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Appetizer Fij3Z

Water Shield with Salt-simmered Tomato, Dashi, Okra and Yuzu, White Taro Stem, Abalone, Sesame Vinegar Dressing
Dried White Gourd, Sesame Wheat Gluten with Mashed Tofu, Overnight-dried Japanese Whiting, Deep-fried Pike Conger
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Sashimi §I|.5
Three Kinds of Seasonal Sashimi
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From the Land X > %

Grilled Japanese Black Wagyu Steak, Seasonal Vegetables, Meat Sauce
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From the Field XHETE
Mini Eel Rice Bowl, Red Miso Soup, Pickles
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Three Kinds of Nigiri Sushi, Red Miso Soup
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Dessert &H
Shizuoka Crown Melon, Seasonal Fruits
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MOP 1,380 per person / S8 17T 1,380 / U & D KK 1,380 ~¥ X 7
4 Kinds of Sake Pairing Extra MOP 388 / PU3( 2 Flii#555/ll MOP 388 / H 25 4 #&-\ 7 ) > 35]]1 MOP 388

Guests at the same table are required to choose the same main dish
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Menu items are subject to change according to seasonality and availability
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All prices are in MOP and subject to a 10% service charge.
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