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Appetizer Fij3Z
Edamame Tofu, Molokhia Starchy Sauce, Dashi Broth, Ginger
Tomato, Muscat, Hairy Crab, Vinegar
Simmered Octopus, Mustard
Surf Clam with Kujo Spring Onion in Vinegared Miso
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Sashimi §I|.5
Three Kinds of Seasonal Sashimi
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Fried Dish YE¥7
Deep-fried Horse Mackerel, Grated Radish with Wasabi

e IR NE
5774 LZEEIL

From the Land Xith 2 3%
Charcoal-grilled Japanese Black Wagyu
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Japanese Seasoned Rice
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Three Kinds of Nigiri Sushi, Red Miso Soup
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Dessert &

Shizuoka Crown Melon, Seasonal Fruits
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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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