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Amuse Bouche i /Mz
Edamame Tofu, Hairy Crab, Tomato, Molokhia Starchy Sauce, Caviar, Wasabi
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Soup 77
Clear Soup of Overnight-dried Nagasaki Barracuda, Winter Melon, Shiitake Mushroom, Carrot, Tsuruna Greens, Sudachi
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Sashimi §I|.5
Three Kinds of Seasonal Sashimi
ENRF=%H
fiffa —FERX D
Dagssai Elegantly Tipsy 23 #iE5E8E —&=4

Appetizer B3
Simmered Octopus, Taro and Pumpkin Skewer
Squid with Kujo Spring Onion in Vinegared Miso
Deep-fried Pike Conger with Kagura Nanban Tartar Sauce
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From the Land Xith 2 7%

Grilled Japanese Black Wagyu Steak in Houraku Style, Seasonal Vegetables, Meat Sauce
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From the Sea [§ 7 785K
Tempura of Shrimp and Sweetfish, Three Kinds of Vegetables
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Hot Somen Noodles in Soup, Sweet Simmered Herring, Condiments
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Dessert EHih
Shizuoka Crown Melon, Seasonal Fruits
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All prices are in MOP and subject to a 10% service charge.
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