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PREMIUM OMAKASE
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[APPETIZER]
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Hokkaido Hairy Crab with Dashi Jelly and Royal Ossetra Caviar
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Daily Fresh Sashimi and Hokkaido Sea Urchin
with Miso Sauce and Kombu Tsukudani
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Australian Lobster and Matsutake Mushroom in Ichiban Dashi Soup
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South African Abalone and Buckwheat Risotto with Liver Sauce
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Kochi Kue Grouper with Turnip Sauce
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Seasonal Vegetables

VIR L/ N R4 OR SR ) LSy NG
Kagoshima Oda Kagoshima Oda
Wagyu Steak Wagyu Usuyaki Roll
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Clay Pot Fukui Koshihikari Rice with Wagyu Sukiyaki,
Black Truffle and Matsutake Mushroom
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[DESSERT]
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Soufflé Pancake with Chestnut Ice Cream and Seasonal Fruits

*ENIFATE: £ 3 e 1oT 138
*Truffle Supplement: MOP138 for 3 grams

315t MOP2,888/fr person
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All prices are in MOP and subject to a 10% service charge.



