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JAPANESE FINE DINING

Boiled Edamame Bean
ARG

Vinegar Mozuku Seaweed

b9 HE

Grilled Egg Roll

&

Deep Fried White Shrimp and Sardine Sheet
BUIRE AEE,roBTEIANDL

Deep Fried Hokkaido Giant Pacific Octopus
EEERE KIFEDHHSHT

Mirin Dried Fish
REH L

Hokkaido Crab Meat and Tofu Salad with Sesame Dressing
tgErE BETEOY 25 #HEY L

Clear Fish Soup with Clam Served in Dobin Teapot
B0 TifizEL

A H EUR Treit RIFRR I 1096k 5524 -

All prices are in MOP and subject to a 10% service charge.

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,
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Botan Shrimp

HrhEE

Squid
LA

Bluefin Lean Tuna

Sea Urchin

Bluefin Tuna Medium Belly
7o ko

Bluefin Tuna Fatty Belly
<v7okbho

White Geoduck from Aichi
EHEE EIAHILVH

Surf Clam from Hokkaido
b JETIEFH

Whelk from Hokkaido
dEEE EITEDOSH

Take Assorted Sashimi 3 Kinds / 5 Kinds

5 BEH 3HE/SHEED

Matsu Premium Assorted Sashimi

o oBED  3FE/S D

FrE M B DOR[ Tt BB 10960k 557 -
All prices are in MOP and subject to a 10% service charge.

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,
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(%% Grilled Dish JEXY)

PEE IR E Grilled Seasonal Fish with Marinated Miso Paste 380
FEIEEA ORI TBEE

R e e J56 Kabayaki or Shirayaki Style Eel from Aichi 550
BHIEE SHEITAREE

AS HAEFEFI4 140 72 Japanese A5 Wagyu Beef Steak 140g 530
[ElE AS BRI 140 777 A

K4 ELEfE 14 120 55/250 55 Oita Bungo Beef Steak 120g/250g

& AT AIAER % KOTBEE B1&4F 12077 A 980
TL A VEEESHELE 250 7T A 1880
AL EE IR Grilled Hokkaido Rockfish with Salt Market Price
bEEE SRS BF{r 1880~

YE¥ Fried Dish 1Ty

Rt IN/EEA Assorted Vegetable Tempura 200
B REEER DEbhY

(AEiiN/aE Assorted Tempura 398
REREER D & hY

#%) SteamedDish &4

YRR S R 2A Steamed Egg Custard with Sea Urchin 150

Ak Simmered Fish Head 320 ~480
HoE

BN SVEESY-5 Steamed Hokkaido Hairy Crab Market Price
bEEE 4= IF/ 3000~

FrE M B DOR[ Tt BB 10960k 557 -
All prices are in MOP and subject to a 10% service charge.

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,



W7

YAMAZATO
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¥%Y) PotDish &Yy

A5 HARBE
HE ALK 100 58

A5 HARERIARIA
FCAf i 240 72

Japanese A5 Wagyu Beef Sukini in Paper Pot 100g
EPE As BEMF T &E 488 100 77 F A

Japanese A5 Wagyu Beef Shabu-shabu
with Seasonal Vegetables 240g
[EpE AS BEFIFL 2330 £ 240 77 A #EF5E

F#& RiceandNoodle BEIE

WERATER

TETTRRRIAT B

A5 HABEMF %

A5 HARBEMF IR

Vegetable Udon
HED LA
Tempura on Rice with Miso Soup and Pickles

WEXH: KREZL FoOY)

Japanese King Prawn Tempura Udon

HBERI EA

Japanese A5 Wagyu Beef Udon
ERE AS BEMF A EA

Grilled Eel on Rice with Miso Soup and Pickles
fBE REEL FOY)

Sea Urchin on Rice with Miso Soup and Pickles

TR REL HOY

Japanese A5 Wagyu Beef Steak on Rice
[EPE A5 BEFI4 A7 —FH KEL FOY

FrE M B DOR[ Tt BB 10960k 557 -
All prices are in MOP and subject to a 10% service charge.

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,
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#0FS (—H)

Salmon
fitk

Squid
LA

Salmon Roe

L<5

Bluefin Lean Tuna

Lightly Seared Oita Bungo Wagyu Sushi
B4 D% D HEE

Alfonsino
SA=) i

Sea Eel

JXF

Boiled Shrimp
7l CIg%

Eel

fig

Botan Shrimp
e

Oita Bungo Wagyu Sushi with Sea Urchin and Caviar
BRFOX NEE (B FrET7DH)

Sea Urchin

Simmered Abalone

Bluefin Tuna Medium Belly
<~/ atptuo

Bluefin Tuna Fatty Belly
~/7ukhbnm

Omakase Nigiri Sushi 8 Pieces with Sushi Roll, Miso Soup
BEYHFasHLEEY KiZL

A H EUR Treit RIFRR I 1096k 5524 -

All prices are in MOP and subject to a 10% service charge.

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,
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Plum and Cucumber Sushi Roll

AR E &

Tuna Sushi Roll
PokE X

Mashed Tuna Belly with Spring Onion Sushi Roll
BEAHEE

F% Hand-Rolled Sushi F& X &H]

=T

BEM

iHim Dessert 7 — b
FTIORERE
L (R1)
R VI

FIKRPH

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,

Salmon Roe

L<5H

Bluefin Lean Tuna

LTI =g

Eel

=1
8

Sea Urchin
=t

Bluefin Tuna Fatty Belly
</ v ktuo

Seasonal Flavor Ice Cream

FEIDTA A7) — A

Sweet Red Bean Soup (Cold/Warm)
TAIH SLNLE
Shizuoka Crown Melon

B ERE 7o Aay

Seasonal Fruit Platter

FEIORIE D &bt

A H EUR Treit RIFRR I 1096k 5524 -

All prices are in MOP and subject to a 10% service charge.
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ZTIHEFESE  Seasonal Recommendation FEEiDHE T 38
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thidb/EE = 22X (300g)

FEMA (D

BINEFREHZOR

Salt Grilled Aichi Ginkgo Nuts
R X PR

Hokkaido Codfish Milt with Citrus Vinegar
tgEE HEOHF KRB

Hokkaido Monkfish Liver with Citrus Vinegar
LgEE D AKRBE

Hokkaido Codfish Milt Tempura
LgEE HEDOHFRIFE

XJ Large Botan Shrimp Sashimi
FRHFHBEZEDOBIED

Live Kuruma Prawn-Sashimi/Salt Grilled/Tempura

EITREDEE WE - REREE ~ RIFEE(LA)

Clear Soup of Nagasaki Blackthroat, Kudzu-Thickened Broth
RIGEE SRl SEEHIIT

Lightly Seared Fukuoka Japanese Spanish Mackerel Sashimi
R R  BOBEFEE D

Yuzu Grilled Fukuoka Spanish Mackerel
fER EpE BT RS

Grilled Shizuoka Tuna Fin with Salt
BB X7 aonT AEREE

Salt Grilled Amberjack Neck From Toyama
BUNREE i <iEhEX

Grilled Hokkaido Kinki with Salt
bEEE SIERES

Tender Simmered Abalone

ko r®E (F)

Japanese Seasoned Rice with Ishikawa Kobako Crab

A)IEE BHE HCAARER

FRE M B ORI T EH-FR UL 10968k 5577 -

All prices are in MOP and subject to a 10% service charge.

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,
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