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Lightly Seared Hokkaido Cod Milt, Abalone, Shine Muscat Grapes, Micro Herbs
Cauliflower Sauce, Fried Walnuts, Yuzu
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Soup
Clear Soup of Nagasaki Blackthroat, Lotus Root, Carrot, Yuzu, Baby Turnip, Chrysanthemum, Kudzu-Thickened Broth
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Sashimi §I|.5
Four Kinds of Seasonal Sashimi
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Oshinogi &Y
Lightly Seared Japanese Black Wagyu Sushi, Caviar, Fermented Chili Paste with Grated Radish
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Hassun /\~J
Grilled Fukuoka Spanish Mackerel with Yuzu, Carrot Castella Cake, Ginkgo Nuts and Yam Bulbils Skewered in Pine Needle
Monkfish Liver Monaka, Crab and Chrysanthemum Wrapped in Cucumber, Ebi-imo Taro and Shrimp Croquette
Grilled Shogoin Radish with Dengaku Miso
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From the Sea ¥EZ R E
Simmered Amberjack, Shogoin Turnip, Shirona Greens, Yuzu, Amberjack Broth
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From the Land XMt 7 ik
Grilled Japanese Black Wagyu Steak, Seasonal Vegetables, Kujo Spring Onion, Aromatic Vegetables Sauce, Magnolia Leaf
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Japanese Seasoned Rice with Ishikawa Kobako Crab, Japanese Parsley, Fried Potato, Red Miso Soup, Pickles
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Dessert &

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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