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Appetizer B3E
Seared Hokkaido Cod Milt, Ponzu Sauce, Condiments
Abalone, Cauliflower Sauce, Fried Walnut, Black Pepper
Simmered Shogoin Turnip, Dengaku Miso, Yuzu
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Nichinichi Junmai Yamadanishiki H H ZEF 11 %55

Sashimi ] &
Three Kinds of Seasonal Sashimi
ENRF=1E
fiffo —fE
Yama Ni Kumo Ga Zaa Zaa Junmai Daiginjo Ll =& LUIFG2 & ZERABER

From the Sea i Z /8=
Fried Ebi-imo Taro Spring Roll
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From the Land Xith > 1%
Charcoal-grilled Japanese Black Wagyu Steak, White Radish, Kujo Green Onion, Meat Sauce, Egg Yolk
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From the Field ¥ H%L#
Udon Noodle with Sea Urchin Dipping Sauce
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Three Kinds of Nigiri Sushi, Red Miso Soup
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Dessert EHh
Shizuoka Crown Melon, Seasonal Fruits
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MOP1,380 per person / {78 15C 1,380 / 5O & D Kk 1,380 »¥ X
Add MOP 388 for sake pairing / 205571 M) 177 388/ HAE 4 B~ 7 1) > 23571 MOP 388
Guests at the same table are required to choose the same main dish B & & AT EFEHRETE
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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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