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YAMAZATO

JAPANESE FINE DINING

Appetizer FI3E
ikawa taro, Pumpkin, Octopus, Happo jelly, Mini asparagus, Yuzu
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Soup %
Clear soup of pike conger and corn fish cake, Winter melon, Carrot, Kinome leaves
ERFRAIE S ZMAZ M KZZF
EEFEEL () XN KEAS Koif

Sashimi ) &
Four kinds of seasonal sashimi
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Oshinogi %4
Lightly seared Japanese wagyu sushi, Perilla mustard
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Grilled Hassun %% )\~}
Tokoroten, Water shield and okra with seasoned vinegar,

Eel bread, Half dried sweet fish, Gabion lotus root with mashed edamame and mochi,
Boiled Okinawa spinach with dried bonito flakes, Skewered abalone, Cucumber and shrimp,
Grilled Tanaka pepper with Shichimi chili powder,
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Grilled Dish 3%
Grilled eggplant with duck dengaku miso, Soy sauce, Ginger, Dried bonito
WIRERIINF MSH KRR &l £% e q
RREENAT RBEE (BHZE, L P43, )

Meat Dish F¥}EE
Grilled Bungo wagyu, Grilled tomato, Mustard greens, Kujo green onion sauce
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Rice ¥ &
Japanese seasoned rice with Yamagata tilefish, Watercress, Red miso soup, Pickles
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Dessert &

Shizuoka Crown melon, Seasonal fruits
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MOP1,780 per person Sake pairing MOP638 | LRI 17T 1,780 JS0FHEE 1T 6381 BU & DRE 1,780 /38 75 JENT7 ) 222" V8 77 638

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