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Amuse Bouche 5 /N§E

Hokkaido Corn Terrine, Sea Urchin, Salmon Roe, Dashi Sauce, Fried Corn, Asparagus
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Appetizer Hij32
Tender Simmered Octopus, Bitter Melon with Kinzanji Miso, Shredded Dried Bonito
Fried Manganji Pepper in Dashi Broth, Fried Whitebait
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Soup 7
Clear Soup of Hyogo Awaji Island Pike Eel Fish Cake, Water Shield, Baby Melon, Carrot, Yuzu
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Sashimi §l| 5
Three Kinds of Seasonal Sashimi
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From the Land At 27 38

Grilled Japanese Black Beef, Fragrant Vegetables, Mustard Sauce
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From the Sea }§ 2 /A=
Wakayama Sweetfish Tempura, Dashi Starchy Sauce, Tade Leaves with Grated Radish
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From the Field A3 7E

Cold Himi Udon, Grilled Horse Mackerel with Sesame and Miso in Chilled Broth, Condiments
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Dessert &'

Shizuoka Crown Melon, Seasonal Fruits
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MOP 1,380 per person / SR ]7T 1,380/ B & Y £k 1,380 XX 7
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All prices are in MOP and subject to a 10% service charge.
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