Mutsuki Kaiseki
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YAMAZATO
Appetizer Fi3
Shrimp, Scallop, Cucumber, Red radish, Sanpokan orange
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Soup
Clear soup, Minced snow crab meat, Rice cake, Seaweed, Carrot, White radish, Shiitake mushroom, Yuzu
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Oshinogi /&%)
Lightly seared Bungo wagyu sushi, Grated radish citrus vinegar, Ginger
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Sashimi .5

Four kinds of seasonal sashimi
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Simmered kumquat, Rolled red snapper, Herring roe with canola flower,
Grilled minced chicken, Broiled arrowhead, Persimmon with pickled radish and carrot
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Grilled 5%
Grilled Spanish mackerel with yuzu sauce, Grilled cod milt
Black beans, Stem lettuce, Yam with plum sauce and salmon roe
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Meat AR}

Saga wagyu sukini
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Simmered Dish &%
Kyoto shrimp taro, Shrimp, Ginkgo, Shiitake mushroom
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Three kinds of nigiri sushi with red miso soup
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Dessert EH
Shizuoka Crown melon, Seasonal fruits, Matcha ice cream
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MOP1,680 per person
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All prices are in MOP and subject to a 10% service charge.
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