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Amuse Bouche 7 & /NE
Asparagus Tofu, Sea Urchin, Broad Bean, Soy Sauce Starchy Sauce, Green Yuzu
Lightly Seared Pen Shell, Boiled Summer Vegetables, Mustard Sauce
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Soup %
Clear Soup of Saw-edged Perch, Jade Eggplant, Myoga, Carrot, Green Beans, Kinome Leaves
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Appetizer Fij32
Simmered Soy Pulp with Clams, Sweet Fish Tempura, Deep-fried River Shrimp,
Simmered Okinawan Spinach with Shredded Dried Bonito
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Three Kinds of Seasonal Sashimi
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Meat Dish [A)}H
Grilled Japanese Black Beef, Seasonal Vegetables, Meat Sauce
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Fish Dish £
Fried Fat Greenling Fish Cake, Manganiji Pepper, Kaga Thick Cucumber, Dashi Starchy Sauce
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Rice ¥ &
Shiba Shrimp Tempura Rice Bowl, Red Miso Soup, Pickles
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Dessert EH
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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