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JAPANESE FINE DINING

Appetizer B3
Hokkaido Oyster Tofu, Sea Urchin, Cherry Radish, Celtuce, Ginger, Soy Sauce Starchy Sauce
EEEHF TR BE S N SF £ ARAT
IDHEEHETR EfM ZL> blexbd 4% BHE
Tatenogawa Nekonarutoinomichi The Secret of Shubo Junmaidaiginjo FE2%/1 B FHE 2 BE JTREZ FREL 2K A LR

Soup 7
Clear Soup of Hokkaido Cod Milt, Cod, White Radish, Uguisuna, Carrot, Yuzu
EEEEERTERIFH P M EXHT MiT
IEEEET L8 TmARb &BX A= M

Sashimi §] &
Four Kinds of Seasonal Sashimi
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Oshinogi &4
Lightly Seared Japanese Black Beef Sushi, Spring Onion, Chili Paste
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Kagoshima Yellowtail in Yuzu Sauce, Japanese Smelt Tempura, Dried Persimmon with Sake Lees Roll, Shrimp Taro Snow
Rice Cake, Lightly Seared Shimeji Mushroom with Crown Daisy, Grilled Minced Duck Cake, Mixed Monkfish Liver
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Simmered Dish &%
Shogoin Turnip, Bok Choy, Wheat Gluten, Crab Meat Starchy Sauce, Yuzu
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Meat Dish B2
Japanese Black Beef Shabu-shabu, Sesame Sauce
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Rice ¥ 8
Japanese Seasoned Rice with Teriyaki Monkfish, Seasoned Seaweed, Japanese Parsley, Red Miso Soup, Pickles
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Dessert
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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