FUKUMITSUYA SAKE OMAKASE

BR3P
KAGATORB! Sei Junmai Shiboritate

KRS > SRR ED RS % e AR
Nagasaki Tuna, Botan Shrimp with
Kyoto White Miso Sauce and White Truffle

P a6 AR 46
KAGATOB! Hyakumangoku no Shiro Junmai Dajginjo 46

SEUAHEE > IS BN TEIC AT %
Tottori Snow Crab, Hokkaido Scallop with Caviar

LB ZAR AR IR0
KAGATORB!I Junmai Daiginjo Gokujo Genshu

R 1 PO i — A LT

Aichi Sea Bream with Seasonal Vegetables in Ichiban Dashi Soup

WS “FrE" AR AR
KAGATOBI! Kissho Junmai Daiginjo
A DS I R HERC I L ERE R R SR PARR
Hokkaido Sea Urchin, Shizuoka Ebi-imo
Taro Croquette with Black Truffle

TNETE HEE" AR AR
KAGATOBI lkazuchi Yamahai Junmai Daiginjo

A9 Efif e HE T B iR 5
South African Abalone with Anchovy Sauce
OR

BN N B AL B SRR ST B AN EE
Australian Lobster with Hokkaido Sea Urchin and Black Truffle
(TR 17T 488)
(Supplement of MOP488)
g
Seasonal Vegetables

P BUTELLIE 2N AR R ek 1 27 6 2 —2F
HATSUGOKORQO Yamahai Junmai Daiginjo 1 Year Aged

JEE L&y N4 OR SRR L NI
Kagoshima Oda Kagoshima Oda
Wagyu Steak Wagyu Usuyaki Roll

FHER K s AR
Aichi Sea Bream and Dried Mullet Roe Ochazuke

FAMBE I BT S5 175 37 AR

Signature French Toast with Strawberry White Chocolate Ice Cream

[Tt MOP2,188/4r person

PR ORI TS FEITIN 10%0R55 2 -

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



