Uzuki Kaiseki
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Appetizer Fi3&
Hokkaido helmet crab, Fruit tomato, Fresh onion, Mizuna, Green peas, Sesame vinegar sauce
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Soup %
Clear soup of Aichi clams fish cake, Cherry blossom leaf, Hijiki seaweed, Carrot, Japanese pepper bud
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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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Fresh potato with marinated squid, White asparagus and cherry salmon roll, Fried tofu and snap pea roll,
Bonito mixed with plum, Broad bean with mashed Japanese yam, Boiled Hijiki seaweed
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Grilled 5%

Grilled Japanese comb pen shell and Japanese bay scallop, Firefly squid, Wild vegetables
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Meat AR}

Lightly grilled Saga wagyu slice served with grated radish sauce
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Fried Dish Y%
Wakayama sweet fish tempura, Fried Japanese freshwater crab, Japanese pepper with grated radish, Tempura sauce
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Rice =&

Three kinds of nigiri sushi, 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
17T 1,680

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