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JAPANESE FINE DINING

Appetizer FijSE
Hokkaido hairy crab, Sea urchin, Salmon roe, Dashi sauce
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Soup %
Clear soup in mini teapot, Alfonsino, Clam, Tiger prawn, Scallop, Shimeji mushroom
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Oshinogi #%)
Lightly seared Bungo wagyu sushi, Sea urchin, Caviar
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Sashimi .5

Four kinds of seasonal sashimi
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Hassun /\~}

Fried shrimp and toast, Smoked salmon and rapeseed flower roll, Wasabi leaf,
Boiled broad bean with salt, Grilled Aichi clam with Dengaku miso, Hokkaido monkfish liver
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Grilled Dish 1524
Grilled Japanese spiny lobster, Cod milt tempura
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Meat Dish R[E
Miyazaki wagyu sukini in mini paper pot

ElafTF a7 oK

Sushi 55|
Aomori fatty tuna belly, Chiba Alfonsino, Toyama white shrimp,
Hokkaido sea urchin, Nagasaki long tooth grouper, Red miso soup
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Dessert EH '
Shizuoka Crown melon, Seasonal fruit, Matcha ice cream
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MOP1,980 per person
A 17T 1,980

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