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Appetizer Fij32
Asparagus Tofu, Sea Urchin, Wasabi, Sea Urchin Sauce, Cherry Radish,
Lightly Seared Surf Clam, Fruit Tomato, Mini Okra, Mizuna, Sudachi Jelly,
Lightly Seared Eel, Mustard Sauce,
Fried Fat Greenling, Higo Eggplant, White Leek, Kinome Leaves, Dashi Broth
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Sashimi §l|.5
Three Kinds of Seasonal Sashimi
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From the Land Xt~ %%
Japanese Black Beef Shabu-shabu, Fermented Chili Paste with Grated Radish
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From the Field Kok iE

Japanese Seasoned Rice with Fresh Burdock, New Potatoes, Butterbur
Boiled Whitebait, Red Miso Soup, Pickles
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Three Kinds of Nigiri Sushi, Red Miso Soup
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Dessert &\

Shizuoka Crown Melon, Seasonal Fruits
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Guests at the same table are required to choose the same main dish
AAs I E RTINS, BEERRER
28 LOGAIERIIREARTREFFR S EAFEMAF I TEHE TS WEL
Menu items are subject to change according to seasonality and availability
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All prices are in MOP and subject to a 10% service charge.
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