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Appetizer B3
Hyogo firefly squid, Urui, Udo, Kumquat, Plum meat, Suizenji seaweed, Fried burdock
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Soup &
Clear fish soup with abalone, Sea urchin, Clam, Shrimp, Uguisuna served in Dobin teapot, Sudachi
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Sashimi Jl| &

Three kinds of seasonal sashimi
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Hassun /\~}

Boiled broad bean, Grilled bamboo shoots with Japanese pepper bud, Simmered fatsia sprouts, Simmered flower wasabi leaves
Boiled Icefish in sake, Fried white shrimp, Grilled Mugwort bran with butterbur miso, Japanese black wagyu sushi
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Fish Dish f R}
Mie spiny lobster tempura, Perilla mustard sauce
Yellow paprika, Fruit tomato, Zucchini, Manganji pepper
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Meat Dish PR}

Bungo wagyu steak, Mashed potatoes, Mesclun greens, Soy sauce dressing
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Rice &
Five kinds of nigiri sushi, Red miso soup, Pickles
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Dessert &/
Strawberry, Gateau chocolate, Shizuoka Crown melon, Matcha ice cream
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MOP1,980 per person / £ 8[ 17T 1,980 / B & D 1,980 /35 A

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