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Appetizer Hij32
Rapeseed Blossom in Clam Soup, Black Shichimi,

Lightly Seared White Asparagus with Red Sea Bream Cod Milt Sauce,
Wild Vegetables and Firefly Squid Pickled in Mustard
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Fried Dish YE¥)
Koshiabura and Mugwort Bran Tempura, Dashi Broth
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Sashimi §l|.5
Three Kinds of Seasonal Sashimi
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Grilled Dish &4
Grilled Cherry Salmon, Green Pea Sauce
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Meat Dish A1
Grilled Japanese Black Beef, Seasonal Vegetables, Grated Radish with Citrus Vinegar Sauce
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Rice ¥ &
Japanese Seasoned Rice with Sakura Shrimp and Bamboo Shoot, Red Miso Soup, Pickles
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Or 8¢

Three Kinds of Nigiri Sushi, Red Miso Soup
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Dessert &
Shizuoka Crown Melon, Seasonal Fruits
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MOP1,380 per person / G487t 1,380 / BV & D £ 1,380 ¥ & A

Guests at the same table are required to choose the same main dish
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The menu items may be adjusted due to seasonal changes and ingredient availability
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All prices are in MOP and subject to a 10% service charge.
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