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Appetizer Fij3Z
Manganiji Pepper Tofu, Caviar, Ginger, Seasoned Soy Sauce
Muscat Grape and Fig with Mushed Tofu, Japanese Parsley
Simmered Autumn Eggplant and Barracuda, Grated Radish, Yuzu, Sudachi
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Sashimi §I|.5
Three Kinds of Seasonal Sashimi
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From the Sea [ 78

Pike Conger and Matsutake Mushroom in Shabu-shabu, Sudachi
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From the Land Xith 2 3%

Japanese Black Wagyu Steak, Seasonal Vegetables, Wasabi, Salt
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Japanese Seasoned Rice with Cutlassfish and Mushrooms
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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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Add MOP 388 for sake pairing / FLH& E BN T7T 388 / HAE 4 771 > 7 351 MOP 388
Guests at the same table are required to choose the same main dish
EEBZABEERRIR
28U EOGERBFRIIRZ AR TR L FaBSE TR A IITEET I WE S
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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