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Amuse-Bouche &Fij/NiZ,
Fig, Fruit Tomato, Muscat Grape, Apple
Finger Lime, Apple Jelly, Sea Urchin, Japanese Parsley and Shiso Blossom
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Suginomori Brewery Narai Passage Green £2.27 7% Passage Green

Soup
Clear Soup of Cornet Fish, Millet Wheat Gluten, White Maitake Mushroom, Yuzu, Carrot and Crown Daisy
KiR&EED R ABE MT HE NES
WO ASE fhT AEAS BH

Appetizer |32
Persimmon with Mashed Tofu
Steamed Hokkaido Pacific Saury with Qil
Crab, Crown Daisy and Chrysanthemum in Dashi Broth
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Sashimi §l|.5
Three Kinds of Seasonal Sashimi
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From the Land it 7 ¥k

Yamagata Traditional Stew
Wagyu, Kujo Green Onion, Ball Konjac, Taro, Mushrooms, Black Shichimi Pepper
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From the Sea J§ 7 785
Lemon Grilled Kagoshima Cutlass Fish, Seasonal Vegetables
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From the Field ¥ L%

Sarashina Soba Noodles, Grated Radish with Nameko Mushrooms, Yuzu and Condiments
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Dessert &

Shizuoka Crown Melon, Seasonal Fruits
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Yamamoto Aroma Umeshu LL[7TZFE FEPT

MOP1,380 per person / 7R 75T 1,380/ 5 & Y K 1,380 X & 7
Add MOP388 for sake pairing / FiE5Z 0S8 7T 388 / HA)E 4 &~ 7 1) > 7 35/ MOP 388

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