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Amuse-Bouche &Hij/\iZ,

Manganiji Pepper Tofu, Hairy Crab, Ginger, Seasoned Soy Sauce
Deep-fried Pacific Saury, Crispy Fish Bone
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Soup
Clear Soup of Seasonal Mushrooms, Japanese Parsley, Yuzu
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Appetizer |32
Yam Bulbils Fish Cake, Muscat Grape and Pink Grapefruit with Mashed Tofu, Deep-fried Matsutake Mushroom
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Sashimi §l|.&
Three Kinds of Seasonal Sashimi
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From the Land it 7 ¥k
Japanese Black Wagyu Sukiyaki in Houraku Pot
Onion, Shirona Greens, Taro, Carrot, Black Shichimi Pepper
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From the Sea J§ 7 785K
Grilled Wakayama Dried Roe-bearing Sweetfish, Lemon, Grated Radish
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From the Field % H¥L#
Tsukimi Rice, Grated Japanese Yam, Egg Yolk, Marinated Tuna, Bonito Flakes, Red Miso Soup, Pickles
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Dessert &

Shizuoka Crown Melon, Seasonal Fruits
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MOP 1,380 per person / F4i# 77T 1,380/ U & Y £k 1,380 ¥ &2 A
Add MOP 388 for sake pairing / BB &85 0128 17T 388 / HAEE 4 N7 1) > 7 3B MOP 388

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