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Amuse-Bouche i /Mz
Simmered Shogoin Turnip, Sea Urchin, Cauliflower Sauce, Fried Walnuts, Chrysanthemum, Yuzu
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Soup
Clear Soup of Ebi-imo Taro with Shrimp Fish Dumpling, Carrot, Baby Turnip, Yuzu, Chrysanthemum, Kudzu-Thickened Broth
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Appetizer Fij3Z
Carrot Castella Cake, Simmered Shirona Greens, Sesame Wheat Gluten and Eel, Monkfish Liver with Ponzu Sauce
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Sashimi §l|.&
Three Kinds of Seasonal Sashimi
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From the Land Xith 2 3%
Seared Japanese Black Wagyu on Magnolia Leaf, Magnolia Leaf Miso, Grilled Vegetables
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From the Sea [§ 7 785K
Grilled Toyama Amberjack with Teriyaki Sauce, Grated Radish, Sweet Potato, Ginkgo Nuts
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From the Field % H¥L#
Shizuoka Suruga Bay Sakura Shrimp Tempura Rice Bowl, Red Miso Soup, Pickles
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Dessert &

Shizuoka Crown Melon, Seasonal Fruits
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MOP1,380 per person / SR 75T 1,380/ 30 & D £k 1,380 ~¥ & 7
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All prices are in MOP and subject to a 10% service charge.
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