W7

HISE Appetizer B8O F A

H A 7 Boiled Edamame Bean 80
ARG

[ Vinegar Mozuku Seaweed 100
b9 <

H=UEE Grilled Egg Roll 110
H+E

PN iR Clear Soup of Seabream 160
D BN

W& Sashimi &1

Eawnril Botan Shrimp 130
HryEE

g (H5H) Squid (5 pieces) 360
W37 (5 1)

YERE Sea Urchin 400
sy SISl

U O Sliced Flatfish 480
SEEH#E D

HEZa0iE () Medium Tuna Belly (5 pieces) 580
o (57)

HeEm Al (AR) Fatty Tuna Belly (5 pieces) 1,200
N =R ER7))

r =B/ AP TAKE Assorted Sashimi 3 kinds / 5 kinds 500 / 800
TroBED 3 HEE/S KD

A =B/ HBE MATSU Premium Assorted Sashimi 3 kinds / 5 kinds 800/ 1,200

o oBED  3FE/S D

YA 18 H T ™
Service team would be ready to recommend daily fresh seafood products

KHDETTIER S ZICEFR S0

FrE M B DOR[ Tt BB 10960k 557 -
All prices are in MOP and subject to a 10% service charge.

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,



W7

) \":I\\:IA'\Z\'\.TU ]

1%%] Grilled Dish EX¥Y)

PE TR I Grilled Seasonal Fish with Marinated Miso Paste 380
FEIEEAOETEIT RS

B8 Kabayaki style Grilled Eel from Aichi 390
EHIERE [EHE

MRS 150 58 Australian Wagyu Beef Steak 150g 410
FT—=ANZ)T7HIE 150 77 A

Koy B 514 250 78 Oita Bungo Beef Steak 250g 2,200

& AT AIAER % KAFERE g4 250 VI A LA VSRS

YE¥ Fried Dish 1T

Rt IN/EEA Assorted Vegetable Tempura 290
B REEER DEbhY

R REHT Assorted Tempura 390
REREEER D &0

#%) SteamedDish &+

VIR SR Steamed Egg Custard with Sea Urchin 180
NEXIEP SR A

R Sk Simmered Head of Seabream 480
i o2&

£5%7 Hot Pot &84

T FEELR K Saga Beef Sukini in Paper Pot 460
D4 X B4R

EBAK Saga Beef Shabu-shabu 1,980
TP L 2 XL 2R

FrE M B DOR[ Tt BB 10960k 557 -
All prices are in MOP and subject to a 10% service charge.

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,



F& Rice and Noodles

RIAD e 54

i) LS AR AR R TR
SERHZE TR BRI YZ 3657
LB RAB F#IR

e L R R E 5 4
8 £ 361 LRI Y7 H3

FELFE/\F IEHE

W7

YAMAZATO

BERE
Vegetable Inaniwa Udon
HEMRE D E A

Tempura Inaniwa Udon

REKEEREE D E A

Berkshire Pork on Rice with Miso Soup and Pickles

BRSERERMN WRigt B

Sea Urchin on Rice with Miso Soup and Pickles

ERER: BRIE A

Tempura on Rice with Miso Soup and Pickles

WERH: wRugt A

Berkshire Pork Inaniwa Udon

BERESEREBREE D EA

Grilled Eel on Rice with Miso Soup and Pickles
fgsE kit JEY)

Omakase Nigiri Sushi 8 pieces (with Sushi Roll)
BDEE8EHLEEXY

iHin Desserts 7 H— |k

ARSI

CE IR V]IN

FTUKRPHE

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,

Matcha Ice Cream

WETAR7 ) — 4

Sweet Red Bean Soup Cold/Warm
TAIH SLNLE

Shizuoka Crown Melon

FRREE 77 A0y

Seasonal Fruit Platter

FHIORIE D &bt

A H EUR Treit RIFRR I 1096k 5524 -

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

JAPANESE FINE DINING

VO H#EESE  April Recommendation  AJD—

B FEAAFE —5

B EE LAY T f A

BRARFIERIAFFE
Fo/BarIfE T3 —5

B EER

BINETEE Sl

HERIET

R AMGIESUA

I EANE 755

BT I et

PEE R [ RS

JEHEE R

Lightly seared Oita Bungo wagyu sushi 1pc
KyEgtognEe 18

Deep fried white shrimp with deep fried sardine sheet

EWREHBEDNSHIT LA nbL

Lightly seared Oita Bungo wagyu sushi with sea urchin and caviar 1pc

ROFEESERAR VEE (EEF FrE708) 18

Deep fried giant pacific octopus from Hokkaido

LBEE KFD,SHIT

Hokkaido Helmet crab, Fruit tomato, Fresh onion
Mizuna, Green pea, Sesame vinegar sauce
BEBEEEH= 7L—Y T

WEA KK T B

Wakayama sweetfish tempura, Fried Japanese freshwater crab
Japanese pepper with grated radish, Tempura sauce

MEREDREREE JREE LLARGE] R

Clear soup of Aichi clams fish cake, Cherry blossom leaf
Hijiki Seaweed, Kelp, Carrot, Japanese pepper bud
BHBFESE H0%E BHUL X

BB ANZ KD

Uzuki assorted seasonal appetizer

SHOJTED&EOE

Grilled Japanese baking scallop with Japanese bay

Firefly squid, Wild vegetables
PHEREE A9 TYH HEH VLA 1THE

Grilled Shizuoka tuna fin with salt
BMBEE A7 aD/\T ADEREE

Grilled Kanagawa sablefish with miso paste

HERIIEE HISIF )T OPEREES

Seafood clear soup in dobin tea pot

AR L

A H EUR Treit RIFRR I 1096k 5524 -

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

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,
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YAMAZATO

JAPANESE FINE DINING

VO E#EESE  April Recommendation  HJD—

r S aEE=e

it S

i X <z ] R

KilEFEARR S

EEISES

JLAENER

JbEEILE RS

Sashimi of flatfish from Aomori
HREE FHOBED

Sashimi of striped jack from Ehime
EIRFEE SBOBED

Sashimi of alfonsino from Shizuoka
B EpE SHBEOBED

Sashimi of chicken grunt from Nagasaki

RIGEE FEROBED

Sashimi of white geoduck from Aichi
EHEE HILVHOBED

Sashimi of conch from Hokkaido
dbEErE HEOXH

Sashimi of surf clam from Hokkaido

uEEE JtwrHOBED

Grilled line caught Hokkaido rockfish with salt
LEEE $90F > FOEREE

Hokkaido Helmet Crab
bEEE Wh=

Hokkaido Hairy Crab
LgEE A=

WA (8 H R B

Service team would be ready to recommend daily fresh seafood products

FKHDET TOIFR S TIZEFRS I

A H EUR Treit RIFRR I 1096k 5524 -

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

&L T XTI AF AN ATH—EAR 10% & IHSE TIHEX T,
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