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Appetizer Fi3&

Steamed Shizuoka whitebait, Boiled spring vegetables, Seaweed jelly
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Soup ¥
Mugwort somen, Minced steamed egg and shrimp, Clear fish soup, Carrot, Japanese pepper bud
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Oshinogi /&%)

Lightly seared Bungo wagyu sushi, Grated radish citrus vinegar, Ginger
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Sashimi .5

Four kinds of seasonal sashimi

IR S U
Hassun /\~f

Wakayama sweet fish tempura with salted fish guts, Fried minced egg and tofu dregs
Lotus root and marinated cod roe, Water shield with okra, Crab meat in fruit tomato
Deep-fried firefly squid with seaweed
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Grilled Dish %52%
Smoked trout, Chinese yam, Asparagus, Young corn, Kujo onion dressing
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Meat AR}
Grilled Kagoshima wagyu with grated radish citrus vinegar
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Steamed Dish Z&¥
Steamed egg custard with sea urchin, Broad bean, Grilled eggplant starchy sauce
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Rice T &

Three kinds of nigiri sushi, Red miso soup
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Dessert EH
Shizuoka Crown melon, Seasonal fruits
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MOP1,680 per person
A ]7T 1,680
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All ingredients are subject to change according to seasonality and availability without advanced notice.

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