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Appetizer Bij3E
Ishikawa Kobako crab, Apple with grated radish, Celtuce, Chrysanthemum
Oyster mushroom, Pomelo,
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Soup ¥%
Clear soup of Nagasaki tilefish, Chrysanthemum tofu, New Zealand spinach, Carrot, Yuzu
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Sashimi §l|.5

Four kinds of seasonal sashimi
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Oshinogi /&)
Lightly seared Bungo wagyu sushi, Grated radish citrus vinegar, Ginger
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Hassun /\~}
Steamed monkfish liver with vinegared turnip, Dried sardine sheet, Fried Monkfish, Sautéed lotus root,
Marinated fried tofu with cabbage, Dried persimmon with cream cheese,
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Grilled Dish 24
Grilled Toyama yellowtail, Milt with kelp, Kujo spring onion, Yellowtail soup
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Simmered Dish E#)]
Hokkaido codfish, Fried shrimp taro, Tofu skin starchy sauce, Bok choy, Yuzu
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Meat Dish A
Grilled Saga wagyu sirloin, Seasonal vegetables, Manganji pepper, Grated radish citrus vinegar
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Sushi ¥ &
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 / B[ 15T 1,680/ B & DFE 1,680 /39 7

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