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Simmered Abalone Salmon and Tofu Crumbs
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Wasabi Octopus Grape and Fig Salad
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Chiba Fisherman Style Miso Soup

AT, [J % !
%~  SASHIMI PLATTER

Seafood Chawanmushi
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Tuna Salmon Yellow Tail
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Seared Salmon Sushi

HHBAZRE

Yellow Tail Sesame Maki Roll

Marinated Mackerel Sushi
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Spicy Seabass and Mushroom Hand Roll

FRIED DISH
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Sardine Tempura
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Deep-fried Kurobuta Pork Shank Bone
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Hitachi Spicy Beef Skewer

T

Beef Tongue Skewer
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Joshu Miso Konjac Skewer
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Shrimp Tempura
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Kimchi Pork Gyoza
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Sea Salt Grilled Chicken Soft Bone Skewer
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Kanto Pork Skewer
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Chicken and Leek Skewer

2 SEHEHEEXEISE Contains Sustainable Seafood
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&1/ Vegetarian
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Tokyo Tsukudani Braised Clams with Eggplant
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Edo Style Chilled Tofu and Okra
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Tochigi Kenchin Tea Pot Soup
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Octopus
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Shrimp
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Tuna Belly and Spring Onion Sushi
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California Maki Roll
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Oyster Cutlet
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Purple Potato Cutlet

Sesame Chicken Wing
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Chiba Lemon Salt Scallop Skewer
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Butter Grilled Baby Potato Skewer

J 80k Spicy Dish
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Only for dining within restaurant. The alcoholic beverages have an alcohol strength higher than 1.2% vol. Seasonal ingredients may change according to
availability. Please inform our service staff if you have any food allergies or dietary requirements.All prices are in MOP and subject to a 10% service charge.
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AUTUMN SPECIALTY
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Lobster and Chestnut Shinjo Soup Grilled US SRF Beef Karubi with Spices Salt Grilled Pacific Saury
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One portion per guest: Select one dish )
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Angus Beef Striploin Chicken with Yuzu Pepper Australian Pork Loin with Kinome Sauce
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Clams with Garlic and Mushrooms Squid and Hiroshima Oysters Salmon with Ginkgo Miso
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Tokyo Shoyu Chashu Ramen Kanto Chicken Rice Chestnut and Salmon Fried Rice
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US Beef and Mushrooms Udon Soup Edo Seafood Chirashi Don Ibaraki Vegetable Soba Soup
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Yuzu and Pomegranate White Chocolate Caramelized Apple Cheesecake Chestnut and Red Bean Dorayaki
Pudding
SREER L R ACEE S EERS
Sake Poached Pear with Walnut Shiso MY/ HE ) 2E Duo Sweet Potato Roll
Jelly Japanese Ice Cream

Sesame / Matcha / Tofu
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Coke Sprite Fanta Orange
PEJIT &t HERT
Watermelon Juice Orange Juice Apple Juice

BN KA NEE (6-12 BR)

Per Person Adults Children (6-12 years old)
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Yuzu Rum Cocktail Plum Sake Cocktail Passion Fruit Sake Cocktail Kirin Bottle Beer

BB mEL5 0 180
Alcoholic Beverage Add-on 180 Per Person
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Only for dining within restaurant. The alcoholic beverages have an alcohol strength higher than 1.2% vol. Seasonal ingredients may change according to
availability. Please inform our service staff if you have any food allergies or dietary requirements.All prices are in MOP and subject to a 10% service charge.



