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Kobako-gani Female Snow Crab - Bonito Dashi Tosazu Vinegar Jelly
2008 Henriot Millesime Brut, Reims, Champagne, France
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Taiza-gani Male Snow Crab - Snow Crab Dashi Jelly
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Winter Delicacy
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Sea Urchin - Oat Milk Mousse and White Miso
Wa8 28% Junmai Daiginjo, Yamaguchi, Japan
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Black Abalone - Charcoal Grilled Kelp
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Kyo-yasai Vegetables - Kyotango Jersey Cheese
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Blackthroat Seaperch - Taste of Late Autumn
Heavensake by Konishi Junmai 12, Hyogo, Japan

B | Meat
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A5 Black Wagyu Beef Tenderloin - Truffle Sauce and Narazuke Pickles Purée
2018 Gaja ‘Dagromis’ Barolo DOCG, Piedmont, ltaly
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Takikomi Rice with Tilefish and Seafood - Taste of East and West
#HAm | Dessert
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Persimmon Pudding

2,880 18 Per Person

880 / Eei&ES 1S M Additional Sake Pairing Per Person
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Please inform our service staff of any food allergies or dietary requirements.
The listed alcoholic beverages contain an alcohol concentration of more than 1.2%.
All prices are in MOP, subject to 10% service charge.



