Z UIl1CHO




K B AT E RS S TR -
B AR NS SR iy A -

&= -Kappo |, BVEZEEMEETHIHE -

"El, (Ka) MEEBZEAIJUEY - T2
(Po) RFEAKER - EWETLHERE
= HARBESGHIZEE T4 -

MR s I E B Ay A E LU BTEl
MeFZENEE - "EHE ) ZFaEERY
BRI R o A B YRR Z A
fie EIZIKJD%‘UHEL AR TR H A VO 2R 6
K%ﬁ b SERRS B ERMEA]
TEBARE

FEH B S R R 8 - MR = B R 1
A -

The name “Zuicho” means auspicious omen.
We wish for nothing but only the best dining
experiences to accompany guests.

The definition of “#| % - Kappo” is a
combination of two Chinese characters.

“Z|” (Ka) means chopping food with a knife.

“Z” (Po) represents cooking with fire. The
two characters  combined  symbolize
traditional Japanese cooking methods.

Our menu is highly focused on quality of
ingredients, as well as the interaction
between our chefs and diners. The key
elements behind “Kappo” cuisine.

All ingredients are carefully selected from
Japan by head chef Yoshinori Kinomoto and
constantly changing according to the four
distinct seasons of Japan, the inclusion of
abundant seasonal produce is the essence of
our menu creation.

Thank you so much for dining at Zuicho, we
are delighted to serve you.
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KICHI

Steamed Egg Custard with Kaga Lotus
Root

SHICHIKEN Biroanoaji Junmai Ginjo
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Seasonal Sashimi (Two Varieties)
Add: Sea Urchin and Toro Handroll 480

k%%

Simmered Winter Melon with Kamo Eggplant
HEAVENSAKE by Konishi Junmai (Label 12)
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Pike Conger Hotpot
RAIFUKU Shizuku Daiginjo
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A5 Black Wagyu Beef and Ginger Rice in
Takikomi and Ochazuke Style

*k%k

Chilled Peach Soup with Almond Ice Cream

988 / Person / 6 Courses
Sake Pairing: 380 / Person

Ingredients may vary due to market availability.
Please inform our service staff of
any food allergies or dietary requirements.
All prices are in MOP, subject to 10% service charge.
All alcoholic beverages contain an alcohol
concentration of more than 1.2%.
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SAI

Vinegared Mozuku Seaweed
SHICHIKEN Biroanoaji Junmai Ginjo
‘Wa 8 Silver Junmai Daiginjo
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Steamed Egg Custard with Kaga Lotus
Root
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Seasonal Sashimi (Two Varieties)
HEAVENSAKE by Konishi Junmai (Label 12)
HEAVENSAKE by Dewazakura Junmai Ginjo (Label Azur)
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Simmered Winter Melon with Kamo Eggplant
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Salt-grilled Cutlassfish
MIZUBASHO Premium Junmai Daiginjo
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A5 Black Wagyu Beef Tendon

with Sansho Pepper Hot Pot
RAIFUKU Shizuku Daiginjo
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Assorted Nigiri Sushi
Add: Sea Urchin and Toro Handroll 480
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Chilled Peach Soup with Almond Ice Cream

1,588 / Person / 8 Courses
Sake Pairing: 380 or 750 / Person

Ingredients may vary due to market availability.
Please inform our service staff of
any food allergies or dietary requirements.
All prices are in MOP, subject to 10% service charge.
All alcoholic beverages contain an alcohol
concentration of more than 1.2%.



