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Simmered Abalone Okinawa Purple Sweet Potato Salad Simmered Jade Whelk with Wafu Sauce
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Wasabi Octopus Okinawa Seaweed Salad Heirloom Tomato Sake Jelly
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Seafood Chawanmushi Okinawa Pork Miso Soup Okinawa Vegetable and Omnipork Tea Pot
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Tuna Salmon Yellow Tail Octopus Shrimp
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Okinawa Sea Prawn Miso and Seared Okinawa Fermented Tofu Paste Spicy Tuna Belly Sushi
Scallop Sushi Tempura Prawn Roll
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Smoked Beef Hand Roll Seared Salmon Sushi California Maki Roll
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Okinawa Agu Pork Dumplings Unagi Tempura Shrimp Tempura
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Crab Meat Croquette Okinawa Pumpkin Cake Seaweed Cheese Mochi
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Minced Chicken Skewer US Beef Shishito Pepper Skewer Spicy Cod Roe Stuffed Chicken Wing
FENERK A R a A R ¢ K7 RIS B+ £
Caramelized Kurobuta Pork Skewer Rock Salt Beef Tongue Skewer Scallop Kinome Miso Skewer
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Chicken and Leek Skewer King Trumpet Mushroom Skewer Wasabi Sauce and Egg Roll Skewer
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ERER, BERRNERREE 1250 L,
RTRNEAZEHMELER, FENENRESANEARYBSRELRRH, FEERARMELTME 10%REHE,

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.



LAND AND SEA PREMIUM DELICACIES
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Lobster Tempura Wagyu Beef Patty Snow Crab Shell with Roe Miso
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( One portion per guest: Select one dish )
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Angus Beef Striploin Chicken Thigh Australian Pork Loin with Wasabi Egg Sauce
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Clam with Konbu Dashi Squid and Hiroshima Oysters Salmon with Wafu Fruit Sauce
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Okinawa Pork Ramen Sukiyaki Beef and Vegetable Rice Teppanyaki Seafood Fried Rice
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US Beef and Mushroom Udon Soup Flamed Flounder Fish Rice Wild Vegetable Soba Soup
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Okinawa Purple Sweet Potato Okinawa Brown Sugar Cake Okinawa Trio Glutinous Dumplings
Milk Pudding
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Chestnut Tofu Cheesecake MY/ HEE ) 2E Matcha Strawberry Cake
Japanese Ice Cream
Sesame / Matcha / Tofu
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Coke Sprite Fanta Orange
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Watermelon Juice Orange Juice Apple Juice
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Muscat Cocktail Plum Cocktail PaSS|on Fruit Cocktail Kirin Bottle Beer
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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.



