Aug 2026
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Omakase Menu
An omakase menu meticulously curated by our culinary team and artfully prepared with the finest
seasonal ingredients, menu items are subject to availability of the day.
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Appetizer
Aburi Japanese Scallop, Sea Urchin, Salmon Roe,
Plum Wine Jelly with Egg Yolk Vinegar Sauce
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Sashimi
Chef’s Selection of The Day

& it 5

ROE}
Dobinmushi
Abalone, Japanese Sea Bream, Mitsuba
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Sumibiyaki
GriIIed EeI Yuzu Kosho Pepper, Chestnut
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Tempura
Prawn, Whitebait Fish, Asparagus Kakiage, Japanese Eggplant with Spicy Pork Miso Sauce
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Teppanyaki
Japanese Wagyu Beef, Seasonal Vegetables
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Main Dish

Cold Inaniwa Udon
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Dessert
Matcha Ice Cream Parfait
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MIBLURIITTIHE, F/R5I0 10%HR552E. Price is in MOP and subject to 10% service charge
MRETBYIIH, BE NSRS R, Please inform your server of any food allergies prior to ordering.



