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CHINESE NEW YEAR FIREWORKS OMAKASE DINNER
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Deep-fried Sesame Bean Curd Dressed in Snow Crab Meat Sauce
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Slow-cooked Conger Eel, Kyoto Radish, Yuzu Skin, Ichiban Dashi Broth
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Blue-fin Tuna, Broiled Spanish Mackerel
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Maki Prawn, Japanese Whiting, Sea Urchin, Abalone
Lily Bulb, Nanohana Broccoli, Sweet Potato
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Vegetables and Seafood Tempura Cake
Or
Eel Tempura with Rice in Stone Bowl
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Kuzu Starch Noodles, Okinawa Black Sugar Dip

B 1’580 Per Person
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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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