FUMI SPECTACULAR

6-COURSE TASTING DINNER
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STARTER

Soft Shell Crab Salad with Sweet Chili Sauce

SUSHI
Seared Foie Gras with Scallop Roll,
Snow Crab Stick, Eel, Tamago

Chuatoro, Young Yellowtail,
Monkfish Liver, Scallop

HOT DISH
Snow Crab Meat and Salmon Roe Tofu

GRILLED DISH
Crilled Marinated Silver Cod
with Saikyo Miso Sauce

HOT DISH
A4 Miyazaki Beef Sukiyaki Small Pot
with Steamed Koshihikari Rice

FRUIT
Assorted Seasonal Fruit Platter

JAPANESE
CUISINE

$680 / guest &I
(R1E $980)
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Dassai 45 Junmai Daiginjo #85R4540K KIS EE

Shichiken Kinunoaji Junmai Daiginjo ©&#8 DIk 4k KIS
Hiryu Junmai Daiginjo 7B K KISEE

Daishichi Kimoto Junmai At Hfin K8

Rihaku Gabizan Junmai Shu =8 BB KA

All prices are subject to 10% service charge FTEEBAWEII—RZEE



