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

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

“Z” (Ka) means chopping food with a knife.
“=> (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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LUNCH TASTING MENU

Codfish Milt Chawanmushi

Zaku Honotomo Junmai

*k*k

Charcoal Grilled A5 Black Wagyu
Beef Tenderloin

**k*

Seasonal Sashimi (Two Varieties)
Hakuko "'Sarasouju™ Daiginjo

**%

Buri Yellowtail Yuzu Pepper Hotpot
**%

Takikomi Rice with Seasonal Seafood

**k*k

Hodjicha Blancmange

1,300/ 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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TASTING MENU

Codfish Milt Chawanmushi

Zaku Honotomo Junmai

**k*k

Charcoal Grilled A5 Black Wagyu

Beef Tenderloin
Wa8 38% Junmai Daiginjo

**k*k

Barracuda in Chrysanthemum Clear Broth

**k*k

Seasonal Sashimi (Two Varieties)
Hakurakusei Junmai Daiginjo

**k
Kinki with Turnip

**k*

Buri Yellowtail Yuzu Pepper Hotpot

Shichiken Kaikoma Junmai Daiginjo

*k*k

Takikomi Rice with Seasonal Seafood

**k*

Hojicha Blancmange

1,800 / Person / 8 Courses
Sake Pairing: 780 or / 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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OMAKASE MENU

Codfish Milt Yuzu Chawanmushi
with Hairy Crab

Zaku Honotomo Junmai

**k*

Charcoal Grilled A5 Black Wagyu

Beef Tenderloin
Wa8 38% Junmai Daiginjo

**k*

Tilefish in Chrysanthemum Clear Broth

**k*

Seasonal Sashimi (Three Varieties)
Hakurakusei Junmai Daiginjo

*kk
Sea Urchin and Toro Handroll

**k*

Kinki with Turnip
**k

Buri Yellowtail Yuzu Pepper Hotpot

Shichiken Kaikoma Junmai Daiginjo

**k*k

Takikomi Rice with Seasonal Seafood

*k*k

Hodjicha Blancmange

2,500/ Person / 9 Courses
Sake Pairing: 780 or / 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%.



R R RS IR

SRR Pl Y elsT
1 R oK
HTIRE AWA SO
**x*k

BEFAEL

*k*k

[RBEASEE BRI A
18 38% &k ANS TR
A8 28% &K AISTH
***
MEHERAHEES
***
BRI S (=70

fHEER SFRKRISTR
*kk

EEEE AR TE
*k*k
HEEAX
*k*k

fE s e

*k%k

fil g Al T AAABOK 58
TH PR Ok AS B
**k*

BRI

**k*

IZES AP

3,500 / fir / 11 3E3¢
EEECHE: 780 | 980 / fir

B IR E'“ﬂ:ﬁﬁ’ﬁﬁfﬂﬁl;é
WEEBYIEBECERETRE] > FiRaTE RS A -
FrA R EE LRI TT RS AL - ]I RE10% HINREE -

PR PSRRI A R 2 —$E Ll k-



PREMIUM OMAKASE MENU

Codfish Milt Yuzu Chawanmushi
with Hairy Crab and Sea Urchin

Zaku Honotomo Junmai
**k*
Grilled Matsutake Mushroom
*k*
Charcoal Grilled A5 Black Wagyu

Beef Chateaubriand
Wa8 38% Junmai Daiginjo

**k*

Matsutake Mushroom and Tilefish

in Chrysanthemum Clear Broth
*k*k

Seasonal Sashimi (Three Varieties)

Hakurakusei Junmai Daiginjo
* kK

Sea Urchin and Toro Handroll
*kk

Kinki with Turnip

**k*

Grilled Abalone with Sea Urchin

***

Buri Yellowtail Yuzu Pepper Hotpot

Shichiken Kaikoma Junmai Daiginjo
*kk

Takikomi Rice with Seasonal Seafood
*kk

Hodjicha Blancmange

3,500/ Person / 11 Courses
Sake Pairing: 780 or / 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%.



