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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 “&|F - 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.
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LUNCH TASTING MENU

Abalone and Kuruma Prawn with Fruit
Tomato and Sea Grapes Seaweed
Zaku Honotomo Junmai

skekesk

Satsuma A5 Wagyu Beef Tenderloin Cutlet

ek

Seasonal Sashimi

seksk

Hairy Crab in Soy Milk Hotpot
Hakuko "Sarasouju" Daiginjo

skeksk

“Takikomi” Rice with Seasonal Seafood

skekek

Homemade Walnut Ice Cream with Fig

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%.



