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Vegetarian Kaiseki Menu

Appetizer BUZE
Fresh Fig with Sesame Sauce, Sea Moss Vinegar Dish
Sweet Corn Bean Curd, I\/Iyoga Ginger with Chestnut
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Steamed Dish &%
Steamed Egg Custard with Seasonal Vegetables
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Cold Dish ;%58
Seasonal Mixed Mushroom Salad
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Tempura KR
Sweet Potato, Pumpkin, Baby Green Pepper,
Garlic, Maitake Mushroom , Baby Corn
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Simmered Dish Z4#)
Eggplant, Bean Curd Skin and Spinach Simmered Dish
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Small Hot Pot /)\if§
Vegetables Hot Pot

BF3/ iR

Rice Set B
Dried Winter Melon Sushi, Asparagus Sushi, Avocado Sushi,
Red Turnip Sushi, Yellow Turnip Sushi Roll
served with Miso Soup and Pickles
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Dessert &Hmm
Seasonal Dessert
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Lunch % HKS$780 per person HHil
Dinner ;&% HK$850 per person EHiI

If you have any food allergies, please inform our staff.
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The price is subject to 10% service charge.
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