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HONG KONG

Chef's Seasonal Recommendation
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Sashimi {] ¥ % % HK$
Firefly Squid $380
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Sayori Fish $480
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[saki Fish $480
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Japanese Gourmet - &l

Cooked Octopus with Bamboo and Vegetables $280
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Seabream Fish Soup with White Asparagus $300
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White Asparagus Salad served with Caviar and Egg $350
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Hida Beef with White Asparagus in Sukiyaki Style $580
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Deep-fried Kinki Fish served with Mashed Japanese Radish $680
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Kamameshi Rice with Sea Urchin and Vegetables $1100
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Teppanyaki 484 %
White Asparagus in Teppanyaki Style $220
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Wagyu Beef Roll served with Eggplant, Radish and Vegetables $680
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Wagyu Beef Tenderloin with Sansho Japanese Pepper Sauce $1280
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Tempura X & 2

Chiayu Fish $80
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Scallop and Broad Bean Cake $200
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Shrimp Paste with White Asparagus $220
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If you have any food allergies, please inform our staff. MNE N EABYESLHK  BEEEABEBEHEHE -
The price is subject to 10% service charge. BIN—RFEE -



