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HONG KONG

Chef’s Summer Recommendation Menu
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Spicy Salmon, Crab Roe with Avocado Gunkan
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Spicy Prime Tuna, Avocado With Caviar Gunkan
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Spicy Octopus with Avocado Gunkan
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Sea Urchin in Whole
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Toyama Sliced FIathead Fish
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Wakayama Conger Eel with Plum Sauce
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Teppanyaki Akamutsu Marinated with Black Truffle with Lobster Sauce
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Matsusaka Beef Rice Sukiyaki Style served with Soft Boiled Egg
PRt A S R K B

Grilled Aichiken Ayu Fish with Water Pepper Sauce
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Simmered Abalone with Homemade Sauce
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Hokkaido White Corn Tempura
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$260

$400

$260

$380

$480

$380

$420

$680

$280

$480

$60

If you have any food allergies, please inform our staff. M FEEABYMELS  FEBEHEAEEREE -

The price is subject to 10% service charge. BIN—RFEE -



