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Chef’s Summer Recommendation Menu
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Vinegared Tachiuo Fish
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Miyazaki Beef Carpaccio
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Red Tuna Salad
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Grilled Saury Fish
B

Tempura Saury Fish with Shiso Leaf and Plum
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Tempura Sea Eel with Plum Sauce
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Teppanyaki Surf Clam with Butter Sauce
Wi F R et
Matsutake Mushroom Tea Pot Soup
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Kamameshi Rice with Matsutake Mushroom, Salmon Roe
and Mushrooms

PEZ 2 AEHEHEAR

Sea Urchin, Fresh Crab Meat, Water Shield with Sudachi Somen

SN T N Y

Soft Shell Lobster Tempura Sushi
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# ' HK$

$420

$420

$480

$480

$220

$260

$480

$350

$1280

$300

$560

If you have any food allergies, please inform our staff. 1B FEEARYELEGE  FEEHEXAEEB S -

The price is subject to 10% service charge. S1—RIEE -



