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Chef’s Recommendation Menu

BIEMISEIET

Sashimi ®I&
Ehime Fresh Prime Tuna with Homemade Soya Sauce
BREMESERIBHFRREET
Miyagi Pacific Saury
=R
Hyogo Sea Bream with Black Truffle and Caviar
EEMRBEEFRNERTE
Steamed Japanese Black Abalone ith Sweet Soya Sauce
BEHAREEHER
Grilled A5 Miyazaki Wagyu Beef Sushi (per piece)
R¥EAS BIEHMAHFFE (BH)
A5 Miyazaki Beef Sashimi
A5 EIFFARI S

Tempura XE¥R

Pacific Saury and Plum Rolled in Shiso Leaf

MKI)BIgF RES
Abalone with Ginkgo Nuts
AR E

Autumn Seasonal Vegetables Combo

MEEIE HAR

Hong Kong Branch: Podium Level 4, ifc mall, 8 Finance Street, Central

H.K. $kis

$800

$480

$1280

$1200

$160

$1000

$200

$400

$230

Tel: 2805 0600
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Ala Carte —mmifd}IE
Hyogo Sea Bream Clear Soup

SEBRBRES

Grilled Miyagi Pacific Saury with Salt

BREmBKIR

$250

$480

Kama Steamed Rice with Hokkaido Sea Urchin and Black Truffle

(40 mins required for preparation)

ISEEEBNEER (RUEBH 40 HiE)

Kama Steamed Rice with Miyazaki Wagyu Beef

(40 mins required for preparation)

=IFFHFEER (BRIFFR 40 2 8)

Japanese Sole Fish (Simmered or Grilled)
HABARE (TREER)
Teppanyaki iR &

Abalone with Seaweed

fFHREERE

Hokkaido Sea Whelk with Butter Sauce
1bBE Bt A4m5T

Grilled matsutake Mushroom Rolled in Wagyu Beef
BEMEMFE

Grilled Hokkaido Scallop with Matsutake Mushroom

GibBEE FENRE

If you have any food allergies, please inform our staff.
WIRET T BT B 2 A R, 55 L B A B G B s -
The price is subject to 10% service charge.

Sin—k#E

Hong Kong Branch: Podium Level 4, ifc mall, 8 Finance Street, Central

$1280

$700

Market price

Tel: 2805 0600



