O%)UC]

japanese signature tasting menu

pani puri with sashimi tartare
bluefin tuna chopped with spicy sauce and spring onion, caviar,
chopped salmon with Japanese onion and ponzu jelly

RIS thfth 10 EE FEMEEK

slow cooked pork and japanese eggplant miso soup
&5 AT B A HnF KL 5

prawn and sesonal vegetable tempura
RIEBEHXXFEE

thinly sliced yellowtail sashimi with japanese onion dressing
SEUDRER - MEVFEST
additional HKD 98 ZJ/HKD 98 7z

select one

barley & rice, spicy cod roe, sea urchin and squid
HABERR K FEH 50 8RR

stir-fried udon with japanese mixed vegetables
HRX#EENEZ

simmered wagyu beef gyu-don
HUEUIMA4- R
additional HKD 98 F /1] HKD 98 ;&

select one

charcoal-grilled black cod marinated with saikyo miso
IREBBIRIE

chilli teriyaki lamb with yuzu, garlic and miso
RIEERFRE  MFERKE

grilled angus beef rib eye houraku-yaki, karashi mustard & teriyaki sauce
BEEEZRTARY - EARREE
additional HKD 98 Z /17 HKD 98 &

stone-grilled wagyu and crispy garlic chips
served with three sauces: onion and garlic - sour soy - sansho pepper soy
BEMGHERRAR =BT
additional HKD 368 per portion 51 HKD 368 &

matcha-me
vanilla and white chocolate japanese ganache,
matcha mousse & crumble and matcha dome

KEARAFIKEREBR D HIE=AE
888 per person

available as a choice for the whole table, minimum of 2 guests
prices are in hong kong dollars and subject to a 10% service charge
menu subject to change without further notice
for any information on allergen and dietary requirements please ask your server



