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mother’s day dinner menu

shima-aji sashimi flower with Uni, Botan ebi sushi with caviar
RENBHEEERST  HARSIKEFE

griled salmon and eel with dashi consommé soup
E=NREERANSS

pink prawns and strawberries tartare, green asparagus and black ink
MALIRIcE = - BEERERT

homemade lobster filled ravioli, tomato infused water and fresh herlbs
BREERERMREMNATHES

grilled wagyu beef tenderloin with Nasu Dengaku with sesame soy reduction
BRGNS B G F R )

or

charcoal-grilled black cod marinated with saikyo miso
RIS R

rose cake
yuzu & coconut mousse, raspberry glaze
BIRERE
HMFRBFRET  ARFRE

1188 per person

prices are in hong kong dollars and subject to a 10% service charge
for any information on allergen and dietary requirements please ask your server



