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all | want for christmas is... sushi

unlimited appetizers #FREEE

griled edamame with lemon shichimi (v)

EELIRNERD
burrata, tomatoes and basil salad (v)

BIKAGZ TR

pan-fried pork gyoza with spicy sour sauce

HIUEAME - BRES
parma ham served with figs and warm focaccia
HIHKBEBERAEANEEE

maki roll selection:

spicy negitoro avocado and cucumber california
TRE RS Z R HHRRENE mms

sashimi selection:

salmon yellowtail prawns scallop sakura squid
—N& HER 51 iRva=t LICE R

main coursex ¥

choose one per person &7 o/&E—3l

japanese style simmered wagyu beef don
HzUEA4FER
pici pasta with seasonal italian black truffle, porcini mushrooms and parmigiano
ENBAHERAM  BEFEZ+
fried lamb cutlets, braised artichokes, honey & mustard mayonnaise
BRIFN - BFEIREITRE
tiger prawn tempura platter
YEIR K IR B K IB 2B T

charcoal-grilled black cod marinated with saikyo miso
IREBERTIRE
additional HKD 98 F/l/HKD 98 71

slow cooked short ribs with tuscan black cabbage, mushrooms, chestnuts and bone marrow gravy
BEERY/HIRBEHE - Bl - EFNFBET
additional HKD 98 Z/HKD 98z

dessert & mm
christmas aqua platter
TEEN m P

free flow sushi, sashimi and appetizers

75 minutes HKD 488
120 minutes HKD 588

available as a choice for the whole table
dishes are made to order for consumption in the restaurant and cannot be taken away
all raw food should be consumed within 20 minutes to ensure the freshness of the product
for any information on allergen and dietary requirements please ask your server
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Kikusaki Tokusen Honjozo 150ml
Hitogokochi from Nagano prefecture, 65% Rice Polish

Bottle
Dewazakura Tetsukuri lyukusei' Daiginjo 300ml
Yamada Nishiki from Yamagata prefecture, 48% Rice Polish
Tedorigawa ‘Shukon’ Junmai Ginjo 720m
Yamada Nishiki & Gohyakumangoku from Ishikawa, 60% Rice Polish
Wine Glass
White
Riesling, Paul Blanck, Alsace, France 150ml
Chardonnay ‘Morning Fog’, Wente Vineyards, California, U.S.A. 150ml
Red
Malbec, Amancaya, Bodegas Caro, Mendoza, Argentfina 150ml
Dolcetto d'Alba, Sandrone, Piemonte, Italy 150m]
Rosé
Whispering Angel, Ch&teau d’Esclans, Cétes de Provence, France 150ml

free flow champagne NV 'Yellow Label’ veuve cliquot & sake kikusaki tfokusen honjozo

60 minutes HKD 298

120 minutes HKD 378

available as a choice for the whole table
dishes are made to order for consumption in the restaurant and cannot be taken away
all raw food should be consumed within 20 minutes to ensure the freshness of the product
for any information on allergen and dietary requirements please ask your server
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