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new year's eve menu

botan ebi sashimi with ponzu crystal, hokkaido scallop with uni, bluefin tuna sashimi,
seared negitoro roll with wasabi mayonnaise

HAHER S M 8OTKE, EBENTBEEE EESERRE, KXHEEERMEHITRES

slow cooked octopus with edamame puree and rice crisps
EBE/N\NBEELRRENRKE

homemade italian cappelletti with red prawn, mediterranean sauce and caviar
FEERSANRFEEN - ETRATE

wild seabass grilled, served with sea urchin caviar and finished with umami sauce
EHtEakHAHKERETE

grilled wagyu beef sirloin miso teriyaki sauce with baked kabu turnip
EERLETDARE AT KIBIRES AR

hazelnut opera
hazelnut crémeux & liquid chocolate heart, soft glaze & hazelnut cookies

BT NEIPRE R
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2626 per person

premium package veuve clicquot yellow label 450 per person
luxury package ruinart blanc de blanc 700 per person
grand package dom pérignon vintage 2400 per person
all packages include sake, red & white wine

non-alcoholic prosecco & soft drinks 248 per person

free flow packages are available for 2.hours
available as a choice for the whole table
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
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