
 

 

     
 

 

 

japanese tasting menu 

pani puri with sashimi tartare 

bluefin tuna with spicy sauce, spring onion and caviar 

fatty salmon with japanese onion and ponzu jelly 

刺身他他配帕尼普尼脆球 
 

slow cooked pork and eggplant miso soup 

 慢煮豬肉配茄子味噌湯 
 

tiger prawn, asparagus and pumpkin tempura 

虎蝦、蘆筍及南瓜天婦羅 

 

thinly sliced yellowtail sashimi with japanese onion dressing 

薄切油甘魚、和風洋蔥汁 

additional HKD 98 另加 HKD 98 元 

 

select one 

wagyu beef, kimchi and vegetables fried rice  

和牛泡菜蔬菜炒飯 
 

stir-fried udon with japanese mixed vegetables 

日式雜菜炒烏冬 
 

seafood barley rice with scallop, octopus and rock shrimp 

日式海鮮押麥配帶子、八爪魚及岩蝦大麥飯 

additional HKD 48 另加  HKD 48 元 

 

select one 

charcoal-grilled black cod marinated with saikyo miso 

銀鱈魚西京燒 
 

chilli teriyaki lamb with yuzu, garlic and miso 

照燒香辣羊架、柚子香蒜味噌 
 
 

grilled angus beef rib eye houraku-yaki, karashi mustard and teriyaki sauce 

燒美國安格斯肉眼扒、黃芥末照燒醬 

 additional HKD 98 另加  HKD 98 元  

 

“rossini” grilled beef tenderloin and foie gras, truffle sesame puree, 

bamboo shoot and lotus crisps 

燒和牛柳、香煎鵝肝、松露芝麻醬配日本時令蔬菜 

additional HKD 388 per portion 另加  HKD 388 元 

japanese sweet caviar  
wasabi chocolate and ginger spheres served with monaka 

日式晶鑽魚子 芥末朱古力生薑珍珠、最中餅 

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 


