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Sunset Dinner

japanese tasting menu

pani puri with sashimi tartare
bluefin tfuna with spicy sauce, spring onion and caviar
fatty salmon with japanese onion and ponzu jelly

RIS it tth e v FE & FE A 3K

slow cooked pork and eggplant miso soup
ERFEAR T IRIE5

figer prawn, asparagus and pumpkin tempura
R - EEREIAKFEZE

thinly sliced yellowtail sashimi with japanese onion dressing
SEUDEHE R - MEFET
additional HKD 98 5 lTHKD 98 7¢

select one

wagyu beef, kimchi and vegetables fried rice
M AR ERIER

stir-fried udon with japanese mixed vegetables
HR#EENEZ

seafood barley rice with scallop, octopus and rock shrimp
HIUBSHHERS T - URKERAER
additional HKD 48 F /1] HKD 48 7z

select one

charcoal-grilled black cod marinated with saikyo miso
IREBAARIE

chilli teriyaki lamb with yuzu, garlic and miso
REEHRFER - MFEFWKIG

grilled angus beef rib eye houraku-yaki, karashi mustard and teriyaki sauce
EEEZRTARI - S RREE
additional HKD 98 /1 HKD 98 7z

“rossini” grilled beef tenderloin and foie gras, fruffle sesame puree,
bamboo shoot and lotus crisps
JEMAH - FRUEH REZ MBI H AR SHRSE
additional HKD 388 per portion 571 HKD 388 &

japanese sweet caviar
wasabi chocolate and ginger spheres served with monaka

B SEERT ARRENEERRK - KPP

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



