O?UO

all | want for christmas is... sushi

unlimited serving #ZIRE 1 E

grilled edamame with lemon shichimi (v)

BERLHnERE

burrata, cherry tomatoes, strawberries, balsamic vinegar (v)
HERZT - BHEMN - T2EHE - BAFERE

pan-fried pork gyoza with spicy sour sauce
HIFEARIR - BRES

wild mushroom and cheese arancini
FEZ TR EERE

maki roll selection:

spicy negitoro seared salmon futomaki avocado and cucumber
BAEZAM  mRE KR =NRBKE FHRBNE

sashimi selection:

salmon hamachi prawns  scallop sakura squid
—N8 AER IR 3B o Mz E 1Bt A

selected signatures 15 BB

japanese wagyu beef and kimchi fried rice 483 AR 328

lobster linguine with tomatoes, chilli, lemon and aromatic herbs REEIREATIREE - HMEMMNEEEE 298

pistacchio crusted grilled lamb, fender asparagus tips garlic sauce and gremolada
FORBEFY - EBR mETAEAETEEEE 398

tiger prawn tempura Rk XIEZE 278

charcoal-grilled black cod marinated with saikyo miso SRS iz fE 398

dessert & fn

christmas aqua platter
Bt E i A

free flow sushi, sashimi and appetizers

60 minutes HKD 388
120 minutes HKD 488

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



O?UO

beverage options

Champagne NV ‘Yellow Label’ Veuve Cliquot

60 minutes HKD 280
120 minutes HKD 560
Runiart Blanc De Blancs
60 minutes HKD 380
120 minutes HKD 760

includes beer, juices, red & white wine

White

Riesling, Maison Trimbach, Alsace, France

Chardonnay ‘Ardeche’, Louis Latour, Rhéne Valley, France

Red

Pinot Noir, Bourgogne, Domaine Aegerter, Burgundy, France
Merlot, Family Selection De Bortoli, New South Wales, Australia
Rosé

Whispering Angel, Chateau d’Esclans, Cétes de Provence, France
Saké

Masumune Yamatan Shimanami Honjozo (Cold or Warm)
Matsuyama Mii from Ehime Prefecture, 70% Rice Polish

Dewazakura Tetsukuri lyukusei' Daiginjo
Yamada Nishiki from Yamagata prefecture, 48% Rice Polish

Tedorigawa ‘Shukon’ Junmai Ginjo

Yamada Nishiki & Gohyakumangoku from Ishikawa, 60% Rice Polish

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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Cardfe

150ml

Bottle

300ml

720ml|

Price

$78

$78

$78

$78

$78
Price
$208
Price
$428

$888



