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Seasonal Menu
B3I okE#E
Chef’s Specialities
Sashimi and Sushi
Sanriku ark shell

Hokkaido saury

Hokkaido whelk clam

A La Carte

Salt baked gingko nuts
Persimmon, creamy sesame paste
Seared mentaiko cod fish roe

Sake steamed Shimane baigai clam
Crispy fried Nagasaki amadai fish
Salt grilled Hokkaido saury

Matsutake mushroom
Charcoal grilled / tempura

Fruit
Gifu persimmon
Kumamoto pear

Okayama muscat

Shinkonashi pear, grapes, umeshu jelly

WEEHE B B R SR A By 2B - SR BAHIIRES BbRas -

Please advise our associates if you have any food allergies or special dietary requirements.

PRSP S ARG A E RIS 7T 2 G0 E (a8 547 1502200012018 2 585E

FiA 18 H DUBMS SR S — e ps gt -

All prices are in HK$ and subject to 10% service charge.

$150
$350

Market price

$120
$120
$150
$160
$280
$350

$330

$150
$150
$150

$100

We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.
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Kaetsu Set
KE ik BV T X BRAmA L SRRV SR BFEETY— |
RS RSE, FESE/VEE, FESEZAE, HARR, M55, B2 B
Shuui set Seasonal appetiser, vegetable salad, steamed egg custard and vegetables

Steamed Japanese rice, red miso soup, homemade dessert

FHA FEHiO/NE  BETIE O MRREEMOEIEM L AR Itk BERT Y —
IS HISE, W43, /J\T’A7ii%¢@ HARER, #0505, B R 8 i

Imomeigetsu set Seasonal appetiser, sauteed burdock root, simmered mustard spinach and
Shimeji mushroom, steamed Japanese rice, red miso soup, homemade dessert

HDTE FHiONGE K&EEFE BFELBEHGOEY AR HER BRRTY— b
-SRI, KEFE, BEFEREY, OAMR MEos, 5%

Hasunohana set Seasonal appetiser, futomaki, simmered taro and crab meat sauce
Steamed Japanese rice, red miso soup, homemade dessert

FrFr K 58 9B 1& $690
B S 2 ]

Premium assorted sushi

B ORI E 5 FEE Y $690
SRS B
Premium assorted sashimi

Bl TSR 3 s $580
1L E B
Hokkaido chirashi don - sea urchin, scallop, salmon roe, zuwai crab, botan shrimp

T6 66 LEH $500
FESRW B8R
Chirashi sushi

ADREX A $420
ZEEA
Grilled seasonal fish

SRAZTE FUBE X $420
PRI 5 5 fE
Grilled miso marinated silver cod fish

AEEHEATBYA BB e TR HARE ey 22 Hk - 35 IR MIAIIRT B -
Please advise our associates if you have any food allergies or special dietary requirements.

FrAE B DUENET R R A — RS 2t -
All prices are in HK$ and subject to 10% service charge.

ARG E RS O ERIMER T 2 S B (REE 54t 15022000:2018 27 373% -
We commit that our Food & Beverage venues are 1SO22000:2018 certified, an internationally recognized food safety management system.
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FESR R w4k, BRI, A8, A
Assorted tempura — blue prawn, sea eel, seasonal vegetables

AETFAEKT —2 & A0
=T HBFENEFED
Deep fried Iwate hakkin pork loin cutlet

R X IR
FRIGERK A8
Char grilled pork don - spring onion, hot spring egg, teriyaki sauce

L bR BEE
Hh AR
Grilled chicken teriyaki sauce

HIE S bR BEE SUIEHT, (I — A
HREt B 5 R HE LLIABOT
Grilled chicken, teriyaki sauce or crispy chicken, sansho pepper sauce

T & B
Beancurd and vegetable hot pot

B Y SR AL AER I S
PRI 555

Spicy oyster miso hot pot

A3 VBRI SOK AL UTEER
A3 BRI S A B 2
A3 Saga wagyu beef, vegetables, choice of hot udon or soba noodles

ASVEEBREMAFDINE UE
A3 BRI BEE
A3 Saga wagyu beef, egg sauce

AP REMAY — A UHRBEE ST Y
A3 BRI B e & 5]
A3 Saga wagyu sirloin, salt grilled or cutlet

AL RERBEMAFT S
A4 BEAFIA H 20K 5
A4 Kumamoto wagyu, sukiyaki

AT B YA BB ES R AR G 0IZHE - FrE MRS SHsE -
Please advise our associates if you have any food allergies or special dietary requirements.

FrAE B DUENET R R A I — RS 2t -
All prices are in HK$ and subject to 10% service charge.
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We commit that our Food & Beverage venues are 1SO22000:2018 certified, an internationally recognized food safety management system.

$460

$410

$380

$410

$410

$340

$420

$440

$600

$630

$820



