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Mother’s Day Lunch Set Menu
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Mantis shrimp, white asparagus, broad beans, egg yolk vinegar
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Sashimi — tuna, hiramasa yellowtail, geoduck, scallop
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Sushi — kinmedai alfonsino, aji horse mackerel, glass shrimp caviar
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Owan soup — Scallop, udo, kinome herbs
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Tempura — blue prawn, Kisu fish, eggplant, young corn
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Saga kuroge wagyu, vegetable hot pot
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Crab meat, mushroom rice
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Japanese melon, loquat, green tea ice cream

HK$980 per person
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.
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We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.



