TEPPANROOM j5

Seasonal Menu
Aperitif

Sparkling sake — Masumi $260

Champagne - Pierre Brocard, Tradition Brut NV $230
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Toyosu market sashimi selection, 4 types
Schloss Gobelsburg, Griiner Veltliner, Renner, Austria, 2019
* Yuzu, coconut martini 1.8% A.B.V

Aichi geoduck, oyster mushroom, sea grapes
Oze No Yukidoke Junmai Daiginjo
* Seaweed and dashi soda

Shiretoko kinki fish, lotus root, edamame, asari clam consommé
Dom. du Roc de Boutire, Pouilly Fuissé, Burgundy, France, 2019
* Flein Sauvignon Blanc juice

Spanish Mediterranean red prawn, egg somen noodles

Summer black truffle, Americaine sauce

Domaine Jean-Baptiste Boudier, Aloxe-Corton, Les Combes, 2018
* On the wagon jasmine kombucha 2.1% A.B.V

A4 Twate wagyu sirloin 80g
La Dame de Malescot, Margaux, Bordeaux, France 2014
* Pomegranate juiced with skins and macerated with blackberry

Seasonal vegetables

Wagyu garlic fried rice
Meat floss, quail egg

Miyazaki mango flambé, passionfruit ice cream, nata de coco
Kohaku no Kiwami 2years, Jukusei Umeshu
* Homemade non-alcoholic umeshu

7 courses $1,620 per person
Wine pairing $690 per person
*Non-alcohol pairing $420 per person

6 courses $1,480 per person (without geoduck)
Wine pairing $590 per person
*Non-alcohol pairing $350 per person
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.

BVEGREIEH EEUSFTEAE RIS AT 2 E fREE AT 1502200012018 7 585 -
‘We commit that our Food & Beverage venues are 1SO22000:2018 certified, an internationally recognized food safety management system.
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Signature Menu
Aperitif

Beer - Mini Asahi Draft $48

Champagne - Pierre Brocard, Tradition Brut NV $230
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Toyosu market sashimi selection, 4 types
Schloss Gobelsburg, Griiner Veltliner, Renner, Austria, 2019
* Yuzu, coconut martini 1.8% A.B.V

Foie gras, seasonal fruit, hazelnut, port wine sauce
Seasonal fruit, Kurayoshi Sherry Cask, ume soda high ball
* Seasonal fruit and ume soda high ball

Live Brittany blue lobster
Spinach, sea asparagus, lobster consommé, lobster butter
IWA 5, Toyama, sake by Richard Geoffroy

* Japanese green tea and fresh mint cold brew

Sustainable Patagonian toothfish papillote, tomatoes

Daikoku shimeji mushroom, lily bulbs, herbs

Kooyong, Pinot Noir, Massale, M. Peninsula, Australia, 2021
* Homemade barrel aged mugicha

AS Miyazaki wagyu tenderloin 80g
La Dame de Malescot, Margaux, Bordeaux, France 2014
* Pomegranate juiced with skins and macerated with blackberry

Seasonal vegetables

Wagyu garlic fried rice
Meat floss, quail egg

Miyazaki mango flambé, passionfruit ice cream, nata de coco
Kohaku no Kiwami 2years, Jukusei Umeshu
* Homemade non-alcoholic umeshu

7 courses $1,780 per person
Wine pairing $690 per person
*Non-alcohol pairing $420 per person

6 courses $1,650 per person (without French foie gras)
Wine pairing $590 per person
*Non-alcohol pairing $350 per person

WEEHE AT G U FE SR B AR i 22tk - SR MIEARTS Sbess

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.

BVEGREIEH EEUSFTEAE RIS AT 2 E fREE AT 1502200012018 7 585 -
‘We commit that our Food & Beverage venues are 1SO22000:2018 certified, an internationally recognized food safety management system.



