TEPPANROOM ‘%Z

Lunch Set Menu $550
ZFHIORIR Seasonal appetizer

o2 MRy Fresh vegetable salad, yuzu dressing

IOV AR F =T TR Parmesan cheese chips

BhVa7, MEERmAL Black truffle, crab meat steamed egg custard

NHE =T - AasXEr7, b~ kb Sustainable Patagonian toothfish papillote, tomatoes

HER, KRERM#ME, ~—7 Lily bulbs, daikoku shimeji mushrooms, herbs
XL Or

IR PE « FE S oniR m — A EREX Miyazaki Nangoku sangen sliced pork roll
Bk Or

F—A N7V TRE Australian M6 wagyu tenderloin 100g
M6 FiitpE7 v #—nm A 1 100g

B Or

A3 JUNRE - Y — A - 80g A3 Kyushu wagyu sirloin 80g

GBI $100) (Add $100)

MEH—Y v 7 DOF v —r Wagyu garlic fried rice

W7nr A, X750 Meat floss, quail egg

EBRE. /A, BT A A2 Y — A Dorayaki pancake, red bean, green tea ice cream

ZH5 AR X =2—k— Japanese roasted tea or selection of coffee

Lunch Set Menu $1,580
i & 3 fl Sashimi selection 3 kinds (for 2 persons)
PRI H TRy Fresh vegetable salad, yuzu dressing

PN APF L F =Ty TR Parmesan cheese chips

BhY a7, BEARRBARL Black truffle, crab meat steamed egg custard

HFH v T AH— Canadian lobster, spinach

FEONAE, rnT AF—/\K— Sea asparagus, lobster butter

A3 JUNRE - Fn/F¥—um A 2 120g A3 Kyushu wagyu sirloin 120g

FHIDO B Seasonal vegetables
MEHT—V v 7 OF v —r Wagyu garlic fried rice
W7rx, 7XZH Meat floss, quail egg

EBRE. /A, BT A A2 Y — A Dorayaki pancake, red bean, green tea ice cream

ZH5 AR X =2—k— Japanese roasted tea or selection of coffee

AEEHE T & B U FE ST AR Ger 22 - BRI AR S ek

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

P e B DUBN T R R A — TR rs 2% -

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

BAVEGREIE B UG T A BRI T 2 S B AREE 47 1902200012018 25058 -
‘We commit that our Food & Beverage venues are ISO22000:2018 certified, an internationally recognized food safety management system.



TEPPANROOM ‘%Z

Seasonal Menu
Aperitif
Beer - Mini Asahi Draft $48
Champagne - Pierre Brocart, Tradition Brut NV $230

k% %k
ZHIDRITR Seasonal appetizer
BRr) =27, BARBARL Black truffle, crab meat steamed egg custard
Oze No Yukidoke Junmai Daiginjo
* Seaweed and dashi soda
FARPE « EHIKR Shiretoko kinki fish, lotus root, edamame, asari clam consommé¢é
T, BE Dom. du Roc de Boutire, Pouilly Fuissé, Burgundy, France, 2019
ERlO=a v A * Flein Sauvignon Blanc juice
ARA WP - R E Spanish Mediterranean red prawn, egg somen noodles
E7FEM, EOERRN) 27 Summer black truffle, Americaine sauce
TAV =XV —2A Domaine Jean-Baptiste Boudier, Aloxe-Corton, Les Combes, 2018
* On the wagon jasmine kombucha 2.1% A.B.V
A3 JUNEE - FniY—um A 2 80g A3 Kyushu wagyu sirloin 80g
X% Or
AS B PE « FnfE7 X —ua A 2 80g A5 Miyazaki wagyu tenderloin 80g
(GBIN $200) (Add $200)
ZEID B Seasonal vegetables
La Dame de Malescot, Margaux, Bordeaux, France 2014
* Pomegranate juiced with skins and macerated with blackberry
MET—V v 7 DOF ¥ —r Wagyu garlic fried rice
WZax, vXZ Meat floss, quail egg

EblE. B, BREET A A2 U —2  Dorayaki pancake, red bean, green tea ice cream
Kohaku no Kiwami 2years, Jukusei Umeshu
* Homemade non-alcoholic umeshu

Fo LR Xt 22—tk — Japanese roasted tea or selection of coffee

B—AkE $1,080 $1,080 per person

VA X7 YT $590 Wine pairing $590 per person ( buy 1 get 1 free )

* ) T2 T Y 2 $350 *Non-alcohol pairing 3350 per person (buy 1 get 1 firee )

AEEHE T & B U FE ST AR Ger 22 - BRI AR S ek

Please advise our associates if you have any food allergies or special dietary requirements.
FA (E B DU B R S — TR g -
All prices are in HK$ and subject to 10% service charge.

BAVEGREIE B UG T A BRI T 2 S B AREE 47 1902200012018 25058 -
‘We commit that our Food & Beverage venues are ISO22000:2018 certified, an internationally recognized food safety management system.



