UNA TAMAGOYAKI
Japanese Rolled Omelette with Fel B8 fR & F J&

TOBIKO SARADA
Crab Roe Salod B& 70 12

HOTATEGAI AVOCADO TARTAR WITH YUZU SAUCE

Scallop and Avocado Tartar with Yuzu Sauce
W 4o Rt fth BC Al 70 =# T

SAKE CARPACGCIO WITH CUCUMBER
Salmon Sashimi wrapped in thinly sliced Cucumber = X B & A K| & &

KAMABOKO WITH MENTAIKO
Japanese Fish Cakes with Spicy Cod Roe 3@ ¥ BH K F

MAKIZUSHI
Assorted Sushi Rolls 5 28 %) & = 8] &

RED BEAN YOKAN $I = ¥ 2
YUZU SORBERT i ¥ & &&
STRAWBERRY CAKE ROLLS =2 T E R
MATCHA WARABI MOCHI 3k % ik 8

ORANGE SUNSHINE LUMINARY LYCHEE
; . ! COFFEE or TEA o
Cranberry Juice, Orange Juice, Mango luice ook 5 2% Grapefruit Juice, Lychee Puree
B @t ERA * miH BRE

+ HKD $100 for an upgrade of 2 glasses of Champagne or Sakefini (Lychee or Sweet Ginger)
+ABE SO ARERAMSERBFTEERE (HRIHEE)

Subject to 10% service charge WD —RRFE &
Online platform discounts are not applicable #8 £ & ¥ A& H
Available on Sat, Sun & Public Holidays only 2HI5. B &2 R EA 4L FE




