TRE LR B R EEEIE S

EEES MT SRS

-
B S

5 il

-7~~~
BRI LA

i

7 = 23

(P Qe £}

— KA

HRREE (Bl LB BS)

SRAZPY B

AR

BENfHER KR OH BEES

—BRE----

LIBRE = A T RER RG0S TEY)

RS 7KR

e

BEANE  BE > HrHE - SRR RIREER 48258

AL AERE2188 7T
EHSHEIn—REE

B BEIERT + $280
SIS TS +5288
BEERIEE + $398



11-Course Dinner Menu

Autumn 2025
----Starter---- ----Grilled----
Blood Clam, Pear, Pine Nut, Shiso Jelly, Cucumber Miso Glazed Black Cod
Spanish Mackerel Tempura, Onion, Lotus Root, Black Vinegar ----Meat----
Sukiyaki Wagyu Beef, Shimeji Mushroom, Salted Egg Yolk
----Soup-----
Shrimp, Yuzu, Raddish ----Rice----
Shanghai Hairy Crab Roe, Japanese Parsley,
----Sashimi---- Ginger Claypot Rice, Pickles, Miso Soup
Seasonal Sashimi
----Dessert----
----Fried---- Seasonal Fruits

Shark Fin, Lime
#¥ Add-on SIGNATURE

----Steamed----
Homemade Tofu, Chinese Mitten Crab Roe, Sea Urchin Toro, Sea Urchin, Prawn,
Beetroot Wasabi Foam, Deep-fried Seaweed +$258
----Tempura---- Sweet Shrimp with Sea Urchin Cup +$280
Dried Seafood (Shark Fin, Fish Maw, Sea Cucumber) Sea Urchin Hand Roll +$288

Horsehair Crab Tempura +$398

HKD 2,188 per person

Price is subject to 10% service charge



