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9-Course Dinner Menu

Autumn 2025
----Starter---- ----Meat----
Blood Clam, Pear, Pine Nut, Shiso Jelly, Cucumber Sukiyaki Wagyu Beef, Shimeji Mushroom, Salted Egg Yolk
Spanish Mackerel Tempura, Onion, Lotus Root, Black Vinegar ----Rice----
Shanghai Hairy Crab Roe, Japanese Parsley,
----Soup----- Ginger Claypot Rice, Pickles, Miso Soup
Shrimp, Yuzu, Raddish
----Dessert----
----Sashimi---- Seasonal Fruits
Seasonal Sashimi
#¥ Add-on SIGNATURE
----Steamed----
Homemade Tofu, Chinese Mitten Crab Roe, Sea Urchin Toro, Sea Urchin, Prawn,
Beetroot Wasabi Foam, Deep-fried Seaweed +$258
Sweet Shrimp with Sea Urchin Cup +$280
----Grilled---- Sea Urchin Hand Roll +$288
Miso Glazed Black Cod Horsehair Crab Tempura +$398

HKD 1,688 per person

Price is subject to 10% service charge



