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9-Course Dinner Menu

Summer 2026
----Starter---- ----Meat----
Okinawa Sea Grapes, Whelk, Japanese Yam Wagyu Skirt Steak, Steamed Bun, Fried Scallion, Chili
----Tempura----
----Fried---- Hairtail, Sea Urchin, Caviar, Vinegatr Wasabi Sauce
Squid, Sea Urchin, Cheese, Shisho, Spring Roll
----Rice----
Seasonal Sushi (4 pcs ), Miso Soup
----Soup----
Crab Meat, Clam Clear Soup, Seaweed ----Dessert----
Hojicha Pudding, Caramel Crunch
----Sashimi----
Smoked Sashimi ( 3 kinds ) ¥ Add-on SIGNATURE
Sea Urchin Hand Roll +$288
Sweet Shrimp, Sea Urchin, Monaka, Vinegar Jelly +$298
----Steamed---- Toro, Sea Urchin, Prawn,
Surf Clam, Cold Steamed Egg Custard, Salmon Roe, Yuzu Beetroot Wasabi Foam, Deep-fried Seaweed +$298

Horsehair Crab Tempura +$428

HKD 1,688 per person

Price is subject to 10% service charge



