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Festive Dinner Menu
Winter 2025

----Starter----
Abalone Tempura

Sea Urchin, Hairy Crab, Shiso, Yuzu Vinegar Jelly

Spanish Mackerel, Taro, Celery, Plum, Clam Broth

----Sashimi----
Seasonal Sashimi

----Steamed----
Foie Gras, Steamed Egg Custard, Seaweed Sauce

----Fried----
Soft-Shell Lobster

----Grilled----
Smoked Black Cod, Mashed Potato, Radish

----Meat----
Wagyu Beef, Crown Daisy, Maitake Mushroom

----Rice----
Sea Urchin, Black Truffle Claypot Rice

----Dessert----
Strawberry, White Bean Paste, Matcha Powder, Warabi-mochi

#¥ Add-on SIGNATURE

Toro, Sea Urchin, Prawn,
Beetroot Wasabi Foam, Deep-fried Seaweed +$278
Deep-Fried Shark Fin +$280
Sea Urchin Hand Roll +$288
Horsehair Crab Tempura +$398

HKD 2188 per person
Included 1 glass of Gosset Extra Brut Champagne
Price is subject to 10% service charge.



