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7-Course Lunch Menu
Spring 2026
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EERIFE + $428
RSB (TR ] ) + $588

HKD 888 per person

Price is subject to 10% service charge.
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7-Course Lunch Menu

Spring 2026
Black Truffle, Crab Meat, Steamed Egg Custard Sushi ( 7 kinds ), Miso Soup
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Japanese Oyster Pistachio Ice-Cream, Monaka
Kok gk

Abalone Tempura ¥ Add-on SIGNATURE
*dkkk Deep-Fried Shark Fin +$280
Sea Urchin Hand Roll +$288
Chef’s Daily Grilled Selection Toro, Sea Urchin, Prawn,
Beetroot Wasabi Foam, Deep-fried Seaweed +$298
Hdk kK Horsehair Crab Tempura +$428
Sashimi Platter (4 Kinds 8 Pcs) +$588
Cold Wagyu Beef, Yuzu Jelly, Tomato, Cucumber
HKD 888 per person

Price is subject to 10% service charge.



