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8-Course Dinner Menu

Autumn 2026
----Starter---- ----Main Entree----
Ark Shell, Mongou Squid, Sea Urchin, Tomato Jelly Simmered Wagyu Beef, Turnip, Kamo Eggplant, Scallions
—-Fried--- -—-Rice-n--

Anago (Sea Eel), Shiso Leaf, Honey Mustard Seed Sauce Red Sea Bream Claypot Rice, Salmon Roe, Burdock Root

----Soup---- ----Dessert----
Hamo (Conger Eel), Plum, Mushroom, Snap Pea Coffee Pudding, Caramel Crunch
Junsai (Water Shield), Yuzu

¥ Add-on SIGNATURE

----Sashimi----
Smoked Sashimi ( 3 kinds ) Sea Urchin Hand Roll +$288
Sweet Shrimp, Sea Urchin, Monaka, Vinegar Jelly +$298
Toro, Sea Urchin, Prawn,
----Steamed---- Beetroot Wasabi Foam, Deep-fried Seaweed +$298
Black Truffle, Horsehair Crab, Savory Egg Custard Horsehair Crab Tempura +$428

HKD 1,488 per person

Price is subject to 10% service charge



