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HONG KONG

Chef’s Winter Recommendation Menu
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Teppanyaki Marinated Taraba Crab Leg in Miso
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Hokkaido Hairy Crab with Vegetables Small Pot
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Kamameshi Rice with Hokkaido Hairy Crab and Sea Urchin (For Two)
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Simmered Monkfish Liver in Red Wine
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Shirako with Sea Bream Supreme Soup
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Shirako with Hokkaido Oyster in Miso Small Pot
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Tempura Shiso Leaf Roll with Squid and Spicy Cod Fish Roe
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Tempura Annou Taro
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Fried Spinach with Fresh Lily and Mushrooms
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Hokkaido Scallop, Botan Shrimp, Sea Urchin with Spinach Sauce
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Shizuoka Kinmedai with Japanese Ponzu Sauce
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Matsusaka Beef Rice Sukiyaki Style served with Onsen Egg
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White Truffle with Sliced Sea Bream
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Kamameshi Rice with White Truffle and Matsuba Crab Meat (For Two)
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Steamed Egg Custard with White Truffle and Seafood
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# ' HK$
$1280

$1680

$1400

$380

$320

$680

$200

$200

$250

$480

$480

$680

$680

$1480

$480

If you have any food allergies, please inform our staff. 1B FEEARYELEGE  FEEHEXAEEB S -

The price is subject to 10% service charge. S1—RIEE -



