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Sesame tofu, uni, hanahojiso, wasabi, soy sauce
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Kobakokani crab with tosa vinegar jelly, deep fried taro, braised Ezo abalone, monkfish liver with ponzu sauce
4T Yoichi Whisky highball
Yoichi whisky is aromatic, malty, briny, and moderately peaty. The peat character is smoky and medicinal. And the malt is rich and savory.
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Sashimi - Yoichi buri yellowtail, Oita kawahagi, Akkeshi oyster
R MRS RE BIRKEE = N H 5
The taste is soft, sweet with a hint of rice flavor. It has low acidity and a slightly bitter aftertaste. The finish is crisp and smooth, with a
lingering rice flavor. It's elegant, refreshing, and fragrant.
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Nigiri - Aomori chutoro and caviar, Hokkaido akamutsu sea perch, Toyama botan shrimp and miso
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Nemuro boiled Kinki fish, daikon radish
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Aka uni seaweed roll, scallops and mullet roe
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Rich in fruity flavor and mellow in taste. Full-bodied, with a rich, rich flavor from Hokkaido rice, this is Hokkaido's highest peak pure rice
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Hokkaido kuroge wagyu hot pot, winter truffle broth, condiments
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When served hot, the aroma of the wine is very expressive and can be savored. The finish is excellent.
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Torotaku maki, aosa seaweed miso soup
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Hokkaido milk pudding with strawberry sauce
Furano melon ice cream

HK$1,780 per person
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The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.
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We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management syst



