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Taste of Kanto
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Amera tomatoes, squash, shrimp, uni, okra, tomato jelly
Kinmon Sekai Taka Junmai Ginjo £t 578 &li>KnoEE

a hint of sweetness carried by a refreshing aroma reminiscent of green apples, a pleasing finish, and a delicate spiciness.
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Hime sazae simmered in soy sauce, sake steamed abalone, taro stem with sesame vinegar
Sweet simmered river crab, komochi ayu kanroni, steamed white corn
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Sashimi - Miyagi toro, Kagoshima goma saba mackerel, seasonal oyster
Wataribune Junmai Ginjo 85} &i>kiSHs
This is a vibrant and complex sake with a strong aroma of flowers and fruits. It has a refreshing taste and well-controlled acidity
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Nigiri - Chiba barracuda, Kochi ishikakitai sea bream, Hokkaido botan ebi, negi toro, uni temaki
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Grilled miso marinated Aichi flounder, shichimi, grated radish
Tokyo Zakari Junmai Ginjo I T4 KISEE
The fruity aroma is reminiscent of apples and raspberries. The palate is beautiful and crisp
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Tempura - Kanagawa tachiuo cutlassfish, matsutake mushrooms, kelp salt, lemon
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Omi wagyu sukiyaki, manganji peppers, maitake mushrooms, Kamo eggplant, matsutake mushroom, onsen tamago
Higen Zankara Junmai FRZJEr 324K
You can feel the dry, Japanese-style body of this sake. It's a +15% ABV sake
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Inaniwa cold udon, condiments, sudachi
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Hokkaido Yubari melon, Yamanashi peach, sake jelly, vanilla ice cream

HKS$1,780 per person
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Please advise our associates if you have any food allergies or special dietary requirements.
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The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.
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All prices are in HK$ 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 system.



