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Mantis shrimp, firefly squid white asparagus, green peas, egg yolk vinegar
Ayakiku Sanuki Olive Sparkling Sake 8% XWX+ —7

Light-bodied and crisp with a sharp, refreshing acidity and a herbal-like finish.

B3R\~
HIRLOE BOSHOEMT KiiFoHBIFo-L
JINBEDOH#E MEALLAAHT b <HE
Simmered tender octopus, boiled whelk, fired eggplant soaked in dashi
Sweet simmered river shrimp, abalone with grated yam, mozuku vinegar
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Sashimi - Kochi bonito, Tokushima sudachi buri yellow tail, Ehime geoduck
Bunkajin Liseur Junmai ginjo3Zf A Liseur &i>KiSTE
The sake is crisp with a slight natural carbonation, fresh in acidity, lively and bright on the palate, with a clean and short finish.
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Nigiri - Shimane conger eel, Kochi aji horse mackerel, Ehime mikan sea bream
Torotaku maki sushi

Ishizuchi "Sensui Hyakuren" Junmai Daiginjo A#f T-#E 5 88 &k AMSEE
A clean, transparent entry with a perfect balance of sweetness and acidity. It has a medium body with a rich umami presence.
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Owan - Tokushima ainame greenling, koshiabura, ume plums
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Tempura - kisu fish, uni, shiso leaves, matcha salt, lemon
AKitora "Niwatori" Junmai Ginjo ZZE5E ¥ fioKRISEE
Features a fruity, elegant Ginjo fragrance often compared to muscat, banana, or pineapple.
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Miyazaki kuroge wagyu sumibiyaki, summer vegetables, shiokoji wasabi
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Ehime hata soup, Himi udon
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Kumamoto shakuniku melon, lemon sorbet, Ehime hyuganatsu pomelo, mascarpone 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.

FRTRGE MG B AT O A E B T 2 S E RS Z4 1502200012018 2585
We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.



