Taste of Kyushu Dinner
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Sakura sea bream temari sushi, sake steamed ezo abalone, hotaru squid skewers
Spring mantis shrimp, soaked white asparagus, broad beans
Simmered tender octopus, fried shiraebi shrimp, mozuku seaweed vinegar
TEE A WikWSEE L MER Hanawarai" Junmai Ginjo Yurirabel
Delight in its gentle flavors, rich umami, and clean taste. This sake captivates with its robust character and elegant

finish. Indulge in a truly refined and memorable experience.
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Kagoshima tuna, Fukuoka aji mackerel, Oita Mikan sea bream, Nagasaki hirame usu tsukuri
Kagoshima Negi toro and sea urchin temaki
=HOFEHKRKBEGEFERIE Miinokotobuki Junmai Daiginjo Sakemirai"
Rare elegance. Gentle aroma, smooth texture. Rich, layered flavor. Japanese craftsmanship in every sip.
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Grilled Fukuoka turban shell
FHP MK WakanamiJunmai
Tranquil sweetness of green apples. Delicate umami. Refreshing, lightly acidic finish.
Crafted with renowned expertise. Savor the essence of Wakami Shuzo.
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Miyasaki kuroge wagyu sumibiyaki, sansho pepper, spring vegetables, sudachi lime

SEQE RIKVMEE AR BHE [LHEESE M Ak AIL DEAR MY PRINCESS Jumai ginjo

Locally sourced "Yamada Nishiki" rice. Gentle aroma, smooth texture. Harmonious balance of umami and sweetness.
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Hakata mentaiko cod fish roe and shirasu chadzuke
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Nagasaki loquat, umeshu compote, sakura ice cream monaka

HKS$1,580 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 HKS and subject to 10% service charge.
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We commit that our Food & Beverage venues are 1ISO22000:2018 certified, an internationally recognized food safety management syst



