THE T EPPANROOM

Lunch Set Menus
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$480

Seasonal appetizer

Fresh vegetable salad, pear miso dressing
Parma ham, parmesan tuiles

Black truffle, crab meat steamed egg custard

Sustainable Patagonian toothfish papillote, tomatoes
Lily bulbs, daikoku shimeji, herbs

Or

Iberico pork loin

Fuji apple, wasabi, apple purée

Or

Australian M6 wagyu tenderloin 100g

Seasonal vegetables

Sakura shrimp, scallop fried rice

Pineapple flambé, tequila, black pepper
Coconut ice cream

Japanese roasted tea or selection of coffee

$1,480

Sashimi selection 3 kinds

Fresh vegetable salad, pear miso dressing
Parma ham, parmesan tuiles

Black truffle, crab meat steamed egg custard

Canadian lobster, komatsuna, makomo takenoko
Sea asparagus, lobster butter

Kyushu A3 wagyu sirloin 120g
Seasonal vegetables

Sakura shrimp, scallop fried rice

Pineapple flambé, tequila, black pepper

B, = a7 A A2 J—2 Coconut ice cream
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Japanese roasted tea or selection of coffee
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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 system.
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Seasonal Lunch Menu

Aperitif
Beer - Mini Asahi Draft $48
Champagne - Lanson, Blanc de Blancs $260

TIa—AT—a Amuse bouche
Aoy b7 REBEJIER 139 Scottish razor clam, taro stem, termite mushroom, clam dashi
arlx/)a THYTVa—R Cave des Amandiers, Petite Arvine, Les Seyes, Valais, Swiss,2018

* Seaweed and dashi soda

HA T —=E Tiger king prawn, prawn bisque, coconut espuma
WBEDOE A =aa) v Y7 4—2A Tamagawa 'lwai' Junmai Ginjo Sake
* Flein Sauvignon blanc juice (GLS)

W FIa/vne Penghu threadfin fish, irodori salad, Sudachi vinegar miso
PR R S B el 51 (3R Dom. du Roc de Boutire Pouilly Fuissé, Burgundy, France, 2019

* On the wagon jasmine Kombucha 2.1% A.B.V

AdAlIBFEERN A —r 1 L 80g A4 Sendai wagyu sirloin 80g
La Dame de Malescot, Margaux, Bordeaux, France2014
* Pomegranate juiced with skins, macerated with blackberry

ZEI DB Seasonal vegetables
X OEMSIHOF v — Sakura shrimp, scallop fried rice

AT TNT TR THF—F Pineapple flambé, tequila, black pepper
B, =27 (X2 J—2L Coconutice cream
Kohaku no Kiwami 2years, Jukusei Umeshu
* Homemade non-alcoholic umeshu

5 UK T =—t— Japanese roasted tea or selection of coffee

B— Akk $1,180 $1,180 per person

TA X7 U7 $550 Wine pairing $550 per person ( buy 1 get 1 free)

* TN T %350 *Non-alcohol pairing $350 per person ( buy 1 get 1 free)
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ 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 system.



