TEPPANROOM

Lunch Set Menu
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Seasonal appetizer

Fresh vegetable salad, onion dressing

Parmesan cheese chips

Truffle, steamed egg custard

Sustainable Patagonian toothfish en papillote

ok
AR

)
L

$560

Tanba shimeji mushroom, tomatoes, lily bulbs, herbs

Or

Hokkaido yotsumoto pork loin roll
Or

Australian M6 wagyu tenderloin

Or

A3 Kyushu wagyu sirloin 80g

(Add $100)

Wagyu curry fried rice
Miso soup, pickles

Kumamoto dekopon orange flambé
Kanto sakura mochi, melon ice cream

Japanese roasted tea or selection of coffee

Sashimi selection 3 kinds

Fresh vegetable salad, onion dressing

Parmesan cheese chips
Truffle, steamed egg custard

Canadian lobster
Porcini lobster consommeé

A3 Kyushu wagyu sirloin 120g

Seasonal vegetables

Wagyu curry fried rice
Miso soup, pickles

Kumamoto dekopon orange flambé
Kanto sakura mochi, melon ice cream

Japanese roasted tea or selection of coffee

$1,600

(for 2 persons)

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.

PRSI BEOSAT A ERIREE ] 2 fn B fRAE 54T 1502200022018 25858 -
We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.
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Seasonal Menu
Aperitif
Champagne - Veuve Clicquot, Ponsardin Brut NV $180

* %k %k
Frsefl| s 3 Fl Sashimi selection 3 kinds

Sato Riesling, Central Otago, New Zealand, 2021
*Yuzu, coconut martini 1.8% A.B.V

BRYVa7 ZKRiAL Truffle, steamed egg custard
evgEpE - WRR M Hokkaido abalone
Ebhnd EffY—R Wakame seaweed, uni cream sauce

Maison A&S, Bourgogne Chardonnay, Burgundy, 2022
* Jasmine sparkling tea

R - B> Nagasaki Kuromutsu gnomefish

KR a7 A v _—2 Turnip, bouillabaisse sucae
Ghislaine Barthod, Bourgogne Burgundy, 2022
*On the wagon Kombucha

A3 JUNEE - Fnth—r A 2 80g A3 Kyushu wagyu sirloin 80g

X% Or

A5 FIRPE - fn47 X —nr A - 80g A5 Miyazaki wagyu tenderloin 80g
(BN $100) (Add $100)

ZEHI DB Seasonal vegetables

Croix Canon Saint Emilion Grand Cru, Bordeaux, 2018
* Blackberry macerated pomegranate juice

BRI L —DF ¢ —N Wagyu curry fried rice

R {5 Miso soup, pickles

REARPE « Tamy 77 Kumamoto dekopon orange flambé
BEWEREE RAAB LT A R Kanto sakura mochi, melon ice cream

Kohaku no Kiwami 2 years, Jukusei Umeshu
* Homemade non-alcoholic umeshu

129 LK XiT =2—t— Japanese roasted tea or selection of coffee
B—AEE $1,220 $1,220 per person

UA X7 YT $590 Wine pairing $590 per person

¥ )TN T Y 2 $350 *Non-alcohol pairing $350 per person
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The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ 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 system.



