TEPPANROOM %

Lunch Set Menu $550

ZE ORI Seasonal appetizer

BRI 5 Mo Ry s Fresh vegetable salad, apple dressing
INIVRAY o F— XF o TR Parmesan cheese chips

ADBE M) 27 FKEiARL Winter truffle, steamed egg custard
WREIT=T « Auavues Sustainable Patagonian toothfish en papillote

FHE s R~ F HAER HN—7 Tanba shimeji mushroom, tomatoes, lily bulbs, herbs
e Or

b - UICHK 7 — R e & Hokkaido yotsumoto pork loin roll
XIx Or

F—ANT VT RE Australian M6 wagyu tenderloin
M6 7 v Z—nm A

XIx Or

A3 JUNPE - Fnth—m A A3 Kyushu wagyu sirloin 80g
(GE/N $100) (Add $100)

BADTF ¥ — Crab meat fried rice

it L1 MASE BRI MBS Sake toba, komatsuna, kinshi egg, seaweed
EHPE - FHD T 5 o Kumamoto strawberry flambé
FAREE vt iay—x Mochi, strawberry balsamic sauce

VoV =T Ly KT A AT Y —L Gingerbread cookie ice cream

ZH5 LA Xk =—tb— Japanese roasted tea or selection of coffee

Lunch Set Menu $1,580

Feisedilty 3 il Sashimi selection 3 kinds (for 2 persons)
B 7 4 Mo KLy Fresh vegetable salad, apple dressing
IV AF U F— AT TR Parmesan cheese chips

ADEN) 27 BEAL Winter truffle, steamed egg custard

T H e aTAH— Canadian lobster

WHEMEY 7 7 0y —2 Kyoto white miso saffron sauce

A3 JUNNPE « FnH—wm A 2 120g A3 Kyushu wagyu sirloin 120g

FHIDO B Seasonal vegetables

BRDOTF ¥ — Crab meat fried rice

fif e 1 MASE BRI WS Sake toba, komatsuna, kinshi egg, seaweed
EIPE « D7 F X Kumamoto strawberry flambé

AR E AL Iay—x Mochi, strawberry balsamic sauce

VX —T Ly RTA AT Y —L Gingerbread cookie ice cream

ZO LA XiF =—t— Japanese roasted tea or selection of coffee

TRE ERYERST 10 Rl EAS ARSI R a2 & (SN~ DA @B P AR RSk -

The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.

AVEEHET B B e SR AR BeAY 225 - SH BRI AR SRS -

Please advise our associates if you have any food allergies or special dietary requirements.

AT 8 H DUBHSSH B R S I— s g -

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
Beer - Sapporo Draft $85

Champagne - Philipponnat, Royale Réserve NV NV $240

Frigefil sy 3

ADERERN) 27 FKBiEL

HEERE - 7 & 1T
HBEAE D ILAE
MY — A

RIRPE « J1 =2
HilEE &R
TA Y R—

KR

A3 JUMBE - Fnt—nm A - 80g
X%

A5 EGpE - fndT v X —nm A 2 80g
(GEN $100)

R DB 3

BANOTF v —

fiELIT AR ERROF g

FEIARE « FrD 7 F
MAAE B Iav—2
VTV =Ty RTA AT Y — L

I LFR XiE =—tk—

B— Ak $1,200
UA T Y7 $590
*¥ )T — N T 7 $350

%k %k *k

Sashimi selection 3 kinds
Sato Riesling, Central Otago, New Zealand, 2021
*Yuzu, coconut martini 1.8% A.B.V

Winter truffle, steamed egg custard

Hokkaido king crab leg
Winter spinach, egg yolk vinegar

Maison A&S, Bourgogne Chardonnay, Burgundy, 2022

* Jasmine sparkling tea

Nagasaki kasago rockfish

Blue shrimp, asari, turnip

Bouillabaisse

Ghislaine Barthod, Bourgogne Burgundy, 2022
* On the wagon Kombucha

A3 Kyushu wagyu sirloin 80g

Or

A5 Miyazaki wagyu tenderloin 80g

(Add $100)

Seasonal vegetables

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

Crab meat fried rice
Sake toba, komatsuna, kinshi egg, seaweed

Kumamoto strawberry flambé

Mochi, strawberry balsamic sauce
Gingerbread cookie ice cream

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

Japanese roasted tea or selection of coffee

$1,200 per person
Wine pairing $590 per person ( buy 1 get 1 free)

*Non-alcohol pairing $350 per person ( buy 1 get 1 free )

TRE ERYERST 10 Rl EAS ARSI R a2 & (SN~ DA @B P AR RSk -

The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.

AVEEHET B B e SR AR BeAY 225 - SH BRI AR SRS -

Please advise our associates if you have any food allergies or special dietary requirements.

AT 8 H DUBHSSH B R S I— s g -

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.



