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Seasonal Menu
Aperitif
Champagne - Veuve Clicquot, Ponsardin Brut NV $180
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ZEIORE 4 FE Seasonal sashimi selection, 4 types
Sato Riesling, Central Otago, New Zealand, 2021

* Yuzu soda, coconut martini
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Kumamoto kuruma prawn
Osetra caviar, kadaifi, samphire
Ebi miso sauce

Taketsuru pure malt highball
*White Miso Ume soda
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Hokkaido abalone

Wakame seaweed, salmon roe
Uni cream sauce

Wataribune Junmai Ginjo

* Jasmine sparkling tea
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Nagasaki crispy amadai tilefish
Buckwheat, nameko mushroom dashi
Henri & Gilles Buisson, Bourgogne 2022
* Cold brew genmaicha, mandarin Juice

JUIMEE - FnAEY—m A > 80g Kyushu wagyu sirloin 80g

ZEHI DB Seasonal vegetables
Croix Canon Saint Emilion Grand Cru, Bordeaux, 2018
* Blackberry macerated pomegranate juice
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Wagyu garlic fried rice
Meat floss, quail egg
Miso soup, pickled

Poached Yamagata pear flambé
Rum raisin ice cream

Saori's mont blanc
Kohaku no Kiwami 2 years, Jukusei Umeshu
* Homemade non-alcoholic umeshu
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7 fha—AB— A $1,630
A7 Y7 $690
* )T I TN T 8420

7 courses $1,630 per person
Wine pairing $690 per person
*Non-alcohol pairing §420 per person

6 fh I — A — AR $1,490
TA X7 7 $590
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6 courses $1,490 per person (without kuruma prawn)
Wine pairing $590 per person
*Non-alcohol pairing $350 per person

TREE ERVEEST Lot SR E A R R i B (GEM) -~ DAY B P AR A3 -

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

AVEEHERT B B e SR HHARE BeAY 225 - SH BRIk SRS -

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

P 5 H LUBNEEH SR S — PR 2 -

All prices are in HK$ and subject to 10% service charge.

RS R EOS AT LRI E ] 2 S R 540t 1502200022018 73858 ©
We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.
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Signature Menu
Aperitif

Champagne - Veuve Clicquot, Ponsardin Brut NV $180
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Seasonal sashimi selection, 4 types
Sato Riesling, Central Otago, New Zealand, 2021
* Yuzu soda, coconut martini

Foie gras, caramelized fruit, chestnuts, port wine sauce
Seasonal fruit, Kurayoshi Sherry Cask, ume soda high ball
* Seasonal fruit and ume soda high ball

Live Brittany blue lobster

Water bamboo, zucchini

Matsutake mushroom lobster consommé
IWA 5, Toyama, sake by Richard Geoffroy
* Cold brew genmaicha, mandarin Juice

Sustainable Patagonian toothfish en papillote

Tanba shimeji mushroom, tomatoes, lily bulbs, herbs
Henri & Gilles Buisson, Bourgogne 2022

* Hojicha sparkling tea

Miyazaki wagyu tenderloin 80g

Seasonal vegetables

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

Wagyu garlic fried rice
Meat floss, quail egg
Miso soup, pickled

Poached Yamagata pear flambé

Rum raisin ice cream

Saori's mont blanc

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

7 courses $1,790 per person
Wine pairing $690 per person
*Non-alcohol pairing §420 per person

6 courses $1,660 per person (without French foie gras)
Wine pairing $590 per person
*Non-alcohol pairing $350 per person

TREE ERVEEST Lot SR E A R R i B (GEM) -~ DAY B P AR A3 -

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

AVEEHERT B B e SR HHARE BeAY 225 - SH BRIk SRS -

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

P 5 H LUBNEEH SR S — PR 2 -

All prices are in HK$ and subject to 10% service charge.

RS R EOS AT LRI E ] 2 S R 540t 1502200022018 73858 ©
We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.



