THE T EPPANROOM %Z

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

% %k k
SN Rrig ) Ly 4 Fif Toyosu market sashimi selection, 4 types
Schloss Gobelsburg, Griner Veltliner, Renner, Austria, 2018
* %k %k
HARRIER Y ¥ H Aomori live surf clam, aosa seaweed, shellfish dashi, sudachi
HIWEE B EEE Genot-Boulanger, Puligny-Montrachet, Les Levrons, France, 2017
* %k %k
A v R R i Hokkaido Ezo abalone, eringi mushroom, liver butter sauce
¥ AL —Y—2R Dassai 39% Polishing Junmai Daiginjo
% %k k
THE R4 H R Chiba kinmedai, chijimi spinach, karasumi, cauliflower purée
BHLHBRIOINATE 1o TH Kooyong, Pinot Noir, Massale, Mornington Peninsula, 2019
V77T —D 2—1
% %k k
A4l B EERAY—r A > 80g A4 Sendai wagyu sirloin 80g
BqEe Or
A5 EIRFER4T X —nr A > 80g A5 Miyazaki wagyu tenderloin 80g
GEN $200) (Add $200)
Blason d’Issan, Franch, 2014
FHIOB R Seasonal vegetables
* %k %k
TR, BV 27 UXTINDER Beef, black truffle, quail egg fried rice
* %k %k

RERIRPESR D7 7 X L% 3 affE Kumamoto strawberry flambé, balsamic vinegar
EETART V=L T4 A Ginger ice cream, lime
Kohaku no Kiwami 2years, Jukusei Umeshu

7dha—AB— AEE $1,520 7 courses $1,520 per person

TA X7 Y27 $650 Wine pairing $650 per person

6 b2 — A — AEE $1,380 6 courses $1,380 per person (without surf clam)
TA X7 Y7 $550 Wine pairing $550 per person

AEEHEATBYA BB RES TR HARE e Ay 22 - 35 IR Sl -
Please advise our associates if you have any food allergies or special dietary requirements.

FrA 8 B DUENET R R A — RS 2t -
All prices are in HK$ and subject to 10% service charge.

PRGBS O AR T T 2 AL (RE F24 1502200002018 2 325 -
We commit that our Food & Beverage venues are 1SO22000:2018 certified, an internationally recognized food safety management system.
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Signature Menu
Aperitif
Beer - Mini Asahi Draft $48

Champagne - Lanson, Blanc de Blancs $260
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72— AB— ARk $1,680
AT YT $650

62— A¥— Ak $1,520
AT YT $550
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%k %k %

Toyosu market sashimi selection, 4 types
Schloss Gobelsburg, Griuner Veltliner, Renner, Austria, 2018

% %k

French foie gras, caramelized fig, chestnut, port wine
Highball, Fig, Kurayoshi Sherry Cask

% %k

V¥ =—TN—u7A%— _ TA3E Live Brittany blue lobster, mibuna vegetable, makomo takenoko

Sea asparagus, lobster butter
IWA 5, Toyama, sake by Richard Geoffroy

%k 3k
Sustainable Patagonian toothfish papillote, tomatoes

Lily bulbs, maitake mushrooms, herbs
Domaine N. Rossignol, Bourgogne Pinot Noir, France, 2017

% %k %k

A5 Iwate wagyu sirloin 80g

Or

A5 Miyazaki wagyu tenderloin 80g
(Add $100)

Blason d’Issan, Franch, 2014

Seasonal vegetables

% %k %k

Beef, black truffle, quail egg fried rice

% %k

Kumamoto strawberry flambé, balsamic vinegar
Ginger ice cream, lime
Kohaku no Kiwami 2years, Jukusei Umeshu

7 courses $1,680 per person
Wine pairing $650 per person

6 courses $1,520 per person (without French foie gras)
Wine pairing $550 per person

AEEHEATBYA BB RES TR HARE e Ay 22 - 35 IR Sl -
Please advise our associates if you have any food allergies or special dietary requirements.

P 5 A LB SR S — PR s g -

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

PRGBS O AR T T 2 AL (RE F24 1502200002018 2 325 -
We commit that our Food & Beverage venues are 1SO22000:2018 certified, an internationally recognized food safety management system.



