TEPPANROOM %

Seasonal Menu
Aperitif
Beer - Sapporo Draft $85
Champagne - Philipponnat, Royale Réserve NV $240

% %k 3k
ZHi ORI L 4 T Seasonal sashimi selection, 4 types
Sato Riesling, Central Otago, New Zealand, 2021
*Yuzu, coconut martini 1.8% A.B.V
AEREPE - A2 H Hokkaido scallop
¥y b7 TIHTVHEST Osetra caviar, morel mushrooms
SHEASE 22— Kintoki Carrot puree
0Oze No Yukidoke Junmai Daiginjo
* Seaweed and dashi soda
HEEE - 72 & | Hokkaido king crab leg
HEBHIE I NAE Winter spinach, egg yolk vinegar
HEHEY — A Maison A&S, Bourgogne Chardonnay, Burgundy, 2022
* Jasmine sparkling tea
RIGTEE « 714 = Nagasaki kasago rockfish
HEE B KR Blue shrimp, asari, turnip
TA XN —2 Bouillabaisse
Ghislaine Barthod, Bourgogne Burgundy, 2022
* On the wagon Kombucha
RS PE « Fn/bh—r 1 2 80g Kagoshima wagyu sirloin 80g
ZEHI DB Seasonal vegetables
Croix Canon Saint Emilion Grand Cru, FR, 2018
* Blackberry macerated pomegranate juice
BNOTF ¥ —r Crab meat fried rice
it L1 MASE BRI MBS Sake toba, komatsuna, kinshi egg, seaweed
TEERE « D7 T X Kumamoto strawberry flambé
HE #H P Iay—2R Mochi, strawberry balsamic sauce

VoV =T Ly RTA AT Y —A Gingerbread cookie ice cream
Kohaku no Kiwami 2 years, Jukusei Umeshu
* Homemade non-alcoholic umeshu

7 ma—AB— Ak $1,620 7 courses $1,620 per person

UA X7 YT $690 Wine pairing $690 per person

* )T =X T 8420 *Non-alcohol pairing §420 per person

6 T — AB— Ak $1,480 6 courses $1,480 per person (without scallop)
UA X7 YT $590 Wine pairing $590 per person

* )T =X T 8360 *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.



TEPPANROOM %

Signature Menu
Aperitif
Beer - Sapporo Draft $85
Champagne - Philipponnat, Royale Réserve NV $240

% %k
ZHEi ORI Ly 4 T Seasonal sashimi selection, 4 types
Sato Riesling, Central Otago, New Zealand, 2021
* Yuzu, coconut martini 1.8% A.B.V
THXTTT AFTU Foie gras, caramelized figs, macadamia nut, port wine sauce
SHEITF Y FR—RTA Seasonal fruit, Kurayoshi Sherry Cask, ume soda high ball
* Seasonal fruit and ume soda high ball
TR =—FE - TI— T AH— Live Brittany blue lobster
HHRM 7 Z 2y — A Zucchine, okahijiki, Kyoto white miso saffron sauce
Ay F—= BNOULEZ IWA 5, Toyama, sake by Richard Geoffroy
* On the wagon jasmine Kombucha
INZA=TRE - AusErT Sustainable Patagonian toothfish en papillote

P E#H r~F BBAEE N—7 Tanba shimeji mushroom, tomatoes, lily bulbs, herbs

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

HIGPE - FnT X —nma A v 80g Miyazaki wagyu tenderloin 80g
ZEHI DB Seasonal vegetables

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

BBNOT ¥ —r Crab meat fried rice

il R HCRIF WEE Sake toba, komatsuna, kinshi egg, seaweed
tEEE - FrD 7 T X Kumamoto strawberry flambé

HE HFULPIay—=R Mochi, strawberry balsamic sauce

VoV =T Ly KT A AT Y —L4 Gingerbread cookie ice cream

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

7 fma—AB— Ak $1,780 7 courses $1,780 per person

UA X7 YT $690 Wine pairing $690 per person

* )TN T Y 8420 *Non-alcohol pairing §420 per person

6 fn 21— AFB— Ak $1,650 6 courses $1,650 per person (without French foie gras)
UA X7 Y7 $590 Wine pairing $590 per person

* )T =X T 8360 *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.



