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Nagano muscat grape, prawn, grated daikon, tosa vinegar
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Persimmon tofu paste, sake steamed abalone
kuri-fu and pinenut dengaku, ginkgo nuts, salmon roe and carb egg custard

HORFER =T
i - Bl EHE - W LA oFEEY FIL - R
Sashimi - Hokkaido sanma saury, Fukui flounder, Toyama sweet shrimp
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Nigiri - Shizuoka maguro, Ishikawa nodoguro seaperch, Shizuoka kinmedai alfonsino
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Roru maki - sea urchin, toro, caviar
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Crispy fried Fukui amadai fish, Shinshu buckwheat nameko mushrooms
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Gifu Hida wagyu shabu shabu, hamo conger eel, matsutake mushroom, condiments
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Duck breast, mizuna, aburaage, mochi, yuzu, Himi udon
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Kumamoto pear, Ishikawa grape granita

HK$1,780 per person
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The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.
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We commit that our Food & Beverage venues are [SO22000:2018 certified, an internationally recognized food safety management syst



