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

B9 Dk
Chef’s Specialities

Sashimi and Sushi
Kochi aji horse mackerel
Ehime geoduck clam

Seasonal oyster

A La Carte

Tamago egg tofu, sea urchin
Edamame sauce

Tokushima pike conger

White cucumber, bainiku plum, yuzu, jyunsai

Fired eggplant soaked in dashi

Simmered tender octopus
Boiled whelk clam

White corn tempura (5pcs)

Uni shiso leaves tempura (2 pcs)

Miyazaki kuroge wagyu sumibiyaki
Summer vegetables, sudachi lime

Fruit
Hokkaido Yubari melon
Yamanashi peach

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

$350
Market price

Market price

$160

$150

$130
$200
$200
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$320

$680
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