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Spring Omakase Dinner Menu

Beverage Recommendation
Sapporo Draft Beer $85
Jinyu Junmai Sake =B #ik $200
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Yomogi tofu, broad bean, wasabi, hanahojiso
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Monkfish liver and caviar tartlet, bamboo shoots with kinome miso, soaked white asparagus and sakura shrimp
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Nagasaki red sea bream, urui, warabi, kinome
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Sashimi - Kagoshima toro, Ishikawa half beak, Hokkaido shima shrimp
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Nigiri - Kagoshima akami tuna, Tengusa aji horse mackerel, Toyama glass shrimp and uni
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Grilled miso yuan-style sawara Spanish mackerel
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Saga kuroge wagyu, spring vegetable hot pot
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Torotaku maki sushi, clam miso soup
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Kagoshima dekopon orange, Miyazaki hyuganatsu pomelo, mascarpone cream
HK$1,680 per person
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The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.



