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Seasonal Menu

BT
Chef’s Specialities
Sashimi and Sushi
Toyama glass shrimp caviar
Tengusa aji horse mackerel
Aichi geoduck clam

Seasonal oyster

A La Carte

Yomogi tofu, broad bean, wasabi, hanahojiso

Bamboo shoots with kinome miso

Monkfish liver and caviar tartlet

Pacific cod milt
Ponzu sauce / grilled

Grilled miso yuan-style sawara Spanish mackerel

Saga kuroge wagyu hot pot
Spring vegetable hot pot

Fruit
Kumamoto dekopon

Nagasaki loquat
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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 1SO22000:2018 certified, an internationally recognized food safety management syst



