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Sake Dinner March

Welcome Bites

REF L — 2D X L Ly b Monkfish liver mousse tartlet

Fy T Oscietra caviar

AL == TadDIF Spicy tuna canapés

B BLACK STYLE B#(fiA% ASABIRAKI BLACK STYLE BLACK KOJU BREWING
Femuzk L Steamed egg custard

EIEE - A EH Toyama bay white shrimp, uni

B 7 U — KB WATARIBUNE TERROIRE OHTANOTANI
TVH=—FE - TI—0 T AH— Live Brittany blue lobster

HLERIZONAK JEFER Chijimi spinach, sea asparagus

ANF—=ma T AZ—Da ) R Porcini lobster consommé

TR P BE AL PR HOURAISEN JYUNMAIDAIGINJYO WA® JYUKUSEINAMAZAKE BITANSAN
AeHEEFE - MR fif Hokkaido ezo awabi abalone

Lo EFFY—X Wakame sea weed, uni cream sauce

—H—= KA =F =5 E ICHIGOICHIE JUNMAIGINJO SANWARISANBUMIGAKI
RIGEE « Bipo Nagasaki Kuromutsu gnomefish

KR FE 7 A v —2 Turnip, bouillabaisse sucae

B DS B HRARA R B KAGANOTSUKI GEKKOU JYUNMAI DAIGINJYO
IWARE - Fitp7r o F—m A v Yamaguchi wagyu tenderloin

RO (LR — =R Spring vegetables, sansho sauce

PABE —BRBPRHAE D . TEE SHINKAI TOKUBETSUJYUNMAI ICHIBANGUMI NAMAGENSHU
HFRA L —DF v —nr Wagyu curry fried rice

LRIV 1Y) Miso soup, pickles

PR 7 HT RSB [ HATSUMAGO AKA MAKIRI JYUNGINNAMAGENSYU
REARPE « RENKD 7 T X Kumamoto dekopon flambé

EblEx B/ Dorayaki pancake, Tokachi azuki
EHOTART Y — I Mandarin orange ice cream

BAXME ZHZ g KANNIHONKAI KOIKOIYUZUSHU

$2,280 per person

R ERIEESN 10 RIS EAMAE SR R e & (S0N) > DAGII G PSP A R -

The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.

AT BV BB E SR H RS Gy 22k - 3 IR MRS S

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

P 5 A LB SR S — R s g -

All prices are in HK$ and subject to 10% service charge. .
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We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.



