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Four Hands Menu at Teppanroom from Chef Yoshinobu Honda and Chef Oscar
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Amuse-bouche

Monkfish liver cream puff
Kegani carb tartlet, cucumber veil

Steamed egg custard, uni, Oscietra caviar

Turbot on magnolia leaves
Bamboo shoots, orange miso

Western Pacific blue spotted grouper en papillote

White asparagus, zucchini
Black truffle dashi

Hokkaido abalone
Morel mushrooms, tatsoi
Tomato chilli butter sauce

Spanish Mediterranean red prawn

Bamboo charcoal udon, salted egg yolk

Shrimp bisque sauce

Loquat granit
Mints, Lemon

Kyushu wagyu tenderloin
Water spinach, water bamboo, tofu
Dashi, wasabi

Sakura shrimp fried rice
Karasumi, shiso leaves

Miso soup, pickles

Teppan dessert
Okinawa peach pineapple
Yuzu crépe, yuzu ice cream

$2,280 per person

BREL EAYERSN 1% R E A R SR R L & (BN) » DA BN B P A R -

HFR  »IFEEE
DHEH HEELEo
FERIFEAT
KHR R EHE
VR s EN

KHIR FHEBE

ES
BRI D AN

HEIR BAEE
G B A
AN 1

HEIR BAEE
il B R

HITBIR  RIL#E
S
ARG

BIRIR  HAEEE
BEAAHE PR

BIRIR  HAEEE
Koi Koi #1775

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.



