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Welcome Bites
Crisps seaweed
Chopped tuna tartare

Smoked salmon blinis
Kimchi sour cream
Yamanikumoga Snowbound Strides Tokubetsu Junmai

Steamed egg custard
Hokkaido uni, white shrimps
Yamanikumoga Crystal Whisper Junmai Daiginjo

Hokkaido scallop

Osetra caviar, yuba toro

Snap peas, sweet corn sauce

Yamanikumoga Rainy River Junmai Daiginjo

Hokkaido abalone
Wakame seaweed, uni cream sauce
Yamanikumoga Dancing Leaves Junmai Daiginjo

Nagasaki crispy tilefish
Buckwheat, nameko mushroom dashi
Daimon 55 Junmai Ginjo

Grapes granita
Mints, lemon

Omi wagyu usuyaki

Kyushu wagyu tenderloin

Potato pave, summer truffle

Chimichurri

Rikyubai Sei Zan Ryoku Sui Tokubetsu Junmai

Wagyu garlic fried rice
Meat floss, quail egg
Miso soup, pickled

Yamanashi white peach flambé
Crépe, yuzu custard cream, earl grey ice cream

HKD$2,280
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.
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We commit that our Food & Beverage venues are 1S022000:2018 certlﬁed an internationally recognized food safety management system.



