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Christmas Dinner Set Menu
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Kegani crab meat, crab miso paste, caviar, hanahojiso
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Sake steamed ezo abalone, steamed monkfish liver, salmon roe egg custard
kuruma shrimp jelly, braised duck breast, boiled black beans
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Sashimi — Kagoshima toro prime tuna, Hokkaido buri yellowtail, Shizuoka alfonsino, seasonal oysters

fiE=
JEVR S - BERE IR Rl -/ R o OBESFEEY  ALifEE - A PHEE Lok

Sushi — Kagoshima tuna marinated in soy sauce, Nagasaki torched nodoguro, Hokkaido botan shrimp miso
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Tempura — scallop and karasumi, uni and seaweed, ginkgo nuts, nanohana
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Omi kuroge wagyu shabu shabu, black truffle dashi, condiments
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Torotaku maki, aosa seaseed miso soup
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Shizuoka musk melon, Hokkaido milk pudding, strawberry sauce

HKS$1,680 per person
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.
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‘We commit that our Food & Beverage venues are ISO22000:2018 certified, an internationally recognized food safety management system.



