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10-Course Dinner Menu

Winter 2024

----Starter----
Monk Fish Liver, Nara Pickle, Pepper Leave, Monaka, Yuzu

Matsuba Crab, Shiso

Scallop, Rosy Seabass, Japanese Radish, Yuzu, Celery

----Sashimi----
Seasonal Sashimi (3 Kinds)

----Fried----
Tilefish, Sweet Vinegar, Kujo Scallion

Sea Urchin, Caviar, Perilla, Rock Salt, Seaweed Tempura

----Grilled----
Lobster, Asparagus, Lobster Paste

----Meat----
Wagyu Beef Tenderloin, Mash Potato, Black Truffle

----Rice----
Silver Cod, Japanese Leek, Mustard Spinach, Miso Soup, Pickles

----Dessert----
Japanese Sweet Potato, Rice Dumpling

¥ Add-on SIGNATURE
Shark Fin Tempura +$220
Toro, Sea Urchin, Prawn,
Beetroot Wasabi Foam, Deep-fried Seaweed +$240
Sea Urchin Hand Roll +$280
Sea Urchin Ice Cream +$380

HKD 1,880 per person

Price is subject to 10% service charge



