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10-Course Dinner Menu
Early Spring 2025

----Starter---- ----Meat----
Matsuba Crab, Cucumber, Plum Jelly, Perilla Sukiyaki Wagyu Beef, Crown Daisy,
Maitake Mushroom, Egg Yolk Sauce
Parma Ham, Dried Persimmon, Cream Cheese Tempura

----Simmered----
----Soup----- Shark Fin, Taro, Crab Meat Starchy Sauce
Scallop, Radish, Carrot, Lettuce, Yuzu
----Rice----
----Sashimi---- Noodlefish Claypot Rice, Burdock Root, Japanese Pepper
Seasonal Sashimi Seaweed, Miso Soup, Pickles
----Tempura---- ----Dessert----
Shirako, Seaweed Red Bean Pudding, Matcha Cream Sauce
----Grilled---- ¥ Add-on SIGNATURE
Japanese Amberjack, Scallion, Pepper Leaf, Lime Dried Seafood Tempura Platter +$388

Toro, Sea Urchin, Prawn,
Beetroot Wasabi Foam, Deep-fried Seaweed +$258
Sea Urchin Hand Roll +$288
Sea Urchin Ice-cream +$388

HKD 1,888 per person

Price is subject to 10% service charge



