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DINNER MENU HKD2380 + 10% SERVICE CHARGE
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HOKKAIDO PORK , AOMORI FUJI APPLE WITH SHIRAAE SAUCE
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AICHI PEN SHELL AND MOUNTAIN VEGETABLES
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STEAMED ABALONE, HOKKAIDO SEA URCHIN WITH LIVER SAUCE

] SEASONAL CLEAR SOUP
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SEASONAL CLEAR SOUP TILEFISH , RAPE BLOSSOM
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SEASONAL SASHIMI
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AN ASSORTED PLATTER FEATURING THE BEST SEASONAL
INGREDIENTS
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JAPANESE SEASONAL CHEF'S CHOICE OF SEAFOOD

¥ MAIN MEAT DISH
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JAPANESE SEASONAL CHEF'S CHOICE OF PREMIUM MEAT

 CLAY POT RICE DISHES
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HOKKAIDO HAIRY CRAB & SEA URCHIN RICE
OR A5 WAGYU & SOFT BOILED EGG WITH BLACK TRUFFLE RICE
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SEASONAL FRUITS & ANNOUIMO ICE CREAM MONAKA



