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DINNER MENU HKD2380 + 10% SERVICE CHARGE
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JAPANESE PERSIMMON & VEGETABLES WITH TOFU SESAME SAUCE
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HOKKAIDO HAIRY CRAB MEAT AND MATSUTAKE MUSHROOM WITH
VINEGAR JELLY
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AUSTRALIAN ABALONE TEMPURA WITH ABALONE LIVER SAUCE
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JAPANESE BARRACUDA, AUTUMN VEGETABLES
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SEASONAL SASHIMI
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AN ASSORTED PLATTER FEATURING THE SEASON'S FINEST
INGREDIENTS
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STEAMED AMADAI FISH WITH JAPANESE CHESTNUT OR

SIMMERED FISH MAW WITH TURNIP AND CHICKEN SOUP
<ADDITIONAL $200>
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CHARCOAL-GRILLED A5 WAGYU SIRLOIN OR
CHARCOAL-GRILLED OMI WAGYU TENDERLOIN <ADDITIONAL $200>
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HOKKAIDO TROUT AND MIXED MUSHROOM RICE OR
WAGYU, BLACK TRUFFLE WITH SOFT BOILED EGG RICE
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SEASONAL FRUITS & CHESTNUT ICE-CREAM MONAKA



