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Sunset Dinner

japanese tasting menu

pani puri with sashimi tartare
bluefin funa chopped with spicy sauce and spring onion, caviar,
chopped salmon with Japanese onion and ponzu jelly

RIS thfth 10 EE FEMEEK

slow cooked pork and japanese eggplant miso soup
&5 AT B A F KL 5

prawn and sesonal vegetable tempura
RIEBER XK IFE

thinly sliced yellowtail sashimi with japanese onion dressing
SEUDRE R - MEVFECT
additional HKD 98 FJJHKD 98 7z

select one

barley & rice, spicy cod roe, sea urchin and squid
HABERPRF=A S0 BERMA

stir-fried udon with japanese mixed vegetables
HRX#EENEZ

simmered wagyu beef gyu-don
HIUHTIAMA- 8k
additional HKD 98 5711 HKD 98 77

select one

charcoal-grilled black cod marinated with saikyo miso
IREIBAFARIE

chilli teriyaki lamb with yuzu, garlic and miso
RIEERFRE  MFERKE

grilled angus beef rib eye houraku-yaki, karashi mustard & teriyaki sauce
JEEEZRITARIRY - FARBIEE
additional HKD 98 11 HKD 98 77

stone-grilled wagyu and crispy garlic chips
served with three sauces: onion and garlic - sour soy - sansho pepper soy
AENMERERRE =&
additional HKD 368 per portion 571 HKD 368 7z

matcha-me
vanilla and white chocolate japanese ganache,
matcha mousse & crumble and matcha dome

RERGFHERE AR NE

available as a choice for the whole table, minimum of 2 guests
prices are in hong kong dollars and subject to a 10% service charge
menu subject to change without further notice
for any information on allergen and dietary requirements please ask your server



