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31% Anniversary Kaiseki Dinner

B 3& Appetisers
IABEROKERE A — EAERMEREE Y 5o
Snow crab meat with mozuku vinegar, cooked hime sazae with sweet sauce,
fig with plum wine vinegar jelly, dice cut octopus with soy sauce
K RN—=2 YT FTF FER
TENRYO SMA SMA SPARKLING SAKE

® # Soup
IRANE f T
Hime matsutake mushrooms and Japanese whiting in clear soup

i & Sashimi
KEIhe EMANZE 51T
fis HIHEE 1XF B Y (M)
Oma fatty tuna, live scallop, sea urchin,

horse mackerel, Botan shrimp and sliced yellowtail with yuzu sauce

R A E FRR
UTASHIRO GEKKA

Z 4 Boiled Dish
FEvEEOREED
Boiled live lobster
YBIE TH FRASEE AR
SAWAHIME SHIMOTSUKE JUNMAI DAIGINJO

B7% Deep-Fried Dish

IRFEHNE E OB K i
Ako oyster and seasonal vegetables tempura

£ SUMMER EDITION £E5IFI# AR
HAKUKO SUMMER EDITION TOKUBETSU JUNMAI

Z A& Main Course
Ff b MlBEE < v KT b
Sliced Wagyu beef rolled with tomato and mashed potato
FTIRES % fGUEE PR AIoRE IR BIR
SAIJOTSURU SHOJIN SHUZO JUNMAI DAIGINJO

£ F Shokuji
WATERE A
Cold buckwheat noodles with snow crab

H B Dessert
AP E R
Chef’s recommendation dessert
R Bk S —H TR - EREEI X DT BIEAR
WAKASHIO A DAY TO JUMP YUZU MIXED WITH
BARLEY AND SWEET POTATO SHOUCHU

HKD 3,688 for 2 persons plus 10% service charge
*Additional order 160ml
Juyondai Junmai Nakadori (-+PU{Hik+E) HKD 658
6 glasses wine pairing HKD 728 per person
plus 10% service charge
Credit card promotions are not applicable to this menu
*Menu items are subject to change
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