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30" Anniversary Kaiseki Dinner

B & Appetisers
SRS R (R (L R E) B A
¥y 7 L HIRELRE) E5NARBIEL
Toyama firefly squid with egg yolk vinegar, cooked abalone,
Toyama white shrimp with caviar and boiled spinach

HE MURAERE 5922 2 KRR
URAZATO JUNMAI HON-NAMA GENSHU USUNIGORI 2"

B # Soup
P BT RO 1
Turban shell, crab meat tofu and rape blossoms clear soup

A & Sashimi
FEEE b B (BIEE) RE SO R fais
Lobster, fatty tuna, sea bream, ark shell, cuttlefish and hardtail
5K 6 BiEERE RrAlsik EIRBRARE —ER
RUMIKO NO SAKE TOKUBETSU JUNMAISHU 6 GO KOUBO

S # Grilled Dish
fEARDIFHEE  (LFkTE
Scrambled eggs powder wrapped flatfish with yuzu miso
IEFg Malo #iK{E WLWER
LA JOMON JUNMAISHU MALO

# # Deep-Fried Dish
ER{=20 RSN i
Prawn and spring vegetables tempura

RIE OFIE TN POKRRWGER B
TENRYO HIDAHOMARE JUNMAI-DAIGINJO

Z & Main Course
JER B E L& AEREX
Kagoshima Wagyu fillet cube steak teppanyaki
WAHER FH MOKRRSEE ZER
YAMATAN MASAMUNE HANA-OBI JUNMAI-DAIGINJO

A& Z Shokuji
D 72 EEER
Unagi kamameshi rice

# B Dessert
B R R 5
Chef’s recommendation dessert

FE2 % OTORO MHE 1&MIE
NIWA NO UGUISU OTORO

HKD 3,688 for 2 persons plus 10% service charge
*Additional order 160ml

Juyondai Junmai Nakadori (DMK FE) 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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