I F Pty k
LUNCH TEPPANYAKI SET

(AR BB K% 15 2 B £
R 1Y)

WAGYU BEEF FILLET
CUBE STEAK
TEPPANYAKI AND

R e T = e Seft. BiED. FBEIERBIAL, 970
MFEAT—F Lk WHRE, AT —F. FHIZEH.
OB AE I B AR -90E 1) REEERE, T —F
LOBSTER AND Appetiser, sashimi, chawanmushi, live
WAGYU BEEF lobster, Wagyu beef steak, seasonal
STEAK kamameshi, lobster miso soup and dessert
TEPPANYAKI SET
XAVPAT—FE Seft. B, BEIEBAEL. 940
fifiz > b AT—F, fifl, FEHIZEMR. KT,
CH AT ] B fifn £ S 7P —h
& 1Y) Appetiser, sashimi, chawanmushi, Wagyu
WAGYU BEEF STEAK beef steak, abalone, seasonal kamameshi,
AND ABALONE miso soup and dessert
TEPPANYAKI SET
X WG L Feft. BIED. FHIGRBAL. 950
fifitz> b WS E, . FHEISE K.
R A5 B R £ S8 s REMGE R, TY—F
1Y) Appetiser, sashimi, chawanmushi, live
LOBSTER AND lobster, abalone, seasonal kamameshi,
ABALONE lobster miso soup and dessert
TEPPANYAKI SET
AL Seft. BED. BEAHAL. Kif, 960
SWVWTAAT—FL ML ENWTART—F, FHiEH.
Zihpifaty b EmEYE, 7Y —h

Appetiser, sashimi, chawanmushi, Wagyu
beef fillet cube steak, grilled fish, seasonal
kamameshi, miso soup and dessert

SEASONAL SAKANA SET

¥ CHRENC 200 W iElEEE T
BV TR S5 I 49 2040 4%

Time for preparation approximately 20 minutes

IR 5 BT AT R A 2 P
i 1) A 4 s B B A T R

TR DIHE R K IS s 2

Please advise our associates if you have any dietary requirement
TUNVF—REBEFEBEMEENTEVELES
CiRER ARy TICBHU ST FEW,

Price is in Hong Kong Dollars and subject to 10% service charge

A& IEAmERILVT 10% DY —ECARDINEEINE T,



SET LUNCH SPECIALITIES

SR K Z SR DG
CHE IR I 5 02 0G50 T
KBS )

DELUXE TEMPURA
AND KAGOSHIMA
BUTA NEGI HOT POT
GOZEN

UG

W F O, 7Y —h

A premium assortment of tempura, wild
boar and leek hot pot, served with an
appetizer, second course, chawanmushi,
rice, miso soup, pickles and dessert

FrjEeH| L & Jeft. BRD. WEBOEGDE, 970
TR B fEI e A, RE A miZA L, R
CPEIR ) 5 Kot B 1) mark, Fo¥Y. 7Y —F
DELUXE SASHIMI A premium assortment of seasonal sashimi
AND HIDA BEEF and Hida beef hot pot served with an
HOT POT GOZEN appetiser, second course, chawanmushi,
rice, miso soup, pickles and dessert
FHERSOEMPERYT e, Bk, KE5@MOGbE, 820
2 E A PR S L . FIERBIAL.
(CPE K font B S S BERR 3 I & 7P —h
iE 1) A premium assortment of tempura, pork
DELUXE TEMPURA bone-broth nabe udon served with an
AND TONKOTSU appetiser, second course, chawanmushi and
HOT POT UDON dessert
GOZEN
Rl & Jeft. Bike, HElEEDYE, 900
g HFER SRR R miIZA L.
(b b 55 v) B i B 1) KwaYE, 7Y —Fh
DELUXE SUSHI AND Premium assortment of Nigiri-sushi and
UNI DON GOZEN mini Uni don served with an appetiser,
second course, chawanmushi, miso soup and
dessert
% RFIE K Il & R L IS Felh Bk i A mizk UL i, 840

¥ CHBIC 200 BN ERT
VR FE R4 2050 B

Time for preparation approximately 20 minutes

IR 5 BT AT R A 2 P
i 1) A 4 s B B A T R

Please advise our associates if you have any dietary requirement
TUNVF—REBEFEBEMEENTEVELES
CiRER ARy TICBHU ST FEW,

Price is in Hong Kong Dollars and subject to 10% service charge

TR DIHE R K IS s 2 &S EFERILT 10% OY—EXRDBINE SN X T,



I

SASHIMI RICE BOWL

EraigiA 75

(%*D)

CR % 58 A 5 S e IS
=X

NAMA TORO UNI
IKURA DON

(SEARED)

At b
(L H38 A )
HOKKAIDO
KAISEN DON

AR
A VERE £ )
IMASA KAISEN DON

s Lo
ROTH

(KA SERERCHPNG S 1100
ZUWAI CRAB AND
UNI TOBIKO DON

IR 5 BT AT R A 2 P

i 1) A 4 s B B A T R

TR DIHE R K IS s 2

Felt. FiRD, WY, FHERiZmiZAL. 750
LN S

Nama toro with sea urchin and salmon roe

on sushi rice served with an appetiser,

second course, a vinegar dish, chawanmushi,

miso soup and dessert

et FIRD, WY, FEIAmIZAL. 700
VRN, 7

Seasonal shellfish on sushi rice served with

an appetiser, second course, a vinegar dish,

chawanmushi, miso soup and dessert

Feft. BIRD. B, FHEIZmIZAL. 730
VRMITE,

Assortment of seasonal and deluxe sashimi

on sushi rice served with an appetiser,

second course, a vinegar dish, chawanmushi,

miso soup and dessert

et FIRD, WY, FEIAmIZAL. 750
TN

Zuwai crab meat, sea wrchin garnish with

flying fish roe on sushi rice served with an

appetiser, second course, a vinegar dish,

chawanmushi, miso soup and dessert

Please advise our associates if you have any dietary requirement
TUNVF—REBEFEBEMEENTEVELES
CiRER ARy TICBHU ST FEW,

Price is in Hong Kong Dollars and subject to 10% service charge

A& IEAmERILVT 10% DY —ECARDINEEINE T,



W

JAPANESE RICE BOWL

&

AL LR

CHE i SRR AL 5305 5 o 5 50
KURUMA-EBI AND
HOKKAIDO OYSTER
TEN-DON

fig o
(T M )
UNA DON

FHEMIF
IR0
WAGYU BEEF DON

JEE U ) R 2%
Wbk

ORE 55 FEUR 19 % 7 )
KAGOSHIMA
BUTA-NIKU
SHOGA-YAKI DON

710 Pk
G R D)
KATSUDON

IR 5 BT AT R A 2 P

i 1) A 4 s B B A T R

TR DIHE R K IS s 2

Feft. FBERS. FHRiZRmZAL.,
B, wo¥. FTY—1b

Live prawn and Hokkaido oyster tempura in
sweet soy sauce on rice served with an
appetiser, second course, chawanmushi,
miso soup, pickles and dessert

et BIRS, FEiGBIZAL,
B, /oY, FY—1+

Grilled eel on rice with sweet soy sauce
served with an appetiser, second course,
chawanmushi, miso soup, pickles and dessert

Ffh. BRSO, FHiGBIZAL.
sk, &oW. FY¥—1h

Grilled Wagyu beef on rice served with an
appetiser, second course, chawanmushi,
miso soup, pickles and dessert

Fft. BRSO, FHIABIAL.
B, wov. FY—1b

Sautéed sliced wild boar with ginger and
garlic sauce on rice served with an appetiser,
second course, chawanmushi, miso soup,
pickles and dessert

Ffh. BRSO, FHiGBIZAL.
sk, &Y. TY¥-—1h

Pork cutlet with egg on rice served with
an appetiser, second course, chawanmushi,
miso soup, pickles and dessert

710

610

630

540

550

Please advise our associates if you have any dietary requirement

TUIVF—RBEFEEMBEENTEVELELDS
RIS ARy TICHE R UTTF FE,

Price is in Hong Kong Dollars and subject to 10% service charge

A& IEAmERILVT 10% DY —ECARDINEEINE T,



S

Chi RS RAE AV S £)
DELUXE

SEAFOOD AND
MEAT SHABU

SHABU SET

ORI SFpEE

CHE LS f0E )
GINDARA
TERIYAKI SET

RpeipIEE gt )
CHEB 0785 )
DELUXE

SASHIMI SET

e LR

CHEAE VI )
SEAFOOD -YASAI
TOFU SET

X RHIPEE S (TR
RO fE )
DELUXE SAKANA

SET (Two kinds)

“ CHHBIC 200N IEER T

BV TR S5 N 492040 6%

BROER
SET LUNCH

Buta

Fefh. BIRD. FEiRmiZAL. HEK. 610
B, wo¥. FTY—1b

Assorted seafood and meat with vegetable

hot pot served with an appetiser, second

course, chawanmushi, miso soup,

pickles and dessert

rice,

Feff. BARSD., FHiZmiZAL, Hk,
sk, &Y. FY¥—1h
Grilled silver cod with teriyaki sauce served with
an appetiser, second course, chawanmushi,
rice, miso soup, pickles and dessert

Feft. FHERS. FHRiZRmZAL.
STREE, BRI PR
Assorted sashimi served with an appetiser,
second course, chawanmushi, mini chopped
fatty tuna on sushi rice, miso soup and dessert

Feff. Bk, FHEiZmZAL, Wk
MW, /oY, FY—1

Lightly simmered tofu with seafood and mixed
vegetables served with an appetiser, second
course, chawanmushi, rice, miso soup, pickles
and dessert

Jelt. Bk, FEiZsmZAL, R,

ey, &0, FY¥—F

Grilled seasonal fish with an appetiser, second
course, chawanmushi, rice, miso soup, pickles

and dessert

Time for preparation approximately 20 minutes

IR 5 BT AT R A 2 P
i 1) A 4 s B B A T R

TR DIHE R K IS s 2

Wagyu
720

590

790

560

640

Please advise our associates if you have any dietary requirement

TUIVF—RBEFEEMBEENTEVELELDS
RIS ARy TICHE R UTTF FE,

Price is in Hong Kong Dollars and subject to 10% service charge

RS IZEEERIVT 10% OY—E 2R INESNET,



BROER
SET LUNCH

US Beef Wagyu
JEPEE Jett. Eiks, FEIABIAL. WL 490 590
Cl-HIRERE £Y) . FoW. 7Y —h
SUKIYAKI SET Beef sukiyaki served with an appetiser,
second course, chawanmushi, rice, miso
soup, pickles and dessert
WIS H L — Jelt. Eiko. BEEHAEL. B 570
(TIRLE £%) kg, FoW, FY—b
KURO BUTA Pork cutlet with curry sauce served with an
CURRY SET appetiser, second course, chawanmushi,
rice, miso soup, pickles and dessert
X iR bEE Feft. BRSD. FHiIABZAL. Hk, 500
(BBERRHE 1Y) g, Fom. 7Y —F
TORI SHIOYAKI SET Grilled chicken with salt served with an
appetiser, second course, chawanmushi,
rice, miso soup, pickles and dessert
JEWL IS AT Sefl. Eik, FEIAHAL. R 630
SWVWTAAT—F W Fow. 7Y —1h
(EE ML SRR e £X) Kagoshima Wagyu cube steak served with an
KAGOSHIMA WAGYU appetiser, second course, chawanmushi,
CUBE STEAK SET rice, miso soup, pickles and dessert
B 2 E A Feft. BIRS. FHEiGmAL 540
CKEFR BLFE 1 5 %02 1) BWHY., BEEIEA., TY—F
TONKATSU Pork cutlet with pork bone-broth udon,

TONKOTSU UDON SET

served with an appetiser, second course,

chawanmushi and dessert

X CRHENC 200 W ElEE T
BV TR S5 N 492040 6%

Time for preparation approximately 20 minutes

IR 5 BT AT R A 2 P
i 1) A 4 s B B A T R

TR DIHE R K IS s 2

Please advise our associates if you have any dietary requirement
TUNVF—REBEFEBEMEENTEVELES
CiRER ARy TICBHU ST FEW,

Price is in Hong Kong Dollars and subject to 10% service charge

RS IZEEERIVT 10% OY—E 2R INESNET,



WiEIEA/ 2z b

INANIWA UDON / SOBA SET
WP EAR Y b Fehh. BIRD. FHIRMZAL, 540
(R JLRE 1 Ko SBE L %6 5 ) AR . S8, TY—Fh
PORK DUMPLING Pork bone-broth nabe udon with pork
NABE YAKI dumpling served with an appetiser, second
UDON SET course, chawanmushi and dessert
FuloabEONMP) e it Bk, FEHIEBAL. 560
AFRES EAEY B HrlEL abE. AESEA.
CHle & 7 vi) B Fn 2R e Xy & TP —k
1Y) Assorted sushi and inaniwa noodles with

ASSORTED SUSHI
AND WAGYU BEEF
INANIWA UDON SET

H5LERIERED
fRE>EALY B
GRS E )

CHIE & 0 2 00 B K ik 00 R )2
LAE R (Bakik) )
CHIRASHI SUSHI
AND TEMPURA
INANIWA UDON SET
(choice of hot or cold)

HalEoabeMhe
RKEGRaESEALY
AR

CHle & A7 vi] B K b SRR JEE X5 &
A (Fkk) )

ASSORTED SUSHI

AND TEMPURA
INANIWA

UDON SET

(choice of hot or cold)

IR 5 BT AT R A 2 P

i 1) A 4 s B B A T R

TR DIHE R K IS s 2

Wagyu beef served with an appetiser,
second course, chawanmushi and dessert

Ffh. BRSO, FHIABIAL. 590
MES>EA. BHLEH],

RELEOFDYE, 7Y —F

Assorted sashimi on sushi rice, assorted

tempura and inaniwa noodles, served with

an appetiser, second course, chawanmushi

and dessert

. FHRS. FEiAmAL, 590
MIESEA. FHRlEDEDE,

KESEOHDLYE, T7H¥—Fh

Assorted  sushi, assorted tempura and

inaniwa noodles, served with an appetiser,

second course, chawanmushi and dessert

Please advise our associates if you have any dietary requirement
TUNVF—REBEFEBEMEENTEVELES
CiRER ARy TICBHU ST FEW,

Price is in Hong Kong Dollars and subject to 10% service charge

A& IEAmERILVT 10% DY —ECARDINEEINE T,



FdEt oy -

VEGETARIAN SET

WAE G
(R £)

SHOJIN GOZEN

iB s
(R 3% LI 2 £2)
YASAI TOFU SET

Ffr. MRV S, KiEHFE., BERESL,
fEsEA. TH—F

Assortment of vegetable sushi, vegetables tempura and
inaniwa noodles in soup, served with an appetiser, wafu
salad and dessert

Feft. MRS S X, WG, EEk. B,
Fom. FF—I

Lightly simmered tofu with mixed vegetables, served with
an appetiser, wafu salad, rice, clear soup, pickles and
dessert

520

420

SRR T 4200 6%

Time for preparation appro

PR
CHEF OMAKASE

Se ASF Appetiser
B Wi Soup

Bigh (bo, v=. FHiH L)

Sashimi (fatty tuna, sea urchin and seasonal sashimi)

K bt 5 Tempura
Ml Wagyu Beef
BAEH Oshokuji
T —1 Dessert
1,988.00 per person

Chef Omakase must apply to entire party

% TSNS 200 RV IRE RS

ximately 20 minutes

QP R BEAE AT R S 22 B
i 1) A 4 s B B A T R

TR DIHE R K IS s 2

Please advise our associates if you have any dietary requirement

TUIVF—RBEFEEMBEENTEVELELDS

RIS ARy TICHE R UTTF FE,

Price is in Hong Kong Dollars and subject to 10% service charge

RS IZEEERIVT 10% OY—E 2R INESNET,
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