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Chef’s Recommended Kaiseki
(GAMF—H— Last Order 8:30 pm)
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Starter
Simmered webfoot octopus
served with bamboo shoot, potato and butterbur

Appetizers
Simmered green peas, roast duck

Prawn with caviar, simmered whelk with ginger
Boiled broad bean with salt

Cream cheese marinated in sake-lees
Avocado marinated in soya bean paste

Soup

Turtle fish soup

with turtle fish wonton

served with tamogi mushroom and somen

Sashimi

Seafood jewel box

Tuna (Chu-toro), yellowtail, sweet shrimp,
scallop, abalone, sea urchin,

served with Japanese yam and soya sauce jelly

Thinly sliced rock beam sashimi
served with smoked soya sauce and tangerine soya sauce

hana wasabi salted kelp

Simmered Dish
Simmered red rockfish with sansho pepper
served with bamboo shoot, mushroom and burdock

Grilled dish
Charcoal grilled wagyu beef sirloin
served with balsamic sauce

Grilled cutlassfish with salt
served with grated radish and citrus
Fatsia sprout with miso and sweet potato

Rice dish
Steamed tilefish with glutinous rice
Soya bean soup and pickles

Fruit
Seasonal Japanese fruit
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& HK$1,980 per person
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