BEX717RA
Kumamoto Exquisite Kaiseki
(GAMF—4H—Last Order 8:30 pm.)
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Aperitif
Busaiku orange wine
served with tomato compote

Starter
Roasted Akaushi beef
served with eggplant, broccoli and mini tomato

Steamed Dish
Steamed giant vellowtail (Buri)
served with grated lotus root and ginger

Sashimi
Assorted sashimi from Ushibuka fishing harbour
served with Tamana tomato and seaweed

Delicacy

Deep-fried ‘King of Wagyu' cutlet sandwich

Tofu marinated in miso

Steamed Amakusa Daio chicken with sesame vinegar
Scallion skewer and scallop with vinegar miso
Grilled Hinomoto pork with butterbur miso

Simmered Dish

Fresh seafood selections from Ushibuka fishing harbour
Sautéed White meat fish

served in Kumamoto local vegetable soup

Grilled Dish

Kumamoto ‘King of Wagyu' sirloin

rolled with bamboo shoot served with kikuimo
Deep-fried prawn with shuto sauce

Rice Dish
Kumamoto Amakusa signature rice casserole with octopus
served with soya bean soup and pickle

Fruit
Kumamoto strawberry and tangerine

Dessert
Kumamoto Ikinari dango

& HK$2,000 per person
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