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APPETIZER
Lobster and simmered Japanese eggplant
with ginger vinegar jelly

DELICACIES

Marinated muscat and fig with tofu sauce

Homemade smoked beef tongue

Seared Japanese hairtail with grated radish Ponzu vinegar
Abalone croquette with abalone liver sauce

Gluten and miso on top

Aori squid and guts

SASHIMI
Today's Sushi Chef selection

SIGNATURE DISH *CHOICE
Japanese-style steamed golden eye snapper
Grilled Japanese Kinki-rock fish with salt
Grilled Japanese tilefish

Matsutake steamed egg custard

Kuroge Wagyu served in small hot pot

SUSHI
Today's Sushi Chef selection (7 pieces)
& Choose 2 pieces of sushi from today's selection

SOuUP
Japanese clear soup with clam OR Miso soup

DESSERT
Japanese fruits

HK$ 1,880+ / person
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Discounts are not applicable to this promotion



