FHulr 4 F—tv bk
SUSHI SET DINNER

wr ) R R

HK$

FrlBEMEHEA 1880
Sushi Chef's Special Kaiseki - Omakase

HaEHEHEAER
SHDYT7DOBTTH VR

Monthly chef s recommendation

A L

FullEha 1380
Sushi Kaiseki Set

=l AaER
RIS, W, . 0, R0 ] (0K, 5 —h

Appetiser, clear soup, assorted Sashimi, simmered dish and
assorted Nigiri (10 pieces) and dessert

RIS ~ 5%~ ATERM S~ 28 AR E5 R (104F) KBt i

BT LIVF—UbMH 586, RAIBRATIES N, @ N7 VEGETARIAN E &
Please advise our associates if you have any food allergies.

UMD B AR ORI - ST AR I B S AR AT B R

P—EZRERRI0%H L2 £ Prices are subject to a 10% service charge n— s 2



FHulr 4 F—tv bk
SUSHI SET DINNER

wr ) R BR

HOEFRDAFIBOGOE

Sushi Course - Matsu
SHER -
RS, W, 2528 L, J20FH a0 & (9k), 73—k

Appetiser, clear soup, steamed egg custard, assorted seasonal Nigiri (9 pieces) and dessert

RIS ~ 5%~ H U ~ MRS ml(o1F) L2t i

HOEF DA FIFEORDE 1T

Sushi Course - Take
wHER M

IS, W), ZE W28 L, RrZ 077 rl 0 5 H 8 84), 7 —h
Appetiser, clear soup, steamed egg custard,
assorted premium seasonal Nigiri (8 pieces) and dessert

RIS ~ 5%~ H OB ~ Rrs Ao 55 w1 (8 1F) Sl

RRESLER YR
Chirashi Sushi Set
R SR 5 h S ER

A3, W, 2w 2L, boL ARl 7 —h
Appetiser. clear soup, steamed egg custard, seasona., selection Sashimi
served on Sushi rice and dessert

RIS ~ 5%~ H OB ~ o RO SRR B 8508 i

BT LIVF—IbMH 286, RAIBRATIESN,

Please advise our associates if you have any food allergies.
INGEEME A B AR ORI - ST AR I B S AR AT B R
P—EZRERRI0%H L2 ET Prices are subject to a 10% service charge n— s 2

HK$
750

600

520

@ N7 VEGETARIAN &
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NIGIRI / SASHIMI

=n /g

FrhEfOff O bhE

Deluxe Seasonal Assortment
TR 84

Special selection of market fresh premium cuts;
Choice of Nigiri or Sashimi

HOfffUEVEHE

Seasonal Assortment
185

Chef's selection of seasonal fish;
Choice of Nigiri or Sashimi

BRHEOADE
Assorted Vegetable Sushi
A8 8 3 75

6 pieces of Sushi made with fresh, seasonal vegetables

el
Nigiri
=]

HK$

620
(9% 9 pieces 914)

500

(8#% 8 pieces 81)

160
(644 6 pieces 614)

F7 Al (1 #2)
Nigiri (1 piece)
A (1

o Uni -Sea Urchin
HIHE Botanebi - Botan Shrimp
(2145} Ikura - Salmon Roe
s Toro - Prime Tuna Belly
R&ES O-Toro - Prime Fatty Tuna
¥<5 Maguro - Red Meat Tuna
MauEs Kanpachi - Yellow Tail

BT VIVF—FORM® 256, RRIBLEATILESI Y,

Please advise our associates if you have any food allergies.

AN T B AT B U E - 5510 A B MBS B 52 BAT B Bk -

H—E ZRE R 0% L2 ET

HK$
I 200
H e 120
=AU 85
A8 F 100
K8 fa i 150
ek B 65
W 60

@ NI 7> VEGETARIAN &

Prices are subject to a 10% service charge Jin— R 2

PSS
Sashimi
o
HK$

(7% 7 kinds 7:K)
(1844 18 pieces 1814)

580
(5FE¥E 5 kinds 57
(I5%¢ 15 pieces 15f4)

L (3 #0)
Sashimi (3 pieces)
5 31F)
HK$

400/30g
10
(1% 1 piece 1)
250/30g
300
400
160

110



A u) - LY

NIGIRI / SASHIMI

=n /g

77 (1 ¥) RIE (3 #)
Nigiri (I piece) Sashimi (3 pieces)
Al (111 R (314
HK$ HK$
i Aji - Horse Mackerel g 70 200
EH Flounder FHf 70 160
LEHU Shimaaji - Amber Jack TR fR 70 160
Y-t Sake - Salmon =3f 45 110
KOY—EY Grilled Salmon KB = fa 45
Hifg Amaebi - Sweet Prawn it g 60 120
NT Anago - Sea Eel 368 70
L4 H Hokkigai -Surf clam AL H 85
VA= Hotate - Scallop YA 75 140
ET1 Tamago - Egg %t 25 40
Fif Inari - Tofu i B 60

BT VIVF—FORM® 256, RRCBLEATILEI Y,

Please advise our associates if you have any food allergies.
BT S A RO > i A 0 RS B R B R -
H—E AR ZGRI0%H L2 KT

@ N7 VEGETARIAN &

n— MR 2

Prices are subject to a 10% service charge
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SUSHI MAKI

s | T

157 iR i ]
Nadaman Special Maki
MR RERE

K532 0—)V Dragon Roll #£%

M2 K, 7RAR, 02, v3%—X
Jumbo prawn tempura, avocado, flying fish roe and mayonnaise

RIBRIGr5E ~ iR~ TRAFF Tl

ol Uni -Sea Urchin I
A1) Ikura - Salmon Roe =Lk
[ RYA= Hotate - Scallop YA =]
hEs Toro - Prime Tuna Belly A S
RNELAS Negitoro - Chopped Prime Tuna 7% ¥ 4 48 £ il
with Scallion
<A Maguro - Red Meat Tuna SR g
AUV =7u—)l California 4
P—EAF Salmon Skin =3k
VI x5 T  SoftShell Crab LI5d: 3
@ HELZ Umeshiso - Plum and Shiso leaf ~ #§3§ % 5 5%
A 15 Natto M
A OIEGEIR) Kappa - Cucumberr HIRN

BT VIVF RIS H 256, RECBLERATIZS N,
Please advise our associates if you have any food allergies.

W BT AT E W) A A SR - i 1) AP 4 s 2 3R (A B Skt -
H—E R 0% H L2 £ 9 Prices are subject to a 10% service charge Jin— R 2

&7 (8 4
Cut Maki (8 pieces)
Al (8P
HK$
220
%77 (6 1) FEHA (14
Cut Maki (6 pieces) I—%}lmpdielssn
A (61F) F& 11
HK$ HK$
220
140
110
210 210
210 210
90 90
115 110
80 80
135
60
60
60

@ NI 7> VEGETARIAN &
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e
SUSHI RICE BOWL

i

HK$ HK$

S (/) L (K)
RS RENT B5L 4] 450 750
Sea Urchin and Diced Cut Assorted Seafood on Sushi Rice
" 36 TS A 50 ) il

HK$
RELAH: 700
Chopped Prime Tuna with Scallion on Sushi Rice
RS A nl i
FB5L # ] 520
Seasonal Sashimi on Sushi Rice
Yo L 5 ) B R
BT LIVE—RENH DHE. REICBEATIEIN, @ \IFU7> VEGETARIAN E &

Please advise our associates if you have any food allergies.
BT S A RO > i R A 0 RS B R B R -
H—E R 0% H L2 £ 9 Prices are subject to a 10% setvice charge Jin— R 2



FHF— |
DESSERT

At

TAAZU—=LTr—Nvbs ONZT | $k2% | B8 [ fh )
Ice Cream & Sherbet (Vanilla / Green Tea / Black Sesame / Yuzu Citron)

TR R TE (RIRE / BRIk 1 BN /)

TI3I9hH
Japanese-Style Sago with Coconut Milk
H AR PR 2

FHD IV —BI—#NF
Seasonal Fruits with Jelly

B 4 2K SRR B

HEEAZN
Sweet Red Bean Soup with Sticky Rice Balls

H AL E NG

HAPEADY

Japanese Musk Melon

H A%

FEORD GEllZFr RiCBan<E30)

Seasonal Japanese Fruits

BT VIVF RIS H 256, RECBLERATIZS N,
Please advise our associates if you have any food allergies.

AN T B AT B U E > 551 A 89 MBS B 52 BAT B Bk -

HK$
65

90

90

70

250

Market price Ff &

@ NI 7> VEGETARIAN &

H—E R 0% H L2 £ 9 Prices are subject to a 10% service charge Jin— R 2



