Guest Chef Mr. Akutsu Dinner menu in ISL

731—X Amuse

BRI EHhE Assorted seasonal appetizers

CIES Appetizer

CehWEANT = Hokkaido Potato Blinis

RINAZ FvET served with King crab and Caviar
=7 Soup

BRERFTNYDRA—T Japanese Clam and young cabbage soup
BEERIE Seafood

FRABEDT))L EfFY—Z  Teppanyaki Spiny lobster with sea urchin sauce
FERENIITRA served with fresh sea urchin and truffle
sOEL Granite

DT ZZ7 X F T+ —w bk “Hassaku” Orange granite or Yuzu sorbet

Y34 Salad
V=BS54 #FRLwY> ) Green salad with sesame dressing

b % Main dish
BEMF (TSVRF)XA7—F  Japanese black Wagyu steak sirloin
T—AA2ETALDERNEN and Aka-ushi fillet combo with grilled vegetables

HERE Rice
H=vI54 AIEATER Signature Garlic rice or white rice
or
BEMFAVEEHENS Garlic rice with Japanese black wagyu sticky sauce
A=)V IZ4 X + HK$200
or
BENFRREHLERES Japanese rice topped on simmered Japanese black wagyu
served with Traditional stock in “Chazuke” style
+ HK$200
TH—k Japanese fruits
TU—=IL N AZXI TART)—=L Cleme caramel served with ice cream and
EEBDTIV—VHA fresh fruits

HK$ 1,880 per person
HK$2,180 per person served by Chef Akutsu

P—EXRZFR10% BLZIFELE T, Subject to 10% service charge



