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TeppanyakKi 15 Course Menu
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Sweet shrimp and Mentako cod roe
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Seasonal soup
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Seared Japanese bonito, Ponzu jelly and onion
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Crispy sushi, prime tuna
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Chef special Caesar salad, bacon and black pepper
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Miso paste grilled seasonal vegetables and Japanese gluten
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Teppanyaki grills daily Japanese fish fillet with seasonal sauce
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Grilled baby lobster
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Yuzu citrus sherbet
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Grilled sliced Wagyu beef with garlic
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Cold noodles Special squid ink fried rice Lobster miso soup
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Seasonal Japanese fruit Japanese sweet “Warabi-mochi”
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4307 HKS988 per person
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Due to the complexity of our menu dishes, some ingredients are not mentioned in the descriptions.
Please advise our staff of any preferences and allergies.
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