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Homemade sweet corn tofu with brown sauce
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Chef’s selection of daily sashimi platter
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Sweet corn cream soup, pike eel with plum meat and Shiso leaves
Half boiled egg with sesame salt, sweet potato, seasonal greens with shredded squid
Shrimp tempura sushi roll, grilled Gin-mutsu fish and citrus
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Japanese style steamed Kinme-tai snapper fillet, Daikon
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Stir-fried slices of beef with Komiyaki sauce and Japanese eggplant
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Chilled Japanese somen noodles and assorted condiments
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Homemade dessert
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f57 HKS620 per person
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Please be advised that the contents of the Kaiseki menu may have changed following the availability of the seasonal ingredients.
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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