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Walnut tofu with sea urchin, Japanese Ayu fish fillet with greens, young taro
Deep-ried Japanese smelt, gingko nut, abalone with eggplant, rice spike
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Chu-toro tuna, seabream, yellow tail, flounder
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Kumamoto slices of wagyu beef, leeks, shimeji mushroom, citrus pepper
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Traditional grilled tilefish fillet, mushroom cream sauce
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Nigiri sushi 3 pieces, clam broth

FREFRSH KBHS

FH'— b Dessert # i

HWAHEDAHAD
Japanese matcha mochi dessert
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This menu cannot be used in conjunction with other promotional offers, discounts and cash coupons.
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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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Shangri-La Circle Redemption Awards are subject to the Shangri-La Circle programme Terms and Conditions.
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