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Japanese Restaurant
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Chief Chef Omakase KaiseKi
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Homemade Edamame bean tofu, sea urchin, mini tomato and Dashi sauce
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Chef selection of sashimi platter
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Mozuku seaweed with vinegar and cucumber, duck meat, egg roll, Japanese smelts
Deep-fried abalone, Shishito pepper, citrus soy grilled barracuda fish, miso gluten
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Prawn, clam, tilefish fillet and seasonal vegetables
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Wagyu beef stew, potato cake and seasonal vegetables
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Steamed rice with sweet corn and crab meat, pickles and soybean soup
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Japanese fruit platter
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#51 HKS1,188 per person
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This menu cannot be used in conjunction with other promotional offers, discounts, Shangri-La Circle points redemption 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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