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MegE Ik SHIT
Homemade Edamame bean tofu, mini tomato and Dashi sauce
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&Y Sashimi #i]5
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Chetf selection of sashimi platter
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J\3} Seasonal Delicacies 3¢
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Mozuku seaweed with vinegar and cucumber, duck meat, egg roll
Chicken meatball, Shishito pepper, Californian roll
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2P Ssimmered &
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Winter gourd, prawn, shiitake mushroom and dried scallop sauce
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A ARHMIREREE T Ed e —7>Fa— EHREH RATX
Citrus soy grilled barracuda fish, OR Wagyu beef stew,
miso grilled eggplant 574 potato cake and seasonal vegetables
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(BEHIIHK250 RV A supplement of HK$250 % hIHKS250)
I Rice i
WULRRES EA dXAL BT dir #Hmr A
Cold Inaniwa udon noodles, sesame sauce, pork meat, eggplant, Myoga ginger and chives
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TH— b Dessert it
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Japanese Homemade dessert
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431 HKS508 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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