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Chef Tsuji Omakase KaiseKi
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Kumamoto tomato, Japanese vegetables blossom and snow crab meat salad
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Kumamoto Somen noodles, grilled red snapper fillet and Tamogi mushrooms
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Seasonal Sashimi selection
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Flamed Wagyu beef sushi, miso pastes vegetable bulb, grilled eel and caviar
Purple taro tofu with sea urchin, egg roll and whelk

KFBEMEE AR WEORT EEe e T
MR RHRETES  HAKH

A Simmered &
FRERASAERAL G AZ LS
Fresh garoupa fillet from Ushibuka port, Japanese turnip, carrot and fresh seaweed sauce
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Sukiyaki Wagyu beef roll and grilled Japanese Sawara mackerel fillet
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Steamed Yume-gokochi premium rice, pickles and miso soup
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Japanese fruit platter
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#; HKS1,780 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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