~ 2
—

W » : Y , J’ .
R V27683 TO&EFEELy P24
e B LR BFEE- L 28
Sakurada Chef's Recommended Teppanyaki Set for Two Persons
HKS$
BT T7ESTE BEASfeE £y b (2 4 ) o ot
S A R %?.EE—AS‘F'&‘ EE Q) Gold Members
Live Abalone, Live Lobster and Hida AS Wagyu Beef Set (for Two Persons) 4.388
9
EEWEFS S, HERE ) Ehe G, ET7E (17), EeHfe (17), /3,500

HHASTL ) F (o)) bo%k (140g)  BE VLD ~ 2T
R—a YT EED LA EHEELF ) LA, THF— b

FEHEFHESNLB - REEFL 18) - REEHE (18)-
BHEASTCL F% 48R B (1205) - ¥ B E ~ wief F
LR REBYEATEY I E 5 A&

Seasonal Vegetable Salad, 3-Kind of Sashimi, Live Abalone (1 piece), Live Lobster (1 piece),
Hida A5 Wagyu Beef Slices (4 pieces) or Steak (140g), Mixed Vegetables, Miso Soup,
Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Vegetables, Dessert

FEIREATIAY 8 T4 Y~ F RV IR Y7 2%) 55 0 iEF

Fped R § AR Y PRtk Q)

Includes selected red wine, white wine, or soft drinks (2 glasses)

MAI A 22— % TA2 AL P AFF PLELIO%EIITEE LA VEETES
MR R R EER B KGR 0TRA
***Enjoy 10% discount on Japanese bottled sake upon patronage of the above menu
FAe- JRIBF (I RBFE
All prices are subject to 10% service charge (based on the original price)

PR BAERR R

Cannot be used in conjunction with other privileges

4o T AT E G 5 AT 0 G oA R apRas R
Please advise our staff of any food allergies



BFIEI—X
Wk A

Teppanyaki Set

HKS$
BRAPMYBTRY—~ HFASfe2 £ b (= A W) o
BRLAHEAE - BFHAS-L 2 21F) Gold Members
Live Boston Lobster and Hida A5 Wagyu Beef Set (for Two Persons) 2 888

b
EGEWEFS SV ERZA MY O TRY— Q7)) 74775 %) /2,350
HHASe2 )4 (44e)/ Ho%E (140g) B F izd ~ A T+~
N—aVYRIEED LA QIBEFELfT)LELTHF—F
FEWEHE S BRIFEE Q8) 8 2#)
BEASfoL F5E 3N B% (1405) > YW F - vk JF
LR BRITEYEATEZY L L AR
Seasonal Vegetable Salad, Live Boston Lobster (2 pieces), Duck Foie Gras (2 pieces),
Hida A5 Wagyu Beef Slices (4 pieces) or Steak (140g), Mixed Vegetables, Miso Soup,
Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Vegetables, Dessert
h S RREA3CE Y (Z A H)
e h S R2E P AL ER 22T)
Live Abalone and Kagoshima A3 Wagyu Beef Set (for Two Persons) 2. 488
9

FEWESS S ET7E (17)BiFE L 8B) /2,020

RWEA3fr2E )9 (44x)/ Ho%E (140g) ~ HEF i ~ B x it~
R—aYRIEED LA ABFEEL ) LA, FHF— b

(§EENESREEF L 1) FEER 8L)-
RF2G A3t pEYE (4%) & B (1405.) ~ B E ~ vkl F
ERRIEBYESHEY I E L HE

Seasonal Vegetable Salad, Live Abalone (1 piece), Stewed Hard Clams with Japanese Sake (8 pieces),
Kagoshima A3 Wagyu Beef Slices (4 pieces) or Steak (140g), Mixed Vegetables, Miso Soup,
Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Vegetables, Dessert

AL A 22— % TA2 AL P AFF PLELIO%EIITEE LA VEETES
ME R AR EER CBEFFT 379 RA
***Enjoy 10% discount on Japanese bottled sake upon patronage of the above menu
FAe- JRIBF (I RBFE
All prices are subject to 10% service charge (based on the original prices)

PR BAERR R

Cannot be used in conjunction with other privileges

4o T AT E G P AT G oA R R R
Please advise our staff of any food allergies



BFEEI—X
W EE A

Teppanyaki Set

A E ~ K RS.RF.2 &> b (2 A D)
A ERSRF2p8 28 227)
Live Lobster and U.S. S.R.F. Beef Set (for Two Persons)

FaNFHSy e (17) kv FE (G
F MSRELEELY b (642)/ b2k (140g) ~ T FE 1280 ~ B Z 7+
R—a2YKIEED LA WHEEI ) LA FF— L

FEWEHESREZTRAELE) ~FF3Y)-
£FSRFE.A R F%(6% )& 5%1405) » I F ~ okof 3 -
ERMTEYEATEY L E 5 MR

Seasonal Vegetable Salad, Live Lobster (1 piece), Scallop (3 pieces),
U.S. S.R.F. Beef Slices (6 pieces) or Steak (140g), Mixed Vegetables, Miso Soup,
Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Vegetables, Dessert

ALY b (- A )

AEEE (1)

Seafood Set (for One Person)

FEBWEFS S rhE Y 554 = & (1402) (HKS150i 4 LT~ KR b vy 72y —17)
776 (I™)FPhAEAF "TWELD B ZH

N— YRIEED LA BRI FELE ) LA, TH— b

FHEBEENHE A BFESET (1407) (F 4 HKS150 #7501 agirig1g) -
PERAE (1) R R UBFF ~whef iF ~
P REEYESBEEYIHE L S H %

Seasonal Vegetable Salad, Hokkaido Taraba Crab Leg (140g) (Add HK$150 to upgrade to a whole live Boston lobster)
South African Abalone (1 piece), Hiroshima Oysters, Mixed Vegetables, Miso Soup,
Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Vegetables, Dessert

BEL e A 22— £ TAT0REECE P AMFFE MLVEIO%EIIITEBE LSRRG ET
R AR ER R o R 3 1 94TRA
***Enjoy 10% discount on Japanese bottled sake upon patronage of the above menu
Fohe- AR (M RBFE)
All prices are subject to 10% service charge (based on the original prices)

A HG RERERER Y

Cannot be used in conjunction with other privileges

Yo TR R & i 0 A A i R B

Please advise our staff of any food allergies

HKS$

Regular /
Go Royal Gold
Members

2,288
/1,860

888
/720



geir SER b
SR B

Teppanyaki Meat

HKS$
p & AL 53 (100g)
P& AL B4 (1005) 950

Japanese Hida Wagyu Beef Steak (100g)

B A5fc2 B4 (100g)

P AASfc2 B4 (1005) 250
Japanese AS Wagyu Beef Steak (100g)

B A A3fc2 B3 (100g)

P AA3fr2 B4 (1005) 600
Japanese A3 Wagyu Beef Steak (100g)

B & A3fr2 ) 4% (6%)

Japanese A3 Wagyu Beef Slices (6 pieces)

FUIF L TAY)AYSRFE. E—=7 B ) 25—F (100g)
o i FAS.RELp B4 (1002) 488

U.S. S.R.F. Beef Steak (100g)

TFUVITLT7AYHAYSRFE—7 EF>h 7)1 (B)
52 RSRF.£p E% 3%) 398

U.S. S.R.F. Beef Slices (3 pieces)

X35 0% 2f)
iy (i)
Lamb Chop (2 pieces) 3 3 8

RE 9 5 (8%0)
R EE 8Y) 318

Pork Slices (8 pieces)

5F (P *2)
P& RER 268

Japanese Chicken

74775 (2%) 168
v‘fg BT (2 1% )
Duck Foie Gras (2 pieces)

¥ 4v— JRIFF (R 3-8 All prices are subject to 10% service charge (based on the original prices)
YoBE T E P 8 dr B AT, T2 A P SRR B

i Please advise our staff of any food allergies



G BE A N BE
B s

Teppanyaki Seafood

N 1 Ay
1328
Lobster

w7 7E
& 4.

Abalone

KRAPYBTREY—
L aE g
Boston Lobster
8ELME
SUER BT

Stewed Silver Cod
86 (1%k)

SUE G (1)

Silver Cod (1 piece)
FhAFx (62)
F&R LR (68)
Japanese Hiroshima Oyster (6 pieces)
# (24c)

=2 & (21)
Salmon (2 pieces)
wiFE L

FIEE
Stewed Hard Clam with Japanese Sake
sk (12)

i (1%)
King Prawn (1 piece)
*FF (22)

++ (2%)

Scallop (2 pieces)

HKS$

P 1§

Seasonal Price

P 1§

Seasonal Price

480

328

298

268

258

228

198

168

¥ 4v— JRIEF ("R B3+ ) All prices are subject to 10% service charge (based on the original prices)

YoB T HE P & B AT, T2 e A P SRR R

Je

Please advise our staff of any food allergies



BT 0 L

B EHE - RZ E 4

Teppanyaki Vegetables, Rice and Udon

) EA

e 5w L

e A (BR AL RITE Y K)

Sakurada Fried Rice (Wagyu Beef & Sakura Shrimp Fried Rice with Truffle Miso)
IITED L

A e AR
Sea Urchin Fried Rice

EADOL (P2 RER—2Y)
YR (RSP - F i fod p AR
Fried Rice (Choice of Wagyu Beef or Bacon)

HE ) EAMBER /IRE R &+ HKS50fr %)

VB X (ZER? - R RE R+ HKSS0P »frd)
Fried Udon (Choice of Chicken or Pork or + HK$50 for Japanese Wagyu Beef)

BWEEIDOL /EEI)LEL
L R N RF I
Mixed Vegetables Fried Rice / Fried Udon

PIES
pagp
Japanese Pumpkin
Rk &3
A
PrEE
Japanese Sweet Potato
DT
V) T B
Mixed Mushrooms
BEYD
7353
Mixed Vegetables
L9
B

Bean Curd

/

HKS

318
298
238
238
208
188
188
188
168

168

¥V obe— JRFRF (" R 35 ) All prices are subject to 10% service charge (based on the original prices)

e T HE R 8 5T, - oA P apRIE R Please advise our staff of any food allergies



Appetizers and Salads

PRI
o SR

Crab Roe Salad

FMAE S
LB FE

Assorted Pickles
BELEEX
BE=Z2 A
Salt-Grilled Salmon Belly

3 CRREEF
vk 4. F

Grilled Dried Pufferfish
LY oH

AR R

Grilled Dried Cod Sheet

L
S

Deep-fried Dumplings

rELE
AN

Pan-fried Egg Roll

s
A

kr“ Jegt

Boiled Soybeans

Fbigl

Egg Custard

HKS$

168

158

158

148

148

148

148

138

128

¥ 4o — JRIEF (1R %3+ ) All prices are subject to 10% service charge (based on the original prices)

Ao T I P AT, FE oA P aPRAE B Please advise our staff of any food allergies



li’lj ,E'/
) N~

Sashimi

KoflL gL d (1043 5 &34)
W2 sl 42 8E 104> £3%)
Sakurada Assorted Sashimi (10 types of sashimi, 3 pieces of each)
L& (642 &2%)

FeH AL HE (672 £2%)
Assorted Sashimi (6 types of sashimi, 2 pieces of each)
P Afr g f1& (154)
PAfodp fIL a5%)
Japanese Wagyu Beef Sashimi (15 pieces)
FP&JIiT (%)

P oAARE (1)

Japanese Sea Urchin (1 portion)

1L h (3f%)

LB E A% GY)

O-Toro (3 pieces)

v L5 (3f)
¥ 3 RCNCES

Chu-Toro (3 pieces)

F<¢hH (3)

EE£AF 3Y)

Akami (3 pieces)

X Es ()

WA GY)

Yellowtail (3 pieces)

L E (1)

H24E (18)

Botan Shrimp (1 piece)

H4xkE (3t%)

#HiE 38)

Sweet Shrimp (3 pieces)

# (31%)

ERS Wcis

Salmon (3 pieces)

#e B (142)

3 (1)

Scallop (1 piece)

HKS$

1,180

680

680

780

480

380

240

180

140

135

130

130

Vobe— JRARF (" R %3 &) All prices are subject to 10% service charge (based on the original prices)

Yo THE P 9 AT, F2 oA P aR5% | Please advise our staff of any food allergies



28403
7L eET

Sushi and Seared Sushi

F827p L0 (127 0 $$12)
FERBEBPHYE 122 £514)

Seasonal Assorted Sushi (12 pieces of sushi & 1 piece of sushi roll)
AFBEEBT  BF14)

FedhE P HE 82 L F14)

Deluxe Assorted Sushi (8 pieces of sushi & 1 piece of sushi roll)
pAIHIc A1)

PoAAME @12

Japanese Sea Urchin (1 piece)

< LAb (12)
* 5 £ A (1) 4

O-Toro (1 piece)

vEs (1)
P54 A AE) d

Chu-Toro (1 piece)

$rzE (12)
B R (1)

Botan Shrimp (1 piece)

W B(12)

3 (1) d

Scallop (1 piece)

fe2 (12)
frr ) )

Wagyu Beef (1 piece)

I<¢a1)

EEAF a8 d

Akami (1 piece)

€ (1)
i (11)
Sweet Shrimp (1 piece)
w<s (1)
ERN ¥ X))

Salmon Roe (1 piece)

T pie (1)
T AR (1) 4

Flounder Fin (1 piece)

gerereea iy
?‘s%'lpk’\ Y&

* Optional Seared Sushi

&) All prices are subject to 10% service charge (based on the original prices)
» AT, 34 A3 i PRI+ B Please advise our staff of any food allergies

HKS$

980

680

280

170

150

150

140

120

90

90

90

80



B (12)

g (1)

Eel (1 piece)

2Es 12)

o A ) d
Yellowtail (1 piece)

# (12)

=2 4 oan 4
Salmon (1 piece)

Z (1)

AR Ao
Octopus (1 piece)

i+ (12)

P aw)

Crab Roe (1 piece)
Rrensoccrzy

ST E R LR
* Optional Seared Sushi

SR R 2
CE N R 22

Sushi Rolls

HKS$

70

70

60

60

60

Japanese Sea Urchin Roll
h¥ir%

Eabams

Tuna Belly with Spring Onion Roll
ENIE

FHEERPFLE SR

Soft Shell Crab with Avocado Roll
L X

ZEAFTX

Lean Tuna Roll

AR, Y=y Fa—ib
KE4£4%

Spicy Tuna Roll
HY7FNV=TF %
teWE %
Inside-Out California Roll
#%

Ba s

Eel Roll

¥

Z2 4%

Salmon Roll

¥ v — )

¢ % (BFF A

Wl

> )

Mixed Rolls (Egg, Cucumber, Crab Sticks)

3+ 5) All prices are subject to 10% service charge (based on the original prices)

xR 8 il ag, ‘;}, J

" PR AE B

£ % Hand Roll

300

200

120

120

110

100

100

90

Please advise our staff of any food allergies

% Roll

380

280

260

220

250

220

160

150

180



b
s

Robatayaki

BRI LIpE
AU H A

Grilled Yellowtail Head with Salt
NI LIS
BE= 2 b

Grilled Salmon Head with Salt
22568 3% (1)
FUYEL T R (112)
Grilled Cod Fish with Soybean Paste (1 piece)
B X5

TRB 4

Grilled Eel

=X
B SEAR &

Grilled Mackerel with Salt

L33p8(p 2 4)(3%)
WmiEp A5 38

Grilled Japanese Chicken Wings with Salt (3 pieces)
T

v+

Grilled Eggplant with Dried Bonito

25 v (18)

BELE (18)

Grilled Ox Tongue with Salt (1 stick)

PaLy(p+ri)as)

a L P AEE (12)
Japanese Chicken and Leek Skewer with Teriyaki Sauce (1 stick)

oS (18)
BEREF (18)

Grilled Chicken Cartilage with Salt (1 stick)

HKS$

408

308

298

298

188

168

138

98

88

58

Vobe— JRARF (R W38 All prices are subject to 10% service charge (based on the original prices)

Yo T E P 8 AT, 2 A P PR3 | Please advise our staff of any food allergies



754 % ¥R /0 b
X hr R

Tempura and Deep-fried Dishes

HKS$
BEIBRER) Ebe (3232 BESA)HKSSOTHE X 4eTX 5
RUETIEXHFR (B38 > BESE) §F 4k £95E 3 H# % HKSS0 188
Assorted Tempura (Prawns 3 pieces, Vegetables 5 pieces) + HK$50 for extra Prawn Tempura
EhHF7514 (62)
=58 4 ik (68) 268
Hiroshima Oyster Cutlet (6 pieces)
EDOBRHF (P 2R)
Deep-fried Japanese Chicken
HEIFRE)Ebe (FESH)
RHEBHEIHR (81) 208
Assorted Vegetables Tempura (8 pieces)
X0 FFIAHR(PAE)
PRAEEIHFR 188
Japanese Yam Tempura
BAIFR(PAE)
Pra Ak 188

Japanese Pumpkin Tempura

168

Deep-fried Bean Curd

Vs A

bl
B 5

Soup

i
B 47 108

Snapper Soup

ko
R F 48

Miso Soup

Vb — JRARF (R W38 All prices are subject to 10% service charge (based on the original prices)

Yo T E R 8 AT, 4 v P afRiE | Please advise our staff of any food allergies



I AL
fa

Noodles

LR AERD) EAIEET) Eh
2R fBh £ S g 4

Beef Inaniwa Udon / Handmade Udon in Soup
BERR) ELEFT)EAL
TR, AR

Vegetables Inaniwa Udon / Handmade Udon in Soup
SR L QIS4 ) B A

FRIERL /LG 4

Plain Inaniwa Udon / Handmade Udon in Soup
SRR ) ELIEF ) EL

2R =N RS s I

Chilled Inaniwa Udon / Handmade Udon
BAR—RITHEZL

&4 2R

Change to Snapper Soup Base

A
P
i AR

HKS$

228

178

158

158

+50

b

-

i

Congee and Rice

FRPIPYa TRy —1 TErhBiHF (2 4H8)

REgLEEIERE (2=r)

Whole Boston Lobster Congee (for Two Persons)
®|F 4R

FF W

Mixed Vegetables Congee

v AR

U AR

Stamed Rice

558

188

38

$hir 2 — X
SRR (S A W)

Hot Pot ( for 2 persons )

LelLed (Prfrd2f (6f)-FF -~ ) LA)
FENGE (P IR R (6F) FX G L)

1,588

Shabu-Shabu (Japanese Wagyu Beef (6 pieces), Vegetables and Udon)

FTERE (P 22 (61) BF -~ r4K)
PR (B AR (6%) REE &)

1,588

Sukiyaki (Japanese Wagyu Beef (6 pieces), Vegetables and Rice)

b BB T ML i1 3 & Fo2le 5 =314 43\ 8 BP 33
4 J% THNZ R 8 AT, g oA P PR iR A

2+ 8) All prices are subject to 10% service charge (based on the original prices)

Please advise our staff of any food allergies



74— N
5

Dessert

pAEDOD
SR

Fresh Japanese Fruit
YVr—~xvy b
PhkEDE
Japanese Fruit Sherbet
TARZY—2&
2 o =

Japanese Ice-cream

B 7 —F %)
L EAQR)
Red Bean Cake (2 pieces)

By
Corkage Fee

Xy B F.
Cake-cutting Fee

2,

% if] Table wines (& % Per Bottle) # HK$300 net
Z) iF) Spirits (& £ Per Bottle) % § HK$500 net

1-3% 1-3 pound(s) (# % Per Cake) % i HK$200 net
4% 12 1 4 pounds or above (* # Per Cake) % i HK$500 net

HKS

128
98

68

88

¥ 4v— JRAF % (4R W 3+ B All prices are subject to 10% service charge (based on the original prices)

Yo T HE P 9 AT, F2 oA P aR5% | Please advise our staff of any food allergies



