L4

EL % / “7’ 4 7 " @ E / W@ Appetizer and Salad

LB F Y
% % & Vegetables salad

N
B3y & Crab roe salad

LI)3H35

A @t BB AR Bean curd salad with dried bonito

PR L X
B /%= £ B Pb Grilled salmon belly with salt

AR 64
#4868 % Assorted pickles

§ s

1% 42 3 Deep-fried dumplings

X AT
15 48 % Deep-fried ginkgo

L%
O X B ZF Panfried egg roll

leleB bl

HR® 6 B F Grilled dried small sardine sheet

*E

% & ®oiled soya bean

A /B e K
R E B Chilled or hot bean curd

X10% —E 42458 XeeTE XS

CHRE N EHE M AR - S

HK$

198

158

158

158

158

148

148

148

148

138

128

DL H S h—iR g *All prices are subject to 10% service charge

KRR R

Please advise our staff of any food allergies”



T £ ek 46 Sushimi

HK$
kAP L BE L omy & 1%)
SHHARBAAFE GO, 540) 650
Seasonal assorted sashimi (10 types of sashimi, each 4 pieces) *Good for 4 persons™ ?
FLALEL GGmn k)
Ltk atihl s, £305) 980
Deluxe assorted sashimi (8 types of sashimi, each 3 pieces) *Good for 3 persons*
I LB L S 2 2h)
“#hotBE 6, £214) 680
Assorted sashimi (6 types of sashimi, each 2 pieces) *Good for 2 persons™
B ke b s
0Adot 08 H (5 #) 030
Japanese Waygu beef sashimi (15 pieces)
P&9Iluzm)
w : ) 780
© K& Mg Japanese sea urchin (1 portion)
* & H6H
A F B Wb Tuna belly (3 pieces) 480
I ChHeH
&G @ % Lean tuna (3 pieces) 240
=4 QR YERE)
& & Yellowtail(3 pieces) 180
#HA2 L EuR
9t B¥E  Botan shrimp (1 piece) 140
H L EG)
. : 135
892 Sweet shrimp (3 pieces)
AEG O
Z X B Salmon (3 pieces) 135
T2 B (140)
% 3 Scallop (1 piece) 130
VS A PRTY)
# 8 Ark shell (1 piece) 130
X10% —E R 4248 X¢THEXEF DL EEE SR E *All prices are subject to 10% service charge

YR T EHE B YR SBEAIRMIHIREBE” Please advise our staff of any food allergies”



HK$
EFHIZPE L GUsT 55 1)
558K EDEE 63, Bp1 4 1,280

Seasonal assorted sushi (16 pieces of sushi & 1 piece of sushi roll)

WL PR LG 55 14)

fRBEDBE o, K914 680
Deluxe assorted sushi (8 pieces of sushi eI 1 piece of sushi roll)

HK$

FAI9)IGa)
© K& M Japanese sea urchin (1 piece) 280
=~ L Ala)

) 170
A& B Wb Tuna belly (1 piece)
H2E T EGa)
9t B¥E  Botan shrimp (1 piece) 150
e Bo(12)
® 3 Scallop (1 piece) 140
S # B (12)
# 8 Ak shell (1 piece) 140
H L E(a)
R Sweet shrimp (1 piece) 90
F<CAUa)
&% %% Lean tuna (1 piece) 90
WwW<{ ba)
= ; 90
Z £ @45 Salmon roe (1 piece)
E %502
i@ B YVelowtail(1 piece) 70

0% —E R & 4B 3 EeTERE LS *DI_EH S n—R%E *All prices are subject to 10% service charge

YR T EHE B YR SBEAIRMIHIREBE” Please advise our staff of any food allergies”



HK$

B(12)
88 @ Eel(1 piece) 70
#iE(12)
Z £ @ Salmon (1 piece) 60
PITF (12)
% #3 Crab roe (1 piece) 60
7= Z(13a)

60

AN B, Octopus (1 piece)

"—b( }) ’i“‘ ‘-3:3 /\ﬁ% 8) Seared Sushi

HKs

<~ L Aua)

. 170
&5 % Wb Tuna belly (1 piece)
e Bo(12)
% 3 Scallop (1 piece) 140
Fr (12)
§o F Wagyu beef (1 piece) 120
N =+ (1 2)
%48 Sea cel(1 piece) 90
I P 3&(1 )
/o @ @38 Flounder fin (1 piece) 80
#iE(1 2)
Z £ @ Salmon (1 piece) 60

X10% —E 42458 XeeTE XS DL H S h—iR g *All prices are subject to 10% service charge

YR T EHE B YR SBEAIRMIHIREBE” Please advise our staff of any food allergies”



B £ sushi®olhs

4?25 Hand Roll jé Roll
HK3$/Roll HK$/Roll

P&I)ITE
O K& M A Japanese sea urchin roll 300 380
hX¥Lsr%
ééé‘&%% Tuna belly with spring onion roll 200 280
L8
AF % & Lean tunaroll 120 2920
HY) 7FNV=TF %
e o & California roll inside out 100 220
i, S
& 2E Eelroll 100 160
i S

90 150

Z %@ % Samonroll

%/fr’ 35 5}’;’ %X 59 Special Sushi Rolls

4 & Hand Roll & Rl
HK$/Roll HK$/Roll

&hte pya7R—=2}+%

AT @0k R AcE B Seared tuna belly with truffle paste roll B 380

EhRF - houy 3 aped

R R3FE Seared sea eel with balsamic vinegar roll - 280

Bk RS

G F 5 RBE Pawn tempura roll 130 270

EPITE

¥4 BRBBE Mixed soft shell crab roll 120 260

AR Y=y Fa—l

#AETF @B Spicytunaroll 110 250
X10% —EZA R 44 8 X TH X F DL EEH S I—R%E *All prices are subject to 10% service charge

YR T EHE B YR SBEAIRMIHIREBE” Please advise our staff of any food allergies”



i 2,# J% V& 4% % Robatayaki

HK$

BRRE Azfrs BRSE

BiEAER B A3 4o %F Kagoshima A3 Wagyu beef with teriyaki sauce 888
B3N LIpsE

& 1% b @88 Grilled yellowtail fiead with salt 408
PEP I LIESE

B = & BE Grilled sabimon head with salt 308
$72 6 R

98 1% 48 4% ®. Grilled cod fish with teriyaki sauce 298
B 135

% 1R B Grilled eel 298
TE5DNEE

i 1R #E B Grilled cuttlefish with teriyaki sauce 198
S XEE

B 1% %5 B Grilled mackerel with salt 188

X10% —E R B %2458 X THE 4 *Dl HE B R In—R%E *All prices are subject to 10% service charge

YR T EHE B YR SBEAIRMIHIREBE” Please advise our staff of any food allergies”



X o7 %/ 7 2 /f F &% B/ 1% 89 Tempura and Deep Fried

rAE YIS AR

i EEBYUNM £ 5R Hokkaido Taraba crab leg tempura

ERE ]
%M BB Seaurchin tempura

AR E e
BRI FE LB R Assorted tempura

SoFFxmk(p +4)
DA% £r48 Japanese yam tempura

B AXHFER(P 2AE)
O Kb NE 68 R Japanese pumpkin tempura

LhAhro(p *3)
% 39 © K5 I\ Japanese pork cutlet

P AxT774

E 398 & 15 % shiroshima oyster cutlet

EDBEHFF(P *4)
% O K#S Deep-fried Japanese chicken meat

LN
K@% 1% B B Deepfried bean curd

X10% —E 42458 XeeTE XS

HK$

388

328

288

188

188

288

268

208

168

*DI_EH S n—R%E *All prices are subject to 10% service charge
YR T EHE B YR SBEAIRMIHIREBE” Please advise our staff of any food allergies”



Vs »

bl %fﬁSwp

HKs

FbAiEl
128
% & Eyy custard

agaEL
. 128
%4 &% Teapot seafood soup

" 108
RN Snapper soup

vk ot
$oak % Miso soup 88

SEN B Cconger

HK$
RAAPMYaTRY—42%

, 458
B TR H  Boston lobster congee
o 188
# % % Vegetables congee
X10% —E 42458 XeeTE XS DL H S h—iR g *All prices are subject to 10% service charge

YR T EHE B YR SBEAIRMIHIREBE” Please advise our staff of any food allergies”



% %0 48 Noodles

2p X/ EFI)EA

HK$

228

%% 2%/ 3376 % Beef with buckwheat noodles / handmade udon in soup

BB ReRE) LA

@46 B & £ Inaniwa udon in snapper soup

PR/ EF)EA

208

148

i B/ 3358 2 Plain buckwheat noodles / handmade udon in soup

o2/ 2+ LA

148

b EL W/ 3 35 % & Chilled buckwheat noodles / handmade udon

%*;’ a2 — Z B30 (= /%) Hot Pot (for 2 persons)

LeSXL e
b 4B Shabu shabu

HK$

1,588

PAafrdp )~ HE -~ ) LA

OARict Wcn). #BER LS
Japanese Wagyu beef (6 pieces), vegetables and udon

Frex
AW Sukiyaki
PAfrd 64 > T E ~ fréx

DAt hen. #ER 0K
Japanese Wagyu beef (6 pieces), vegetables and tice

X10% —E 42458 XeeTE XS

1,588

DL H S h—iR g *All prices are subject to 10% service charge

YR T EHE B YR SBEAIRMIHIREBE” Please advise our staff of any food allergies”



- ~

’\j;‘_ l\ i & 0 Dessent

HKs

PAXTY

O K E X Japanese melon 128
Vr—AxXvy |

KRE & Fruit sherbet 98
TE7—F Q)

62 24%6(2 %) Red bean cake (2 pieces) 88
TARTY—£4

F . Ice-cream 68
KL% —E R &4 3 THRE E S *DI_EH S n—R%E *All prices are subject to 10% service charge

YR T EHE B YR SBEAIRMIHIREBE” Please advise our staff of any food allergies”



BAEE G AN

442 1% & €% Teppanyaki seafood

rAFEY T A=
b6 (£ 645 B ¥ Hokkaido Tanaba crab

SRR LY
28,982 Cobster

w7 7K
48 ®. Abalone

HELCHT
4845 BB A Stewed silver cod

7ET 75
5 P% Goose liver

85
48 2% ®. Silfver cod

Foh ¥

O KB & % Japanese Hiroshima oyster

#iE

2 £ ® Salmon

e L
% & 0 Stewed hard clam with Japanese sake

kP

K 92 King prawn

w7 T
%3‘Sca[lbp

X10% —E 42458 XeeTE XS

CHRE N EHE M AR - S

*DLEEH SR
KRR R

HK$
0% (&

Seasonal Price

0% (&

Seasonal Price

o5 (&

Seasonal Price

328

308

298

268

258

228

198

168

*All prices are subject to 10% service charge
Please advise our staff of any food allergies”



s ’tg 3 Pé ') 45 £z /% ) 28 Teppanyaki meat

HK$
P A# = fod K 55000
O Kb £ 4o % /3 4#(200 72) Japanese Kobe beef steak (200g) 1,888
P & A5 fr2 B 200y
0O K A5 4o % [8 1% (200 52) Japanese A5 Wagyu beef steak (200g) 1,688
P & A3 fr2 B 8200y
0O K A3 4o % 8 ##(200 32) Japanese A3 Wagyu beef steak (200g) 1,188
PAA3fc2 )35 (6%)
O K A3 G0 % &1%(6 F) Japanese A3 Wagyu beef slices (6 pieces) 988
FELXREE R D5y .
BB EBF /B (200 7) V.S Beef steak (200g)
FEFIREE )IFE G0 css
BB EBF DERGE) V.S Beef stices (6 pieces)
5 L% k)
¥ % (2 {4) Camb chop (2 pieces) 338
FE ) F8(P AE) R rs
P A#bEHREHE) Japanese pork_slices (8 pieces)
Er(p*2) .
© K & Japanese chicken meat

X10% —E 42458 XeeTE XS DL H S h—iR g *All prices are subject to 10% service charge

U N EHE M YA FERERMRER”

Please advise our staff of any food allergies”



{F:L( ’EI; =¥ ;: Wit 2 % % Teppanyaki vegetable

HK$

e SED L
BOY&RAE G HIBLEL ) 318
Sakurada fried rice (Wagyu beef < Sakura shrimp fried rice with truffle miso)
IITED L
GHRY & 298
Sea urchin fried rice
BEED L2 @ER—2Y)
e (GELS -2 % hIEND) 238
Fried Rice (Choice of beef or bacon)
BE)LEALER 3P 2A9%E) 38
HAEL(GELS—%: OAMME O AR 2
Fried udon (Choice of Japanese chicken or Japanese porg)
BEVWLD
1 % % Mixed vegetables 168
7 R85 H R -
& © Asparagus
LI 3
8 B Bean curd 168
WIS 108
O Kb N Pumpkin
o X
0X%E : Japanese sweet potato 188

X10% —E R B %2458 X THE 4 *Dl HE B R In—R%E *All prices are subject to 10% service charge

U N EHE M YA FERERMRER”

Please advise our staff of any food allergies”



é’ﬁ‘“ %E J‘% g ‘E'ﬁ 2 — R SR A Teppanyaki set for two persons

Hs
/_‘}:’7\7 E. ,;%’L_I.[: zé AS‘fE' }-%—J%’k V4 l\(

%R B  PHGE WP ASEBRELEQAE)
Live abalone, live lobster and Kobe A5 beef steak set (For two persons)

4,288

FEHFS Iy FT7ENLT), BEERIEQT),
A2 A5 e & oE(140g), WE Vb, ATt
R—2 /KR bED LA JITFFEIIILEL, PAZTE 72 )V—

P E A5 iu’#/ii%(mo f,) ‘ b%% 465.1%

HOBELBDGABENFITEL OASHEAR

Seasonal vegetables salad, Live abalone(1 piece), Live lobster(1 piece),

Kobe A5 beef steak(140g), Mixed vegetables, Miso soup,

Bacon and Sakura shrimp fried rice or fried handmade udon with vegetables, Seasonal Japanese fruit

BERAIYR TR — AP A5'fr4[§»ﬂ3%'k‘/ b(z2)
Hh TR VP AS I BREECAH
Live Boston lobster and Kobe A5 beef steak set (Fortwo persons)

2,888

EEWESSY ERRIYRTRY—27). 747 752 ).
A2 A5 e & O%E(140g), WE Wi d, ATt
N—TYRIEED LA RBFEZFELIFI)ILEAL, P AT E 77—

HBEVE HRTEBRBC L) BACH) -
P A5G0t BikGs0 %) BB E - $abiB -
BOBRBHGIBELIEL - OKSHAR
Seasonal vegetables salad, Live Boston lobster(2 pieces), Foie gras(2 pieces),

Kobe A5 beef steak(140g), Mixed vegetables, Miso soup,
Bacon and Sakura shirimp fried tice or fried handmade udon with vegetables, Seasonal Japanese fruit

TEREA =2 —% TFENRELS & HERER MV E 10%EI5 I TBELANIEITET

TRk LR, BEBEIEH0KEE
***Enjoy 10% discount on Japanese bottle sake upon patronage of the above menu

X10% —E 42458 XeeTE XS *Dl HE B R In—R%E *All prices are subject to 10% service charge
YR T EHE B YR SBEAIRMIHIREBE” Please advise our staff of any food allergies”



ﬁ’—ﬁ tE_ J‘% - A ‘E'ﬁ 22— X FEEE — ANE& Teppanyaki set for two persons

HK$
h . RRE A3fet £y b (2 4)

BE -ARBEOAAWF ERCLH)
Live abalone and Kagoshima A3 Wagyu beef set  (For two persons)

2,488

FEWESS Y ETT7EDLT), IFE LB B).
BRE A3fed f ) F(440)/HoE(140g), WE b, ATt
N—TYRIEED LA RBFEZFELIFI)ILEAL, P AT E 7V —

L£HBEIRE - BEhRE(1 ) BEARGE) -
BREBA3GF HEHG45)REH%008). HBE - oetH -

HOBELBDGABENFITEL OASHEAR

Seasonal vegetables salad, Live abalone(1 piece), Stewed hard clam with Japanese sake(8 preces),
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, Seasonal Japanese fruit

EHFBEEFRT7TYARE LY P (2 43)
PREE - LOLZLBEFTHEEQ2 AR
Live lobster and US Angus beef set  (For two persons)

2,288

FEWEYS Y Frfhe@ ), w7 7L 3,
FR7YAHRERE )F(64)/Ho%E(140g), BEF i, A2 Z i+,
N—2YRIEED LA YHEEFELT) LA, PAZTET7)—

6B 5U0F  FLUERBOL -~ B3G e
LBZ4HEFHERCH BB HB0E) DB E -~ soskiH -
BOBELBYGIBENFI1EL  OASHFAR

Seasonal vegetables salad, Live lobster(1 piece), Scallop(3 pieces),

US Angus beef slices(6 pieces) or steak(140g), Mixed vegetables, Miso soup,

Bacon and Sakura shirimp fried tice or fried handmade udon with vegetables, Seasonal Japanese fruit

TEREA =2 —% TENREL & HERER MLV E 10851 TBELANIEITET
TREiRakER, BEBEIEH0KEE
***Enjoy 10% discount on Japanese bottle sake upon patronage of the above menu

X10% —E 42458 XeeTE XS DL H S h—iR g *All prices are subject to 10% service charge
YR T EHE B YR SBEAIRMIHIREBE” Please advise our staff of any food allergies”



ﬁ‘l %E J\%" A ‘Elﬁ 7 — R @ihig— A Es Teppanyaki set for one person

HK$
R M (- 4#)
S EEONLE)

Seafood set  (For one person)

888

FEWEFS T MAE Y T3/ = 7 (140g),
77EQT), BEL(AH), BEVED, LT,
N—2YRIEERDLX BT FRIITILA PATE I L—

LGBEIE i BB BEN(s0 %)
IGERe(14) 0ER1%) - VB E - Sostip

BOBELBYGIBENFI1EL  OASHAR

Seasonal vegetables salad, HokRaido Taraba crab leg(140g),

South Africa abalone(1 piece), Silver cod(1 piece), Mixed vegetables, Miso soup,

Bacon and Sakura shrimp fried rice or fried handmade udon with vegetables, Seasonal Japanese fruit

TERAXA =2 —& TFWRELS £ BRBER M E 10%E5ICTBRELAWBEITET
TRttt tE, BLBEIEH0HEE
***Enjoy 10% discount on Japanese bottle sake upon patronage of the above menu

X10% —E 42458 XeeTE XS DL H S h—iR g *All prices are subject to 10% service charge
YR T EHE B YR SBEAIRMIHIREBE” Please advise our staff of any food allergies”



