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Dassai Blue Sake Dinner

Seasonal sashimi selection, 4 types
DASSAI SPARKLING 45 JUNMAI DAIGINJO

Hokkaido taraba king crab
Winter spinach, sea urchin sauce

DASSAI BLUE TYPE 23 JUNMAI DAIGINJO

Nagasaki amadai white tilefish
Okahijiki, hanabiratake mushroom, dashi

DASSAI 23 JUNMAI DAIGINJO

Live Brittany blue lobster
White miso safflower sauce
DASSAI BLUE TYPE 35 JUNMAI DAIGINJO

A5 Miyazaki wagyu tenderloin 80g
Seasonal vegetables
DASSAI BLUE TYPE 50 JUNMAI DAIGINJO

Wagyu garlic fried rice
Black truffle, quail egg

Kumamoto strawberry flambé
Condensed milk mochi, strawberry ice cream

$1780 per person
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The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.
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We commit that our Food & Beverage venues are 1SO22000:2018 certified, an internationally recognized food safety management system.



