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King crab, clams, Brussels sprouts, caviar, salmon roe, broad beans, sakura dashi jelly
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Shrimp yolk sushi, grilled firefly squid, simmered octopus, plum and lily root
Yuba bean skin, mustard nanohana, kinome miso, black bean
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A gorgeous fragrance with a sleek, silky mouthfeel, a vanilla-like sweetness gently spreads across the palate. Rich with a fine, soft acidity that leads
to a crisp finish. Please enjoy this junmai ginjo sake chilled.

EY - FEELE
ol - ~ 27 a pUAR - S Y ikl - SRR EMES AGiRE - wifEE
Sashimi - Wakayama tuna, Kyoto sawara mackerel, Wakayama hirame wrapped in sea urchin, Hokkaido shimaebi
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The elegant rice flavor of Yamada Nishiki, combined with light acidity and a clean body, matches perfectly. The aroma includes citrus, sweet and
sour melon, with a slightly sweet and gentle citrus peel bitterness upon entry.
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Sushi - Mie mackerel, Hokkaido akamutsu, Akashi red sea bream, toro taku maki
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Kobe wagyu shabu shabu, Kyoto vegetables, condiments, ponzu sauce
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Creating a Japanese sake that is even more widely enjoyable is the idea behind ALPHA 1. While designing a low alcohol content, we have expressed
a more fruity and dense taste. Through this sake we seek to expand the possibilities for Japanese sake and make a sake that may serve as a gateway
to the world of sake for the uninitiated. Accordingly, the subtitle for ALPHA 1 is “Gateway to the Next Chapter”.
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Tempura - Kagawa kisu, taranome, fukinoto, koshiabura, sakura salt
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Kyoto style soba noodles, maiitake mushroom, aburaage, sudachi lime
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Seasonal fruits, Kyoto matcha pudding, red beans, mochi, kuromitsu syrup
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The blend of sweet-and-sour plum liqueur and the pleasant bitterness of the finest gyokuro tea made by Uji tea producer Hekisuien creates an

inimitable taste of Kyoto.
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HK$1,780 per person
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The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.
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All prices are in HK$ and subject to 10% service charge.



