Taste of Kyushu Autumn Lunch Menu
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Persimmon, sesame tofu paste
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Boiled prawn, maitake mushroom grated daikon ponzu, ebodai miso dzuke, fried sawagani crab
kuri-fu and walnuts dengaku, sake steamed baikai whelk, salmon roe egg custard, myoga ginger pickled, carrot
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A light peach aroma enhanced by the umami from Aiyama rice, delicacy is its middle name, match perfectly with
delicate Japanese cuisine
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Sashimi - Hokkaido sanma saury, Kagoshima kanpachi yellowtail, Hokkaido sweet shrimp and caviar
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Taste, giving you a cooling sensation that refreshes your mind and refreshes your stomach. The overall taste is
not too strong, and the aftertaste is dry and brisk.
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Kagoshima negitoro temaki
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Crispy fried Nagasaki amadai fish
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The aroma and flavour are well-matured. This is a seasonal dry Junmai sake with a crisp aftertaste.
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Saga kuroge wagyu soup udon
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Akizuki pear, grapes, white wine jelly, lemon sorbet

HK$980 per person
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The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ 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 syst



