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Summer Omakase Menu
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Simmered tender octopus, chiayu tempura, boiled babylon, kuruma shrimp, fried sawagani crab
Mini okra, smoke salmon, cherry tomato pickled, fresh corn cold soup
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Owan - Ehime hamo eel, winter melon, plum, yuzu
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Sashimi - Kagoshima yellow tail, Nagasaki isaki, lwate ishigakikai cockle
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Sushi - Chu toro marinated in soy sauce, Ehime striped jack, Nagasaki kamasu, Negi toro, uni
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Tempura - Mie Kisu fish, Hokkaido white corn, matcha salt, lemon
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Grilled Miyazaki guroge wagyu, sansho pepper sauce, maru eggplant, Fushimi pepper
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Summer cold egg somen noodles, sudachi lime, condiments
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Hokkaido yubari melon, Ichinomiya peach, sake jelly

HK$1,680 per person with sake pairing
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.
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We commit that our Food & Beverage venues are 1ISO22000:2018 certified, an internationally recognized food safety management system



