TEPPANROOM

Seasonal Menu
Aperitif

Beer - Sapporo Draft $85

Champagne - Domaine Bereche et Fils Brut Reserve NV $210
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Seasonal sashimi selection, 4 types
Schloss Gobelsburg, Griner Veltliner, Renner, Austria, 2022
* Yuzu, coconut martini 1.8% A.B.V

Hokkaido hokkaigai surf clam
Pancetta, ice plant, parsnip cream sauce
Oze No Yukidoke Junmai Daiginjo

* Seaweed and dashi soda

Hokkaido king crab leg

Winter spinach, Kyoto white miso saffron sauce

Dom. Giudicelli, Patrimonio, Corsica, France, 2022
*Jasmine sparkling tea

Nagasaki manakatsuo pomfret fish

Onion puree, turnip buds, morel mushrooms sauce

O. Morin, Bourgogne Chitry, Vau-du Puits, Burgundy, 2020
* On the wagon Kombucha

A4 Kagoshima wagyu sirloin 80g

Seasonal vegetables

Chateau Cos Labory, Saint-Estephe France, 2011

* Pomegranate juiced with skins and macerated with blackberry

Crab meat fried rice
Kinshi egg, komatsuna, salmon roe

Kumamoto strawberry flambé

Mochi, strawberry balsamic sauce, strawberry ice cream
Kohaku no Kiwami 2years, Jukusei Umeshu

* Homemade non-alcoholic umeshu

7 courses $1,620 per person
Wine pairing $690 per person
*Non-alcohol pairing $420 per person

6 courses $1,480 per person (without surf clam)
Wine pairing $590 per person
*Non-alcohol pairing $350 per person
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The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.

TR RSB ARG AR o] 2 SE REE R4 1502200002018 25058 -
We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.



TEPPANROOM '

Signature Menu
Aperitif
Beer - Sapporo Draft $85
Champagne - Domaine Bereche et Fils Brut Reserve NV $210
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ZFHEiORI & 4 FE Seasonal sashimi selection, 4 types
Schloss Gobelsburg, Griner Veltliner, Renner, Austria, 2022
* Yuzu, coconut martini 1.8% A.B.V
TxTIT EHOTN—Y Foie gras, seasonal fruit, macadamia nut, port wine sauce

W FAITF vV B—kTUA Y —R& Seasonal fruit, Kurayoshi Sherry Cask, ume soda high ball
* Seasonal fruit and ume soda high ball

TVE=—FE - TN—a T AL — Live Brittany blue lobster
0T AR—aL A NH— Santona vegetables, sea asparagus, lobster consomme, lobster butter
AR R IWA 5, Toyama, sake by Richard Geoffroy

* On the wagon pineapple Kombucha

NEIA=TRE - AavrTs Sustainable Patagonian toothfish papillote
EEH M~ BHAEER N—7 Hiratake mushroom, tomatoes, lily bulbs, herbs

Benoit Moreau, Bourgogne Chardonnay, Burgundy, France, 2021
* Houji cha sparkling tea

A5 HIGPE - Fnds7 > #—nr A2 80g A5 Miyazaki wagyu tenderloin 80g
FHIOB R Seasonal vegetables
Chateau Cos Labory, Saint-Estephe France, 2011
* Pomegranate juiced with skins and macerated with blackberry

BBNDOT v —r Crab meat fried rice

HARETF MaE Wb Kinshi egg, komatsuna, salmon roe

fEEPE « FrD 7 T Kumamoto strawberry flambé

FIHBEE AL Iay—2 Mochi, strawberry balsamic sauce, strawberry ice cream
BOTA AT Y —A Kohaku no Kiwami 2years, Jukusei Umeshu

* Homemade non-alcoholic umeshu

7 — Ak — AEk $1,780 7 courses $1,780 per person

AT Y7 $690 Wine pairing $690 per person

* TN T 8420 *Non-alcohol pairing $420 per person

6 ih = — A — AHk $1,650 6 courses $1,650 per person (without French foie gras)
AT Y7 $590 Wine pairing $590 per person

* TN TN T 8350 *Non-alcohol pairing $350 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.

AEEHEREYA B e SR EH A By 22l - SRR Sbr4s -

Please advise our associates if you have any food allergies or special dietary requirements.

AT 8 H DUBHSSH LR S In— RS g -

All prices are in HK$ and subject to 10% service charge.

TR RSB ARG AR o] 2 SE REE R4 1502200002018 25058 -
We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.



