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THE TEPPANROOM ‘12&2

2025 Valentine's Day Menu

Complimentary a glass of special cocktail on house

HIE Ry S R — #F

TIa—RAT— = Amuse bouche
) O i D FE Seasonal sashimi selection, 4 types
Schloss Gobelsburg, Griiner Veltliner, Renner, Austria, 2022
M7 7VAFE-TUE Live South African abalone
EIHEI—R Wakame seaweed sauce

Oze No Yukidoke Junmai Daiginjo

JeitEpE - % Hokkaido kinki fish
EOBE, EOLCE, A EL Hanabiratake mushroom, okahijiki, dashi sauce
Dom. Giudicelli, Patrimonio, Corsica, France, 2022
HRERE - ARIEE Mediterranean red prawn
MFE, O T A Yuzu somen noodles, karasumi, American sauce
TAYV =XV —2A O. Morin, Bourgogne Chitry, Vau-du Puits, Burgundy, 2020
AS EHIRFE « FnbT o X —nm A A5 Miyazaki wagyu tenderloin
T MNT x| TANRT A Potato pave, asparagus

Chateau Cos Labory, Saint-Estephe France, 2011
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MET—=V v 7 DOF ¥ —nv Wagyu garlic fried rice

W7r A, X750 Meat floss, quail egg

ERIOTE LT EY Asari sumashi soup, pickles

REARZE - IRBNH I 7 T Kumamoto awayuki strawberry flambé
Eolix, MRTA A7 Y —L4 Dorayaki pancake, green tea ice cream

Kohaku no Kiwami 2years, Jukusei Umeshu

$1,880 per person

Wine pairing $588 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 HKS and subject to 10% service charge.
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‘We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system



