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Seasonal Menu

SSIC R R oY S
Chef’s Specialities

Sashimi and Sushi

Kochi katsuo bonito tataki
Hokkaido sanma saury
Aomori Hokkigai surf clam
Hokkaido tsubukai whelk clam
Seasonal oyster

A La Carte

Salt baked gingko nuts

Shimane sake steamed baikai whelk
Hokkaido salt grilled sanma saury
Wakayama salt grilled komochi ayu (2pcs)
Kumamoto salt grilled kuruma prawn
Hokkaido sea urchin tempura

Hokkaido kinki fish
Salt grilled / simmered

Fruit

Wakayama persimmon
Kumamoto akizuki pear
Okayama muscat

Ishikawa grapes
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$300
$320
Market price
Market price

Market price

$120
$160
$320
$220
$250
$300

Market price

$150
$150
$150

$150

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 1S022000:2018 certified, an internationally recognized food safety management system.



