KAETSU "

GRAND | HYATT



WL - &7
Rl - B

T

AIEH

ATERR A LR

— b

)1l

« A HOFEASTT

FHRZR DA

FRAR L - BEHERE S

— - il KER

s ARUA b 3— 2 REEE

PR X

IR - BB OIIMEGE X
FupiA ARRREFF

FHoo By
g - HaERA T

=

=

] 1L

=

VAT b

ZO AR

Seasonal Menu

SSIC R R oY S
Chef’s Specialities

Sashimi and Sushi
Nagasaki hiramasa yellowtail
Iwate ishigakigai sea cockle

Seasonal oyster

A La Carte

Ishikawa boiled babylon

Simmered tender octopus

Salt grilled Wakayama ayu sweetfish (2 pieces)
Mie kisu tempura (2 pieces)

Hokkaido white corn tempura

Hokkaido sea urchin tempura

Grilled Miyazaki guroge Wagyu beef
Sansho pepper sauce, eggplant, Fushimi pepper

Fruit
Hokkaido yubari melon
Ichinomiya peach

Okayama muscat

MREL EAVERST IRRHRIE EAH S A SIS & (52N - DURBIRNE B P A L -
The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.

AEEHE AT &P BB TR AR S22k - S5 RIS A4S -
Please advise our associates if you have any food allergies or special dietary requirements.

P8 H LUERET R R S I — 2 -
All prices are in HK$ and subject to 10% service charge.

FRATRGE T A B 5T O AR T T 2 B RE Fa 4 1502200002018 2 325 -
We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.
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