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Seasonal Menu

BY R
Chef’s Specialities

Sashimi and Sushi

Nagasaki winter yellowtail $300
Yamaguchi akagai ark clam $200
Hokkaido hokkigai surf clam Market price
Seasonal oyster Market price
A La Carte

Steamed kobakokani crab $320
Steamed monkfish liver, ponzu vinegar $180
Pacific cod milt $180

Ponzu sauce / tempura
Grilled miso marinated manakatsuo $320

Kagoshima kuroge hot pot $600
Black truffle dashi, vegetables

Hokkaido kurobuta pork spicy hot pot (for sharing) $860

Fruit

Fukuoka strawberry $150
Wakayama onshu mikan $120
Black bean tea jelly, pecan $100

Chocolate ice cream
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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.
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We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.



