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Christmas Lunch Set Menu
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Steamed baby abalone, eringi mushroom, sesame vinegar sauce
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Sashimi — toro prime tuna, buri yellowtail, alfonsino, sweet shrimp
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Grilled Hokkaido sea scallop, aosa seaweed
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Tempura — blue shrimp, zuwai carb, pumpkin, nanohana
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Kyushu kuroge wagyu shabu shabu, black truffle dashi, vegetables
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Chirashi sushi, miso soup
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Shizuoka musk melon, chestnut mont blanc, cassis champagne ice cream

HK$880 per person
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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 1IS022000:2018 certified, an internationally recognized food safety management system.



