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Christmas Dinner Set Menu

KAETSU

Complimentary special cocktail on house
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Kegani crab meat, crab miso paste, caviar, hanahojiso

[LUE3
IRERAINAR U IR e R A 7 TR L FLA 27 ) —AaF—X EERERL
TR AR, MR A, =R TRE, i, EREE
Sake steamed ezo abalone, steamed monkfish liver, salmon roe egg custard
Dried persimmon cream cheese roll, boiled black beans
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A light peach aroma enhanced by the umami from Aiyama rice, delicacy is its middle name, match perfectly with delicate Japanese cuisine.
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Sashimi — Kagoshima toro prime tuna, Hokkaido buri yellowtail, Shizuoka alfonsino, Hokkaido bonta shrimp
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The taste giving you a cooling sensation that refreshes your mind and refreshes your stomach. The overall taste is not too strong, and the aftertaste is dry and brisk.
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Sushi — Kagoshima tuna marinated in soy sauce, Nagasaki torched nodoguro fish, Yamaguchi ark shell
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Tempura — Scallop and karasumi, uni and seaweed, ginkgo nuts, nanohana
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The aroma and flavou rare well-matured. This is a seasonal dry Junmai sake with a crisp aftertaste.
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Miyazaki kuroge wagyu shabu shabu, black truffle dashi, vegetables
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Seabream soup Himi udon
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Shizuoka muskmelon, Kumamoto strawberry white chocolate cake
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The fruit pulp is blended and matured for a period of time, resulting in a round and rich wine with a pleasant acidity.
It also has a different flavor as an after-dinner wine.

$1,480 per person

Sake pairing $388 per person
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All prices are in HK$ and subject to 10% service charge.
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We commit that our Food & Beverage venues are 1SO022000:2018 certified, an internationally recognized food safety management syst



