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Christmas Lunch Set Menu
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Complimentary special cocktail on house
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Grilled scallop, root mitsuba, grated radish ponzu sauce

R DOfFAINE
JEWLE - AfE g - JEfi &R - @B dbiE - g bhLbonv
5 — = fa, e, 5 H R, AR
Sashimi — toro prime tuna, buri yellowtail, alfonsino, sweet shrimp
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Grilled tiger prawn, sea urchin sauce

REERY
MR FOWEN R koAt
Kim#E — it fh, i ml, R, S0 qE
Tempura — Ezo awabi, zuwai crab, ginkgo nuts, nanohana
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Kagoshima kuroge wagyu shabu shabu, black truffle dashi, vegetables
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Chirashi sushi, miso soup
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Shizuoka muskmelon, Kumamoto strawberry white chocolate cake

$880 per person
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All prices are in HK$ and subject to 10% service charge.

ARG EH BSOS RN E T 2 B fREE %47 1502200012018 2575 -
We commit that our Food & Beverage venues are 1ISO22000:2018 certified, an internationally recognized food safety management system.



