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New Year's Eve Dinner Set Menu
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Complimentary special cocktail on house
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Kegani crab meat, crab miso paste, caviar, hanahojiso
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Sake steamed ezo abalone, steamed monkfish liver, salmon roe egg custard
Dried persimmon cream cheese roll, boiled black beans
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Owan soup — scallop, chrysanthemum, shungiku, goshiki arare, yuzu
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Sashimi — Kagoshima toro prime tuna, Hokkaido buri yellowtail, Shizuoka alfonsino, Hokkaido bontan ebi
Kagoshima negi toro, uni ten maki
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Tempura — oyster, fresh ginger, condiments
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A4 Miyazaki kuroge sumibiyaki, maitake mushroom, ginkgo nuts, sudachi lime
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Duck breast, eggplant, Kujo onion, Himi udon
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Shizuoka muskmelon, Rose Champagne panna cotta

$1,680 per person
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All prices are in HK$ and subject to 10% service charge.
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We commit that our Food & Beverage venues are 1ISO22000:2018 certified, an internationally recognized food safety management system.



