L ¥ [/ V9B B | 55 Appetizerand Sulad

HK3$

+ W Y ¢

TFEREBFREY 74 Senzuru Mixed Green Salad 168
i 158
DUCTHZ ¥ Crab Roe Salad

ﬁ‘ ® Fh/'j 7 158
EBNICH T 5 Soft Shell Crab Salad

R e AL
fERE BiE R & Gnilled Salmon Belly with Salt 148
il 148
WEREYE Assorted Pickles

ek ik .45

3 CURBTY) Grilled Dried Fish in Mirin Marinade 148
L
BATETF Deep-Fried Dumplings 138
J‘/F & —é 118
& A7z WBT Deep-Fried Ginkgo

Bty 108
12 L% Pan-Fried Egg Roll

o g F

te -3 b U Grilled Dried Small Sardine Sheet 198
s
K& Boiled Soya Bean 108
FEBER
AWETE Chilled or Hot Bean Curd 108

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



oé' i a‘ﬁ KI5 Sashimi

FHRARM ALHE
FERKERIFRESHEQ0 82 > & 44) 1680
Seasonal Assorted Sashimi (10 types of sashimi, each 4 pieces) *Good for 4 persons* :

FrBAIHE
RENSERSE GHRF - & 31 980
Deluxe Assorted Sashimi (8 types of sashimi, each 3 pieces) *Good for 3 persons™

Fedh b2 HE
WRISFBEE (6% » % 21%) 580
Assorted Sashimi (6 types of sashimi, each 2 pieces) *Good for 2 persons*

pafedp b

HARI4ARIE (15 ) 680
Japanese Wagyu Beef Sashimi (15 pieces)

s 880
H7 51 Japanese Sea Urchin

FE£ 4% G o
K & % Tuna Belly (3 pieces)

PEAT G Al
% <A Lean Tuna (3 pieces)

B A G B
iX % 5 Yellowtail (3 pieces)

FEIE 150 i
#F} = © Botan Shrimp (1 piece)

#HIE G s
H I & Sweet Shrimp (3 pieces)

Wi 120
MRz E Scallop (1 piece)

&L Q) L
EIRE ArR Shell (1 piece)

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



HKs$
FHRHM4ETHE
EEEERAY (167 > 3% 1 %) 1.280
Seasonal Assorted Sushi (16 pieces of sushi eI 1 piece of sushi roll)
N EE T

580
WEEREE 87 » ¥#14)
Deluxe Assorted Sushi (8 pieces of sushi &I 1 piece of sushi roll)

HK$
2 * l‘ﬁ Eg‘; (r2)
HZ 512 Japanese Sea Urchin (1 piece) i
FEA ) i
K& % Tuna Belly (1 piece)
FEE a2)
5} £ Botan Shrimp (1 piece) 190
%k 3+ (132)
WAL R Scallop (1 piece) 130
R i)
SEIRE Ark Shell (1 piece) 140
ahility 100
Hx & Sweet Shrimp (1 piece)
PEAT )
% <% Lean Tuna (1 piece) 100
ZR AR )
W< & Salmon Roe (1 piece) 100
Pl ,é'. (132) )

ix % 5 Yellowtail (1 piece)

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge
W TN EHEREEE > FBENRMINREE” ‘Please advise our staff of any food allergies”



HK$

ﬁ»,ﬁ'. (12)
fi8 el (1 piece) 70
224 /a2
f& Salmon (1 piece) 60
#F a2
MZTF Crab Roe (1 piece) 60
NN (1)
fz Z Octopus (1 piece) 60

Lz 3 i

X e %— ¥ X DFEE] Seared Sushi

HK$

{\. f— ,é'. gﬁ—, a=2)
K& % Tuna Belly (1 piece) 160
* 3 12)
W1z H Scallop (1 piece) 140
fet a2
R4 Wagyu Beef (1 piece) 120
=y g a2
JXT- Sea Eel (1 piece) 80
T AR @a2)
¥-H38 Flounder Fin (1 piece) 80
=22 A (a32)
fiE Salmon (1 piece) 70

*10% 4 — & X A& ‘EET X T/T? 3; ¥ 7}‘ *DLEEBESI—REE *All prices are subject to 10% service charge
W N EHT AR E - SBERERMREE” ‘Please advise our staff of any food allergies”



B By Sushi Rolls

p k%
HA2 2% Japanese Sea Urchin Roll

£5 ki
Q& & 5% Tuna Belly with Spring Onion Roll

AT
k% Lean Tuna Roll

AR
AN 7 FN=7 K% California Roll Inside Out

1 A
8% Eel Roll

Z2 4%
fiE35 Salmon Roll

HK$/Roll

300

200

140

120

100

90

Fras B P w5 Special Sushi Rolls

+gied £
FEERE Senzuru Mixed Roll

i3z al+ %

BHATF - B85 Sabmon with Roe and Mentaiko Roll

AEA R RY
HFERIRES Prawn Tempura Roll

TR RS €
BN H Mixed Soft Shell Crab Roll

KEE£LE
AL =Y 1 —)\ Spicy Tuna Roll

XI0%H — E 2B 440 8 X¢TE S 4 *PLEEE S in—iR%E
WA T EHEMEYiEae > FERRMNREE”

£ X 9und Roll
HK$/Roll

200

140

120

110

110

‘Please advise our staff of any food allergies”

HK$/Roll

380

290

220

220

150

140

HK$/Roll

380

240

230

220

220

*All prices are subject to 10% service charge



"Jﬁ G JPIEIE  Robatayaki

HK$

RYEZE R R
ESBOREAE R Grilled US Beef with Teriyaki Sauce d
REN Y 4
3L e Grilled Yellowtail Head with Salt 388
WME= 2 4R
B LI Grilled Salmon Head with Salt e
PR ESUE 4.
$872 & W Grilled Cod Fish with Teriyaki Sauce 288
S
B IE Bt Grilled Eel 268
ROEE A A
B XIFHEME Grilled Fresh Mackerel with Salt R
TR A (P RR)
T EOVHEE Grilled Japanese Cuttlefish with Teriyaki Sauce o
P AP (P rE)
&L ) Grilled Japanese Chicken Meat with Teriyaki Sauce hoe
LR (P 2R)
DK R Grilled Japanese Minced Chicken with Teriyaki Sauce il
242 2
445351 Grilled Ox Tongue with Salt ey
BY%P 25K (r22)
FIBERE Gnilled Japanese Chicken Wings with Salt o
WP hFRE (P AR)
BEL L& > Grilled Japanese Green Pepper i
Yiv+ (P2 4)
Be/e 3 Gnilled Japanese Eggplant with Dried Bonito e
Buripe F
e h T DR Grilled Chicken Cartilage with Salt W

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



X ¥ ?ﬁ/ J:j:— 4{' Riweel7 7 A Tempura and Deep Fried

HK$
A A EEFEIIAFER
LGS 7 /3 = B RIGE HokRaido Taraba Crab Leg Tempura 398
1B X ek
TEERIGE Shrimp Tempura 288
e FIE X R R
RiFEERE ¢ Assorted Tempura 268
PAEEIRE (p4a)
EDFFERIFE Japanese Sweet Yam Tempura 188
Pira AXHE (p22)
BN KIREE Japanese Pumpkin Tempura 188
FFP ARA (P FE)
& ArD Japanese Pork Cutlet 228
7R § ik
[RE A ¥ 754 Hiroshima Oyster Cutlet 228
FRARE (prR)
EDEET Deep-Fried Japanese Chicken Meat 198
2 B
+ETE Deep-Fried Bean Curd 168
X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



%] ﬁF fHIBE Soup

HK$

7 3
FbhaFE L Egg Custard 98
i) g2
+HE L Tea Pot Seafood Soup 98
4z
fi3+/ Snapper Soup 98
fastZ?

48

LRI Miso Soup

AL HEATHE S
KA N> a7 Ry —H#EIK Boston Lobster Congee 5l
FeE

188

B SEHEIR Vegetables Congee

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge
W TN EHEREEE > FBENRMINREE” ‘Please advise our staff of any food allergies”



ﬁiﬁF % Noodles

HK$
2p RS/ ETES
FRZIEIFHT O £ A Beef with Buckwheat Noodles / Handmade Udon in Soup S
& B FEREE X
FBIEIE D ¥ A Inaniwa Udon in Snapper Soup 185
FERI B/ I E L
2T ZIEIFIT S € A Plain Buckwheat Noodles / Handmade Udon in Soup S
% /F 35 %
- VA G

X BZILIFEFT S E A Chilled Buckwheat Noodles / Handmade Udon

# 8 X ok
LoXL 23 Shabu Shabu
poRqet o mER S 4 i

HAMAFAGH) BRI EA
Japanese Wagyu Beef (6 pieces), Vegetables and Udon

Vi N
T &R X Sukiyaki
PAfctp > 2 g4 1,588

HATA4A6 1) ~ B3R ~ iR
Japanese Wagyu Beef (6 pieces), Vegetables and Steam Rice

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge
W TN EHEREEE > FBENRMINREE” ‘Please advise our staff of any food allergies”



"l
/,I,‘

s bl j K

a4

i i e
A1 Wiy Gl (R
i h e B N ¢ 1
RS e Rl T ()

XI0%—ERAF A4 E X TEE TS *DL_E B S in—iREE *All prices are subject to 10% service charge
RN T e > SBEMERMTREE” “Please advise our staff of any food allergies”



éﬂé %; 35 ,ﬁ" /T ﬁiﬁ IR IEGEE Teppanyaki seafood

HK$

FHE 1) P 1§,
FESE I Lobster (1 piece) Seasonal Price
A a) B i
W7 7 & Abalone (1 piece) Seasonal Price
P/&iE am) P i
HADIE Japanese Whelk (1 piece) Seasonal Price
ST (250 2)
ILgEY T3 =D Hokkaido Tanaba Crab Leg (250g) 498
B4
i@ Eel 398
F @)
747 7 Goose Liver (2 pieces) 308
$UE 4.
$R12 5 Silver Cod 298
B &R &R G
JRE /1 ¥ Japanese Hiroshima Oyster (6 pieces) s
i B
fi& Salmon 228
B§E King Prawn (1 piece) 188
F3F am)

188

K47 Scallop (1 piece)

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge
W TN EHEREEE > FBENRMINREE” ‘Please advise our staff of any food allergies”



4% %; € ]& ') BRINIE Teppanyaki meat

HK$
B & A5 o2 B %% (200g)
HZ AS fi4E8 D Japanese A5 Waygu Beef Steak (200g) e
P& A5 fr - (180g)
HA AS f14E 5 9% Japanese A5 Wagyu Beef Slices (180g) L
P A& A3 fr2 BSE (2009
HA A3 145 DHE Japanese A3 Wagyu Beef Steak (200g) B
P & A3 o E4E (1809
o 888
HZ A3 F14- > 4 1% Japanese A3 Wagyu Beef Slices (180g)
FEERE R B (00
I 538
REORBEAADH DB U.S Beef Steak (200g)
Pt EE R EFYE 1809 o
RBOREA A D 35 U.S Beef Slices (180y)
X ¥G )
225 A Lamb Chop (3 pieces) 388
P RIRE EE(P 24) 6H)
0 : : 258
FRA D 38 Japanese Pork Slices (6 pieces)
PRSP (p+2) i
B Japanese Chicken Meat
X% —E x4 B 32T RS LS DL HEE Shin—Ri%E *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



HK$

% ) 45
HEfERED U Seafood Fried Rice 318
% P 4

B L Sea Urchin Fried Rice 308
AR (FEH -4 2 28R )
BEEOLFRIEN—TY) 248
Fried Rice (Choice of Beef or Bacon)

E A (ZEHY -3 P AR 2 p 2%E ) L
BEE 9 £ ARAXIZBAERA)

Fried Udon (Choice of Japanese Chicken or Japanese Pork)

J"/'} ﬂ ¥
B e 8 Mixed Vegetables 188

f

7 A87 Jj A Asparagus 168
L E

¥ WH Japanese Mushroom 168
RS WS

BiJR Japanese Pumpkin 168
P2EF

& D ¥ % Japanese Sweet Potato 168
P Ric+

168
%9 Japanese Eggplant
X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



4 ’}F J‘% il g % FARE__AFI 3 — R Teppanyaki set for two persons

EREA P AAIfcE 2 R(2 A W) 2,688
w77~ HRAIRFLY M ARD

Live Abalone and Japanese A3 Wagyu Beef Set (For two persons)

PG AR F S s i BE A d(as0g) ~ AT ) s 3B B

P A A3 & E(200g) 2 5 (200g) ~ ) TFE - R B £ F

TP REBYES R 4R pAE SRS

PIWSRNLBTRY 75 ~FE7 T E@SR) ~ 747 7 7@ %) - HEEQK)

HZA A3 FI4-A D 37(2002)/ DBE00g) ~ BFSR 728 ~ LAEZL »
N—IVEIERD L UIRARFIT I EA ~ HEZEH 7V —Y

Parma Ham Vegetables Salad, Live Abalone (450g), Foie Gras (2 pieces) King Prawn (2 pieces)

Japanese A3 Wagyu Beef Slices (200g) or Steak (200g), Mixed Vegetables, Pot Seafood Soup,
Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Chicken, Seasonal Japanese Fruit

EHAE  ERTRMLE 2RQ A D) L
R ~ RE7 > A A4EY b (ZAHD
Live Lobster and US Angus Beef Set (For two persons)

baf LRI R BT ese) ~ F T §) BYEAR Y
iR A2 p Q00 & B HE(200g) ~ VI ~ A B ] 0
ER BTSSR YL E L P AT ELE

NNVRNLFREY T8 ~ BFREETE @50g) - x5 7 HQH) ~ RESQHK)

SRED7 > A A4+ 9 97(2002)/ 8 DFEQ200g) ~ B3 Tesd ~ L »

N—IVBIERED L XITERBEFIT I EA - HEFEH 7V —Y

Parma Ham Vegetables Salad, Live Lobster (450g), Scallop (2 pieces), Silver Cod (2 pieces)

US Angus Beef Shices (200g) or Steak (200g), Mixed Vegetables, Pot Seafood Soup,

Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Chicken, Seasonal Japanese Fruit

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge
W TN EHEREEE > FBENRMINREE” ‘Please advise our staff of any food allergies”



4& *F J‘% = B4 i % FUE— AFI 3 — R Teppanyaki set for one person

ILEEEAE P AL 2R A W) 888
77 s BRAIHEEY b (—ARD

Abalone and Japanese A3 Wagyu Beef Set (For one person)

b KRR IR RS 3V E e d(0g) ~ K EE(L B >

P AA3 o & & (do0g) 2 5" (100g) ~ V) TF E ~ A B £ F
ERAEEDARRIE Wt P A EEkE

PIVINLERS S8~ BT 7 EOQ ~ BEREARK

HA A3 F4RA1 9 97(1002)/3 DBE(100g) ~ EFF 728 ~ £HEZEL -
N—aVBEICRED L IERABRTFIT I EA - BEAFFH 7 L —Y
Parma Ham Vegetables Salad, South Africa Abalone (90g), King Prawn (1 piece)

Japanese A3 Wagyu Beef Slices (100g) or Steak (100g), Mixed Vegetables, Tea Pot Seafood Soup,
Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Chicken, Seasonal Japanese Fruit

ALHERIE S FRI BRI 2HEA A D) 788
RA bV~ KRBT VA A2 b(— AR
Boston Lobster and US Angus Beef Set (For one person)

LRSI SUE S SR L1 Th SRR TS
E ]»;‘:]:‘; ﬁi,}iﬁ—i F£ ;é‘:{}%(lOOg)E\; }3.-’-‘%’[:(100@ ~ W %*“‘ 4 ’J‘ if—"/g 7
TR RTEYRSEE DL LY p R ERE

PNNLERY T8 ~ KA b ViR E) - (1 B0

KRBT > A AA4A D 97 (1002)/H DFE(100g) ~ B 7o dd ~ HHEFL -

N—aYETCEED L XBERARTI O EA - HEFH 71—V

Parma Ham Vegetables Salad, Boston Lobster (1piece), Salmon (1 piece)

US Angus Beef Slices (100g) or Steak (100g), Mixed Vegetables, Tea Pot Seafood Soup,

Bacon and Sakura Skrimp Fried Rice or Fried Handmade Udon with Chicken, Seasonal Japanese Fruit

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge
W TN EHEREEE > FBENRMINREE” ‘Please advise our staff of any food allergies”



4& ’}F J% T8 g % FAE— AR 3 — A Teppanyaki set for one person

AHERQLAD) 78
BELY b (—ARD

Seafood Set (For one person)

B ne B R s 3R e L e0n) ~ % HEQ
%+ua‘ﬁﬁﬁuw‘w%%\ﬁﬁ+§§~

LR ABEEYANHR AR P AEE RS

PIIVRANABREYZ 5~ FET 7 EQ0g) ~ B D)

2 7 HAK N RE S A ~ TR 729 ~ DAL -

N—I VI ERED L UIRARFT ) EA ~ HEAZEH 7V —Y

Parma Ham Vegetables Salad, South Africa Abalone (90g), King Prawn (1 piece)

Scallop (1 piece), Sitver Cod (1 piece), Mixed Vegetables, Tea Pot Seafood Soup,

Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Chicken, Seasonal Japanese Fruit

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge
R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



