Eh e

30" Anniversary Kaiseki Dinner

B & Appetisers
FATEREAY OO A fi
Xy 7 & HIRELRE) AR M~ Mty —
Snow crab meat with edamame tofu, cooked abalone,
Toyama white shrimp with caviar and Japanese tomato with vinegar jelly

HEFREBE Gold Moon XISEE F4ckh 33 LR
HAKUROSUISHU SNOW GODDESS 33 JUNMAI-DAIGINJO

B # Soup
P AT BEH S
Turban shell, crab meat tofu and maitake mushrooms clear soup

A & Sashimi
FEE b RHEE (ZEPE) VE JRRE 5 12 K
Lobster, fatty tuna, sea bream, geoduck, Hokkaido sea urchin and hardtail
HPIRE HPOBR MOKE LR
DEWAZAKURA DEWANOSATO JUNMAI-SHU

S # Grilled Dish
R DIFBEE LBk
Scrambled eggs powder wrapped flatfish with yuzu miso
ey ILHEE BYE RIFR
FUKU-UMI YAMANDANISHIKI NIGORI

# # Deep-Fried Dish
IINEFEAT R WE (R PE) B 3 K e
Nagasaki live oyster and vegetables tempura
BiE B - iEES MOKKSE iRR
SAWAHIME PLATINUM LABEL JUNMAI-DAIGINJO

Z & Main Course
FREBE A= A 7 — % BRARE X
Hida beef steak teppanyaki
+UfR MKRHER BDKIGEE LR
JYUYONDAI JUNMAI NAKADORI JUNMAI-GINJO

A& F Shokuji
BIRFBRE Z59E
Cod roe rice ball in clear soup

H % Dessert
BFBRR R BRE
Chef’s recommendation dessert
FE2 % OTORO HEiH
NIWA NO UGUISU OTORO

HKD 3,588 for 2 persons plus 10% service charge
*Additional order 150ml
Juyondai Junmai Nakadori (+PE{MikHE) HKD 528
Additional HKD 828 per person with 6 glasses wine pairing
plus 10% service charge
Credit card promotions are not applicable to this menu
*Menu items are subject to change
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