Z ' F Pkt b

LUNCH TEPPANYAKI SET

(VAR BB s B I 2 45 £
R 1Y)

WAGYU BEEF FILLET
CUBE STEAK
TEPPANYAKI AND

Appetiser, sashimi, chawanmushi, Wagyu
beef fillet cube steak, grilled fish, seasonal
kamameshi, miso soup and dessert

X e L Jeft. BiED. FEHIARAL. 920
A7 —Ftvh WHOEAEE, R AT—F, iR,
CRP B E B 1 A Fun =L £r) MR, 7Y —b
LOBSTER AND Appetiser, sashimi, chawanmushi, live
WAGYU BEEF lobster, Wagyu beef steak, seasonal
STEAK kamameshi, lobster miso soup and dessert
TEPPANYAKI SET
X HAFAT—FL Jeft, BilED. FEIKRIAL. 890
fifitz> AT —F, fifl, FHIEHR, KEIT.
CE A= 90 B fofd £ b T Y —F
1Y) Appetiser, sashimi, chawanmushi, Wagyu
WAGYU BEEF STEAK beef steak, abalone, seasonal kamameshi,
AND ABALONE miso soup and dessert
TEPPANYAKI SET
XN E L Jefh. BiEb. FEHIKHAL. 900
ity W EE, . FHIE
ORI B B fif) £ B b HEEE IR, 7Y — b
& ) Appetiser, sashimi, chawanmushi, live
LOBSTER AND lobster, abalone, seasonal kamameshi,
ABALONE lobster miso soup and dessert
TEPPANYAKI SET
x Hkel Jeft. FiED. FHIAABIZAL. B 910
SWVWIAAT—FL MFELIVTART—F, FHISZH,
Zipifaty b mEmay. T —h

SEASONAL SAKANA SET

¥ TR 200V E R
BN AR TR E A0 200 8

Time for preparation approximately 20 minutes

U0 T 7 BEAL AT 1 e B
i [ FAM A A s B S A AT B R

Please advise our associates if you have any dietary requirement
TUNVF—REGEFEBEMGEENTETVELES
CEER ARy TICBHU ST TFEW,

Price is in Hong Kong Dollars and subject to 10% service charge

TEEE IR R 0 I s 2 A I3 EFHERILT 10% OV —E R INE SN E T,



AT

SET LUNCH SPECIALITIES

s g &
FREMH - S0

CHE I ¢ Ko A1 24 085 )
DELUXE SASHIMI
AND HIDA BEEF
HOT POT GOZEN

FEE K 55 & S b
58 A

CH I8 ik 5t B S R4 15 &
1)

DELUXE TEMPURA
AND TONKOTSU
HOT POT UDON
GOZEN

Fpistdinl L

i AE P S

(b b ] B N O )
DELUXE SUSHI AND
UNI DON GOZEN

K ORIBANBE A BUBEE TG

CRERFMSETR SBEE )
KURO-BUTA
HOBA YAKI

X CEHENC 200 W EE R T

B TR T IR 40 2047 85

et BRSO, REEOAEDYE, 920
REE -8, FEAmiZAL, R,

YR, FHow. 7TY—1

A premium assortment of seasonal sashimi

and Hida beef hot pot served with an

appetiser, second course, chawanmushi,

rice, miso soup, pickles and dessert

St Bk, KESMOabE, 780
SABEIRE S & A, FHIZEHIAE L
FH— b

A premium assortment of tempura, pork
bone-broth nabe wudon served with an
appetiser, second course, chawanmushi and
dessert

st BERS. HFul@Eabi. 850
ST FE, FHEIEBIZAL.,

. T —b

Premium assortment of Nigiri-sushi and

mini Uni don served with an appetiser,

second course, chawanmushi, miso soup and

dessert

. FHRS. FHEiAmAL, 780
R, kM. Fom. FTY—F

Grilled kuro-buta with hoba served with an

appetizer, second course, chawanmushi,

rice, miso soup, pickles and dessert

Time for preparation approximately 20 minutes

U0 T 7 BEAL AT 1 e B

i [ FAM A A s B S A AT B R

TEEE IR R 0 I s 2

Please advise our associates if you have any dietary requirement
TUNVF—REGEFEBEMGEENTETVELES
CEER ARy TICBHU ST TFEW,

Price is in Hong Kong Dollars and subject to 10% service charge

A I3 EFHERILT 10% OV —E R INE SN E T,



I

SASHIMI RICE BOWL

e Ao 5 b

(%D)

(K S5 SRR
=3 )

NAMA TORO UNI
IKURA DON

(SEARED)

A A
(A 30 A )
HOKKAIDO
KAISEN DON

AR
A VS 071 )
IMASA KAISEN DON

s L g o
ROTH

(A SERERCTPIG e S 1100
ZUWAI CRAB AND
UNI TOBIKO DON

U0 T 7 BEAL AT 1 e B

i [ FAM A A s B S A AT B R

TEEE IR R 0 I s 2

Feft. FikD, WY, FEIZmIZAL. 710
PN

Nama toro with sea urchin and salmon roe

on sushi rice served with an appetiser,

second course, a vinegar dish, chawanmushi,

miso soup and dessert

Felf. EBIRSD. B, FHEIZmIZAL. 660
VW, R

Seasonal shellfish on sushi rice served with

an appetiser, second course, a vinegar dish,

chawanmushi, miso soup and dessert

Feft. FRD. WYy, FEiZRBiZAL. 690
R T =

Assortment of seasonal and deluxe sashimi

on sushi rice served with an appetiser,

second course, a vinegar dish, chawanmushi,

miso soup and dessert

Feff. EBIRSD. B, FHEIZmIZAL. 710
TN

Zuwai crab meat, sea urchin garnish with

flying fish roe on sushi rice served with an

appetiser, second course, a vinegar dish,

chawanmushi, miso soup and dessert

Please advise our associates if you have any dietary requirement
TUNVF—REGEFEBEMGEENTETVELES
CEER ARy TICBHU ST TFEW,

Price is in Hong Kong Dollars and subject to 10% service charge

A I3 EFHERILT 10% OV —E R INE SN E T,



W

JAPANESE RICE BOWL

i gL

AL AR

CHE i AR T30 5 B 5 )
KURUMA-EBI AND
HOKKAIDO OYSTER
TEN-DON

fig
CBH MY fa )
UNA DON

FEEERIF
IR )
WAGYU BEEF DON

i RS TR 22
Bert

OF 505 SR 1 221 A )
KAGOSHIMA
BUTA-NIKU
SHOGA-YAKI DON

710 3
G HERE D)
KATSUDON

U0 T 7 BEAL AT 1 e B

i [ FAM A A s B S A AT B R

TEEE IR R 0 I s 2

et BIRS. FEiGBIZAL, 670
B, /oY, FY—1b

Live prawn and Hokkaido oyster tempura in

sweet soy sauce on rice served with an

appetiser, second course, chawanmushi,
miso soup, pickles and dessert
. FHRS. FHiAmAL, 580

M. /o, Y-t

Grilled eel on rice with sweet soy sauce
served with an appetiser, second course,
chawanmushi, miso soup, pickles and dessert

Ffh. BRSO, FHIABIZAL. 600
B, /o, Y —1h

Grilled Wagyu beef on rice served with an

appetiser, chawanmushi,

miso soup, pickles and dessert

second course,

Seft. Bk, BEABIL. 510
KW, oW, Tk

Sautéed sliced wild boar with ginger and
garlic sauce on rice served with an appetiser,
second course, chawanmushi, miso soup,
pickles and dessert

Ffk. BRSO, FHiABIZAL. 520
maYE. &Y. TY¥—1h

Pork cutlet with egg on rice served with

an appetiser, second course, chawanmushi,

miso soup, pickles and dessert

Please advise our associates if you have any dietary requirement
TUNVF—REGEFEBEMGEENTETVELES
CEER ARy TICBHU ST TFEW,

Price is in Hong Kong Dollars and subject to 10% service charge

A I3 EFHERILT 10% OV —E R INE SN E T,



A A ot

(b 1B IEE - Py B £Y)
DELUXE

SEAFOOD AND
MEAT SHABU

SHABU SET

PRI IFpEE

(L 05 1)
GINDARA
TERIYAKI SET

38 2= fHjiof Bt ik V)
CHER S5 £)
DELUXE
SASHIMI SET

e G
CHEFIE 0 1)
SEAFOOD -YASAI
TOFU SET

X ZEHiBEE M (U FE)
CRHIEEfUE 1)
DELUXE SAKANA
SET (Two kinds)

¥ CHRBNC 200 W EEE T

VTR S 492000 6%

BROER
SET LUNCH

Buta

Feff. BRS, FHiZmizZAU, Hk, 580
B, /oY, FY—1

Assorted seafood and meat with vegetable

hot pot served with an appetiser, second

course, chawanmushi,

pickles and dessert

rice, miso soup,

Jeff. Bk, FHEiZEBIZAL. MR,
sk, &Y. TV —1h
Grilled silver cod with teriyaki sauce served with
an appetiser, second course, chawanmushi,
rice, miso soup, pickles and dessert

st BIRS, FEiABIZAL,

ST ho, BRI PR
Assorted sashimi served with an appetiser,
second course, chawanmushi, mini chopped
fatty tuna on sushi rice, miso soup and dessert

et EIRSD, FHiZBIZAL, R,
K. How. FY—h

Lightly simmered tofu with seafood and mixed
vegetables served with an appetiser, second
course, chawanmushi, rice, miso soup, pickles
and dessert

Jeft. Bk, FHRiZRmiZAL, #HIR.

e, &0, FY¥—1

Grilled seasonal fish with an appetiser, second
course, chawanmushi, rice, miso soup, pickles

and dessert

Time for preparation approximately 20 minutes

U0 T 7 BEAL AT 1 e B
s 16 FAM 4 A B R B A AT TR R -

TEEE IR R 0 I s 2

Wagyu
680

560

750

530

610

Please advise our associates if you have any dietary requirement

TUVF—RBEFEEMBZENTEVELELDS
CEERSARZY ZICBHUST FEW,

Price is in Hong Kong Dollars and subject to 10% service charge

A I3 EFHERILT 10% OV —E R INE SN E T,



BROER
SET LUNCH

US Beef Wagyu
gEPEE Fefk. BRD. FHEiRmiZAL, k. 460 560
(1B %) kg, Fow, FY—b
SUKIYAKI SET Beef sukiyaki served with an appetiser,
second course, chawanmushi, rice, miso
soup, pickles and dessert
Ay L — Feff. BARSD. FHiZmZAL, HER, 540
CRAR R E £Y) Bk, moW. 7Y —1b
KURO BUTA Pork cutlet with curry sauce served with an
CURRY SET appetiser, second course, chawanmushi,
rice, miso soup, pickles and dessert
X i e E Feff. FRS, FHizmiziU, HEk, 470
(BBERR D\ 1Y) . Fow. 7Y —h
TORI SHIOYAKI SET Grilled chicken with salt served with an
appetiser, second course, chawanmushi,
rice, miso soup, pickles and dessert
FEWL ST Sett. iRy, FEIABIAEL. WK, 600
SWTARAT—F gk, /o, TY—F
(BE L ESRIRIAE £T) Kagoshima Wagyu cube steak served with an
KAGOSHIMA WAGYU appetiser, second course, chawanmushi,
CUBE STEAK SET rice, miso soup, pickles and dessert
B Ko EA Ffh. BIRS. FHiAmAL 510
KEFED\ BFR B IS4 E B) BHhy., BEsEA., THY—F
TONKATSU

TONKOTSU UDON SET

Pork cutlet with pork bone-broth udon,
served with an appetiser, second course,

chawanmushi and dessert

¥ CHHBNC 200 R W ElEEE T
VTR S 492000 6%

Time for preparation approximately 20 minutes

U0 T 7 BEAL AT 1 e B
s 16 FAM 4 A B R B A AT TR R -

TEEE IR R 0 I s 2

Please advise our associates if you have any dietary requirement
TUNVF—REGEFEBEMGEENTETVELES
CEER ARy TICBHU ST TFEW,

Price is in Hong Kong Dollars and subject to 10% service charge

A I3 EFHERILT 10% OV —E R INE SN E T,



WIESE A/ Yk
INANIWA UDON / SOBA SET

MPES E AR Ry b
O L 7 B BAMEES 2 1)
PORK DUMPLING
NABE YAKI

UDON SET

Ao bR (e
M FRiES EAt Y b
CHEB A7 i B P RRBE L %

& £)

ASSORTED SUSHI
AND WAGYU BEEF
INANIWA UDON SET

BHLAFHIERSD
FRE>E Aty b
FEny)

CHfE & 007k 630 B R ot 005 )t
SAER (#uk) )
CHIRASHI SUSHI
AND TEMPURA
INANIWA UDON SET
(choice of hot or cold)

An)iEo bR E
KESHESIEALY b
Gt X3 17)

ki A7 i) B K, Bk S S E X5 &
R (Falik) )
ASSORTED SUSHI
AND TEMPURA
INANIWA

UDON SET

(choice of hot or cold)

U0 T 7 BEAL AT 1 e B

i [ FAM A A s B S A AT B R

TEEE IR R 0 I s 2

et BIRS. FEiGBIZAL, 510
KN REL 7. SiBESEA. TH—F

Pork bone-broth nabe udon with pork

dumpling served with an appetiser, second

course, chawanmushi and dessert

Jeft, Bk, FEIERIEL. 530
GO b, MESEA,
FH—

Assorted sushi and inaniwa noodles with
Wagyu beef served with an appetiser,
second course, chawanmushi and dessert

Ffh. RS, FHiIABIAL. 560
FGEES EA. BHLUAH],

RELEOHDYE, 7Y —F

Assorted sashimi on sushi rice, assorted

tempura and inaniwa noodles, served with

an appetiser, second course, chawanmushi

and dessert

Fff. BIRS. FHiGBIZAL. 560
WESEA. FHulELEDYE.
RKEBEO DY, TH¥—F
Assorted  sushi,
inaniwa noodles, served with an appetiser,

assorted tempura and

second course, chawanmushi and dessert

Please advise our associates if you have any dietary requirement
TUNVF—REGEFEBEMGEENTETVELES
CEER ARy TICBHU ST TFEW,

Price is in Hong Kong Dollars and subject to 10% service charge

A I3 EFHERILT 10% OV —E R INE SN E T,



Rty -
VEGETARIAN SET

FHE TG Sl FEYTX, KA. BEKFS, 490
HEE &) WS A, 79—
SHOJIN GOZEN Assortment of vegetable sushi, vegetables tempura and

inaniwa noodles in soup, served with an appetiser, wafu
salad and dessert

B3 LI dett. REYSZ. BEEOHE. WER. . 400
(HIESE S5 £3) w#oOY. TY—L
YASAI TOFU SET Lightly simmered tofu with mixed vegetables, served with
an appetiser, wafu salad, rice, clear soup, pickles and
dessert
MPLERENE
CHEF OMAKASE

S 5F Appetiser
B Wi Soup
o (bo, v=, FHif L)

Sashimi (fatty tuna, sea urchin and seasonal sashimi)
K it % Tempura
A4 Wagyu Beef
BEHE Oshokuji
T —b Dessert

1,888.00 per person
Chef Omakase must apply to entire party

X CTHEIC 200 VR EET
SRR T IRF 4 200 8

Time for preparation approximately 20 minutes

BT T AT A 2 Please advise our associates if you have any dietary requirement
i 1] A Y IR s B AR A B &R TUNVF—REGEFEBEMGEENTETVELES

CEERSARZY ZICBHUST FEW,

Price is in Hong Kong Dollars and subject to 10% service charge

TEEE IR R 0 I s 2 A I3 EFHERILT 10% OV —E R INE SN E T,
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