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Japanese Breakfast
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Poached vegetables, salmon roe,
Japanese style fried beef with burdock,
crabmeat with vinegar sauce, bean curd
ERITE S ZXRAF
HANKFRARFE

ZRFERT - 2F

By Y7 X
Garden salad
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“Ranou” Onsen egg or pan-fried egg rolls
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Natto with mashed yam
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Grilled mackerel with salt and sweet potato
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Japanese style stewed vegetables
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Steamed rice with miso soup, pickles and seaweed
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Upgrade to minced fatty tuna with spring onion on rice (supplement HKD40)
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Seasonal fruits
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Cofttee or juice
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Please advise our associates if you have any food allergies.

MISEE I BB BEURIE - SFRAARFZEHEER
RAMEICIZ T XTHE 10% 0 -2z MEIETHE T,

Price is subject to 10% service charge.
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This promotional price is not applicable to any discount privileges.
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