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Stewed Dish
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Grilled Dish
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Deep-fried Dish
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Vinegared Dish
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Toyama squids with sour miso paste and poached vegetables
White shrimp mixed with sea urchin
Sea bream sushi, broad beans and stewed sweet potatoes in lemon sauce
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Assorted sashimi
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Stewe tilefish with sake

gﬁl A iR A DT
r Ied spanlsh mackerel with sesame sauce
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Prawn and spring vegetable tempura
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Chirashi sushl served with red miso soup
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Seasonal fruit and sakura pudding
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Please advise our associates if you have any food allergies.
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Price is in Hong Kong Dollar and subject to 10% service charge.
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