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Matsutake, Wagyu and Tilefish Set Dinner
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Appetiser Matsutake and poached vegetables
. Crab miso bean curd and crabmeat with crab miso
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Soup Matsutake and minced crabmeat in clear soup
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Sashimi Four kinds of assorted sashimi
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Hotpot Wagyu and vegetables small hotpot
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Main Dish Japanese style grilled tilefish
Matsutake cutlet
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Sushi Assorted sushi

(slightly-grilled wagyu, sea urchin, fatty tuna, flounder,
and striped jack) served with red miso soup
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Dessert Greenhouse melon and persimmon
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Please advise our associates if you have any food allergies.
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Price is in Hong Kong Dolla[and subject to 10% service charge.
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