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Semi Lunch Buffet
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Free Flow Semi Buffet Salad Bar Adul t
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Semi1-Buffet Lunch Set
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Appetizer, Daily Soup & Dessert from the Buffet Table
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Coffee or Tea
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Add $88/person for a Daily Selected Sashimi
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Add $58/person for a selected glass of Sake recommended
by our sake sommelier
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All prices in HK dollar and subject to 10% service charge
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Main Course = 3%
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Sushi Lunch

Mixed Sashimi Rice Bowl
o666 LF
j@@%iq"é"_}éﬁg@ié‘ﬂﬁqgﬁ HK$ 498

Sea Urchin, Salmon Roes and Minced Tuna with
Onion Rice Bowl
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Assorted Sashimi Set
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(Sashimi 6 kinds, Rice, Miso Soup)
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Assorted Sushi Set
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(Sushi 10 kinds, Udon in Bonito Soup)
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All prices in HK dollar and subject to 10% service charge
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Main Course i
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Washoku

RIS 4 Y T3
Teriyaki Eel on Rice Bowl Set
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Grilled Marinated Black Cod with Miso Set
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Pork Shogayaki Set
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A4 Wagyu Beef Nabe Yaki Udon Set
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A4 Japanese Wagyu with Ranou Egg on Rice Bowl Set
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All prices in HK dollar and subject to 10% service charge
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Main Course = 3%
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Teppanyaki
WiEEN e e (45200 # A fr2) HK$ 428

Teppanyaki Beef Tenderloin Set (4200 change A4 Wagyu)
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(Australian Beef Tenderlo1n Wagyu & Sakura Ebi Stir-fried Ramen with Black Truffle
Sauce, Miso Soup)
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Teppanyaki Seafood Set
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(Scallop, Prawn, Black Cod, Wagyu & Sakura Ebi Stir-fried

Ramen with Black Truffle Sauce, Miso Soup)
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All prices in HK dollar and subject to 10% service charge
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Teppanyaki Abalone Set
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(Prawn, Abalone, Australian Beef Tenderloin, Wagyu & Sakura Ebi Stir-fried
Ramen with Black Truffle Sauce, Miso Soup)
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Teppanyaki Lobster for Two (+200 change A4 Wagyu)
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(Abalone, Live Lobster, Australian Beef Tenderloin, Wagyu & Sakura

Ebi Stir-fried Ramen with Black Truffle Sauce, Miso Soup)
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All prices in HK dollar and subject to 10% service charge
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Teppanyaki Additional Item
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A5 Wagyu Tenderloin (80g)
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US Beef Roll (80g)
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Ehime Chicken (80g)
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Foie Gras
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Live Lobster
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Black Cod
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Hokkaido Scallop
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Assorted Vegetable
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All prices in HK dollar and subject to 10% service charge
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