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Kaetsu $880
Seasonal appetizer

Assorted sashimi (5 kinds)

Seasonal soup

Grilled miso marinated silver cod fish

Or

Salt grilled Saga A3 wagyu 60g

Blue shrimp, vegetable tempura

Steamed rice, miso soup

Seasonal dessert

Japanese Wagyu beef $1,380
Green salad, sesame dressing

Nigiri sushi (5 kinds)

Seasonal soup

Kumamoto A4 wagyu 120g

Teriyaki or salt grilled or

Sukiyaki or shabu shabu

Steamed rice, miso soup

Seasonal dessert

Sushi $1,380
Seasonal appetizer

Seasonal soup

Grilled marinated flounder fish

Premium nigiri sushi (9 kinds)

Clam miso soup

Shizuoka musk melon, seasonal fruit

Kaiseki Omakase $1,600
Welcome food

Appetizer

Soup

Seasonal sashimi (3 kinds)

Seasonal sushi (3 kinds)

Tempura

Grilled dish

Noddle

Seasonal dessert
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge
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We commit that our Food & Beverage venues are 1ISO22000:2018 certified, an internationally recognized food safety management system



