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013

APPETIZER

Hi

Octopus with Vinegar Sauce

WIYE

Deep Fried Tofu
I LS

Japanese Hot Tofu
B

Roast Beef Tongue on Skewer

gD HbEE

Grilled Eggplant with Miso
i~ 2%

Japanese Green House Tomato

HAPEAT 2= b

Roasted Ginkgo Nut with Salt
HiBEsRA

Fresh Cucumber with Miso

A

Angler Liver
HANF

Edamame

5352

Dried Pufferfish
KT

Dried Cod Fish
e T

Deep Fried Shrimp
INTEDJHFEBNT

10% Service Charge

—E.
MY/

AN

10% % —E 2

HK$130.00

100.00

110.00

130.00

110.00

I i

120.00

90.00

140.00

50.00

110.00

100.00

110.00
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108
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111

112
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114

115

SASHIMI

o £

Japanese Sliced Beef Sashimi

FIASEEA =4 B

Assorted Sashimi (Matsu)
(k) Bbe

Assorted Sashimi (Take)
n) Bkae

Tuna Fish (Ootoro)
Khe

Tuna Fish (Maguro)
fifi (RE)

Salmon (Sake)

b
fik

Yellow Tail (Hamachi)
3%H

Ark Clam (Akagai)
HH

Horse Mackerel (Aji)
HL

Striped-Jack (Shimaaji)
g (R )

Golden Eye Snapper (Kinmedai)
< H i

Whelk (Tsubugai)
R H

Geoduck (Mirugai)
A5H

Sea Urchin (Uni)

3

Sliced White Fish
VR L

10% Service Charge

10% Y —E 2

HK$650.00

920.00

620.00

780.00

330.00

270.00

330.00

260.00

I il

390.00

510.00

I il

I il

350.00

I il
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205
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208

209

210

211

212

Assorted Sushi (Matsu)
(k) &g

Assorted Sushi (Take)
r) &

Tuna Fish (Ootoro)
Khm

Tuna Fish (Maguro)
fii GREr)

Salmon (Sake)

i
fik

Yellow Tail (Hamachi)
3%H

Striped-Jack (Shimaaji)
fals (PR )

Golden Eye Snapper (Kinmedai)

< H 4

Ark Clam (Akagai)
FHE

Sea Urchin (Uni)

!

Tuna Hand Roll (Ootoro)

KheF&

Different Kinds of Roll
L5l

10% Service Charge

10% % —E 2

HK$580.00

430.00

290.00

130.00

110.00

130.00

150.00

190.00

140.00

300.00

250.00

I il
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316

317

318

319

320

321

322

323

TEPPANYAKI GRILL

e —
+
)
BEV
Salmon HK$220.00
i
Japanese Scallop 260.00
HA W H
King Prawn 200.00
e
Squid 150.00
RY:2
Opyster ¢
-9
Eel A
Japanese Whelk IRFill
HARER H
Japanese Geoduck HREfiff
HAMEASH
Japanese Abalone Wil
H A RE )
Lobster IRFill
&L
Japanese Clam 260.00
H A RE A
Japanese Eel IR¢fff
H A
Japanese Crab IR¢ill
HAPE L

10% Service Charge

10%Y—r 2 kHl



TEPPANYAKI GRILL

——
+
)
BV
350 Duck Liver 260.00
THIT D
351 Japanese Chicken 360.00
HAPER
352 Lamp Chop 340.00
Fuoa—=R
353 Japanese Sliced Pork 360.00
H A PE SR A
354 Premium Iberico Pork Rack 380.00
ARA VDK
355 Australian Beef Tongue 280.00

F =2V TEEMI 2

U.S. BEEF
= —
KEFR

450 Tenderloin Steak HK$430.00
el A7—F

451 Prime Sirloin Steak 430.00

ke —2 257—%
452 Prime Sliced Sirloin 460.00

tve—=2 734

10% Service Charge 10% 4 —E 2 RHil



SAGA BEEF
PR

401 A5 Japanese Tenderloin Steak HK$1,350.00
HAE eL 27—%

402 A5 Japanese Sirloin Steak 1,250.00
HAME o—2 25—F*

403 A5 Japanese Sliced Sirloin 1,250.00
HAE v—2 795

404 A4 Japanese Tenderloin Steak 880.00
HAE eL 27—%

405 A4 Japanese Sirloin Steak 850.00
HAME o—2 25—F*

406 A4 Japanese Sliced Sirloin 880.00
HAE v—2 795

HIDA BEEF
= —
TR A
431 A5 Japanese Tenderloin Steak HK$1,500.00
HAE e A7—F
432 A5 Japanese Sirloin Steak 1,500.00

HAM a—2R 25—F

433 A5 Japanese Sliced Sirloin 1,500.00
HAPE v—2 795

10% Service Charge 10% Y% —r 2 ¥}
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482

483

484

485

SPECIAL COURSE

FEE £

Appetizer
Hij 3%

Green Salad
Py 5

Grilled Prawn / Scallop / Eel / Squid
BERIEE /WL H /57 % /o

Fried Vegetables
BEWF

Fried Rice / Noodle
WA / Fii

Miso Soup and Pickles
LR & FoW)

Seasonal Fruit / Ice Cream

ZHMORY) | TAARZ Y —14

U.S. Tenderloin Steak
KE e 25—F

U.S. Prime Sirloin Steak
KE Fe—z2 x57—F

U.S. Prime Sliced Sirloin
KE Lu—= 535

Japanese Sliced Pork
H A EE SRR A

Lamb Chop
Fu—=x

10% Service Charge 10% Y —r 2k

HK$610.00

610.00

630.00

580.00

570.00



486

487

488

489

490

MATSUBISHI COURSE

B —

IhZ R

Appetizer
Hil 3

Green Salad
SN2 4

Grilled Prawn / Scallop / Eel / Squid

B /WAL H / 57%E /v

Fried Vegetables
BEPT

Fried Rice / Noodle
e / Fli

Miso Soup and Pickles
LRI & FHoY)

Seasonal Fruit/ Ice Cream

ZMORY) | TAARZ Y —14

A4 Japanese Tenderloin Steak
HAE eL 27—%

A4 Japanese Sirloin Steak
HAE v—2 27—%

A4 Japanese Sliced Sirloin
HARE m—2 59 k%

Japanese Chicken

HAPER

Premium Iberico Pork Rack

ARA VPEKA

10% Service Charge

HK$980.00

950.00

980.00

800.00

800.00

10% Y- —r 2kl



VEGETABLES IN SEASON

f TR
DY R

301 Asparagus HK$80.00
T AT

302 Shiitake Mushroom 80.00
EHEE

303 Shimeji Mushroom 100.00
TAY

304 Golden Mushroom with Bacon 80.00
ADE N—av

305 Japanese Pumpkin 80.00
HAEDEH %

306 Japanese Sweet Potato 80.00
HAEIOEWD

307 Fried Vegetables 70.00
S ied

308 Fried Spinach 90.00
BEZS AR

309 Fried Chinese Cabbage 90.00

PARE

10% Service Charge 10%4—r 2k



A LA CARTE

e —
R = \I‘\
YR

501 Sukiyaki (A4 Japanese Beef) HK$850.00
T &BE (HARIA)

502 Shabu Shabu (A4 Japanese Beef) 850.00
Le Sl (HAA)

503 Prime Beef Teriyaki 280.00
SRSl

504 Beef Tataki 220.00
W7=7-%

505 Beef-Roll with Golden Mushroom 210.00
ADETHBEE

506 Japanese Sliced Pork with Ginger Sauce 220.00
HAEE KA ZEhE

507 Japanese Pork Cutlet 220.00
HAE & A D

508 Boiled Clam with Sake 200.00
FOWAL

509 Japanese Steamed Egg 100.00
ARmizEL

510 Vegetable Congee 100.00
Wy AR <

10% Service Charge 10% Y —r 2k}



511

512

513

514

515

516

517

518

519

520

A LA CARTE

Assorted Tempura

PN T

Vegetable Tempura
WY SRR e

— R

Japanese Sweet Potato and Pumpkin Tempura

HAREIOEWD & B Kk

Sea Eel Tempura
KR+

Grilled Cod-Fish
FRfE P HURE

Tuna Collar
EAH~

Salmon Head

fikon

Yellow Tail Head / Collar
XEHEE /A~

Kinki Fish

HZR

Rosy Seabass (Akamutsu)
Mg (7H25)

10% Service Charge

10% Y —r 2 F}51

HK$250.00

250.00

220.00

220.00

260.00

350.00 up

250.00 up

300.00 up

I il

Ik il



650

651

652

653

654

BERIRIE T / AR

10% Service Charge 10%%—E 2k

e —
Miso Soup HK$60.00
UR by

Red Miso Soup 70.00
PRI

Japanese Clear Soup 100.00
TzEL

Hamaguri Miso / Clear Soup 120.00
BRI / R

Asari Miso / Clear Soup 120.00



601

602

603

604

RICE

i

Beef Fried Rice (For Two)
RBER (NAT)

Vegetable Fried Rice (For Two)
WPSERERR (—\Hi)

Tempura Rice Box

PG

Broiled Eel Rice Box
WYANGEN

10% Service Charge 10%%—E 2k

HK$130.00

110.00

180.00

210.00



630

631

632

633

634

635

636

637

NOODLE

Al

Beef Fried Noodle (For Two)
ERBER (O NHT)

Vegetable Fried Noodle (For Two)
Wy SERER (— \Hi)

Cold Noodle
Vi

Tempura Noodle
PN

Beef Noodle
A

Sliced Pork Noodle
IERS

Vegetable Noodle
Wy SRRl

Plain Noodle
iyl

HK$120.00

110.00

110.00

130.00

130.00

130.00

130.00

110.00

(Udon - Soba - Cha Soba - Somen - Ramen / InaniwaUdon +30.00)

O L - Z1F - B2 - Z5DA - F7—AV / FihE +30.00)

10% Service Charge 10% Y —r 2k}



DESSERT

1100 Japanese Muskmelon
A # R

1101 Yuzu Sorbet
i

1102 Pineapple Sorbet
i

1103 Apple Sorbet
PR

1104 Coconut Ice cream

HIEv- 5

1105 Ice cream Scoops
FEERR

10% Service Charge

T

10% % —E 2

HK$250.00

70.00

70.00

70.00

70.00

45.00



