IZRAKAYAR.

AIRPORT

ETRAGA

MALXI|H— IR DL e O AL VI E S
Pl O —RL HBHNSE HT  HHw Hkic BN
FB]EK W | 05 Ve BR Ak LT N
M HO HI B0 AIRPORT IZAKAYA fH #Q MI [ET 4




SUSHI SET MENU

Japanese Tomato Salad,

Sushi Ball (10 pieces)

(Salmon, Sea Urchin, Swordfish,

Tuna Salad, Scallop Eel,

Spicy Tuna (2pcs), Shrimp and Salmon Roe,

Salmon Skin with Avocado Hand Roll).

Inaniwa Udon in Fish Soup with Vegetable
Homemade Red Bean Cake with Japanese Ice Cream

FUSION SET MENU

Foie Gras with Strawberry Salad

Salmon Tartar Sushi

Japanese Pumpkin Soup

Tiger Prawn Tempura wrapped with Cheese
Teppanyaki New Zealand Lamb Rack

with Japanese Mustard infusion

Or

Grilled Australian M5 Wagyu Beef
Seafood Rice Omelet

Homemade Red Bean Cake with Japanese Ice Cream
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Corkage for self brought-in table wine charged at $150 per bottle; Bottled and canned drinks at $30 per person

¥ gy & B$50
Cake-cutting service charged at $50 per Ib
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All prices are subject to 10% service charge.



JAPANSE SET MENU

Deluxe Assorted Sashimi

(with 8 selections)

Chilled Beancurd served with Sea Urchin
Assorted Tempura;

(Tiger Prawn, Soft Shell Crab , Vegetable )

Teppanyaki Mackerel

Or

Cod Fish with Saikyo Miso Paste

Robatayaki Australian M5 Sirloin

Fried Asparagus with Mixed Mushrooms

Sake with Clam Meat Infuse Soup

Homemade Red Bean Cake with Japanese Ice Cream

TEPPANYAKI SET MENU

Kiwi Fruit Greenhouse Vegetables Salad
Seafood & Tomato in Fish Soup

Teppanyaki Steamed Egg with Sea Urchin
Norway Salmon Steak with Herbs and Butter
Teriyaki Tiger Prawn with Scallop

Teppanyaki Australian M5 Sirloin

Or

Teppanyaki Australian M5 Beef Roll with Garlic
Fried Flat Cabbage with Mushrooms
Teppanyaki fried Rice with Beef

Homemade Red Bean Cake with Japanese Ice Cream
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Corkage for self brought-in table wine charged at $150 per bottle; Bottled and canned drinks at $30 per person

¥ ey 4 % & 3$50

Cake-cutting service charged at $50 per Ib
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All prices are subject to 10% service charge.



R R S A i e

H
e

11.
12.
13.
14.

15.
16.
17.

Titbits / Salad in Vinegar

Soft Grilled Sun-Dried Blow Fish Fillet
Chilled bean Curd served w/ Sea Urchin
Marinated Raw Japanese Baby Squid
Deep Fried Bean Curd
Deep Fried Chick Cartilage
Salted Soy Bean Pods

Assorted Pickles
Cucumber w/ Miso Paste
King Crab Meat w/ Salad in Vinegar
Seafood Salad in Vinegar

SALAD

Tuna Sashimi Salad

Seafood Salad w/ Homemade Sesame Dressing
Flying Fish Roe Salad

Garden Salad

SOUP

Tea Pot Seafood Soup
Miso Soup w/ Clam Meat
Miso Soup
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Corkage for self brought-in table wine charged at $150 per bottle; Bottled and canned drinks at $30 per person
¥ o 4 & B$50
Cake-cutting service charged at $50 per Ib
R Y Ae— JRIET
All prices are subject to 10% service charge.
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$110
$ 90
$ 75
$ 75
$ 75
$ 70
$ 65
$ 55
$130
$ 75

$120
$100
$ 75
$ 65

$ 90
$ 60
$ 55
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SASHIMI / SUSHI

21.
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29.
30.
31.
32.
33.
34.
35.
36.
37.
38.
39.
40.
41.
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SASHIMI i<} SUSHI &7 . .
Deluxe Sashimi / Sushi Platter — Affffjl / = #FE . (12) (k) Wi /FERKE Y Gt $680 $500
Premium Sashimi / Sushi Platter  #ff[fjl / = =& fil#(7) ) WE/FEKY bt $500 $450
Standard Sushi Platter PRI () (Hg) FEEKY Gt $320
Fatty Tuna ﬁgffyﬁ FUTH fifi k2 $800 (Spcs) $380 (2pcs)
A5 Grade Saga Beef P B 1 A $600 (5pcs) $320 (2pcs)
Whole Mirugai Clam FLE gufuig F % H (— &) $480 (Whole) $480 (Whole)
Japanese Sea Urchin FIAaE H ARPESE PF $390 (Spcs) $180 (2pcs)
Red Tuna fy £ fifi R B $330 (5pcs) $130 (2pcs)
Horse Macherel (Whole) T EL (L) fits (—JC) $270 (Whole) $270 (Whole)
Sea Bream (Whole) I @R CRU) il (—PL) $260 (Whole) $260 (Whole)
Yellow Tail U XEH $260 (5pcs) $100 (2pcs)
Striped Jack PRSP EL L ¥15 $200 (5pcs) $100 (2pcs)
White Fatty Tuna ] VT KIIf $200 (5pcs) $100 (2pcs)
Sweet Shrimp ﬁ?@ﬁé HiEE $180 (5pcs) $ 80 (2pcs)
Giant Sweet Prawn B 7= AMEE $120 (1pc) $120 (1pc)
Salmon =3 itk $120 (Spcs) $ 55 (2pcs)
Scallop iﬁlkg‘ VA= $120 (5pcs) $ 55 (2pcs)
Yellow Fin FA L XA~ $120 (5pcs) $ 55 (2pcs)
Squid FE iR =z $120 (5pcs) $ 55 (2pcs)
Strut Clam :i if‘ Ej ] Ry xH $120 (5pcs) $ 55 (2pcs)
Salmon Roe =Y ARG $ 55 (2pcs)
Eel FEFL fig $ 55 (2pcs)
Crab Roe iy g1 $ 40 (2pcs)
Japanese Sushi Omelette =3 7 BE - $ 40 (2pcs)

FELP RV <SIS0 BEL Y FUE R G S T 830
Corkage for self brought-in table wine charged at $150 per bottle; Bottled and canned drinks at $30 per person
¥ o 4 & B$50
Cake-cutting service charged at $50 per Ib
BT Ao PRAED
All prices are subject to 10% service charge.
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47.

48.
49.

50.
51.
52.
53.

Fatty Tuna
Sea Urchin
Red Tuna

Spider Roll
(Soft Shell Crab Tempura with Avocado)

Golden Roll
(King Prawn Tempura with Seaweed)

Dragon Roll
(Eel with Teriyaki and Avocado)

Volcano Roll (Spicy Tuna)
Crispy Hokkariro Scallop Roll

King Crab & Asparagus Roll
California Roll

Japanese Pickles

Cucumber

Corkage for self brought-in table wine charged at $150 per bottle; Bottled and canned drinks at $30 per person
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MAKI ROLL / HAND ROLL
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Maki Roll 4%
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¥ o 4 & B$50
Cake-cutting service charged at $50 per Ib
R Y Ae— JRIET
All prices are subject to 10% service charge.
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$ 40
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62.
63.
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06.

07.
68.
69.
70.
71.
72.
73.

A5 Grade Saga Beef Set

AS BHHA 2
(Appetizers, Green Salad, Assorted Sash1mi, A5 Grade Saga Beef, Prawns Tempura, Clear Soup with Clam & Inaniwa Udon)
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TEPPANYAKI /ROBATAYAKI

FRARBE NP I 5E

B > b

GIESREESIZE lfiﬁfﬁmﬂ AS BRI~ VEGTVIRRE ~ AR FREERL ¥)

(FE ML, BP9 5 7, FIEER D S, PR, MR Rk,
MI2 AL 2R

M12 Grade Austrian Wagyu Beef Set
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(Small Dish, Green Salad, Assorted Sushi, M12 Grade Austrian Wagyu Beef, Prawns Tempura, BBQ Ramen)
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TEPPANYAKI
A5 Grade Saga Beef (300 gram)

M12 Grade Austrian Wagyu Beef (300 gram)
A5 Grade Saga Beef w/ Enoki Mushroom

U.S. Angus Rib Eye (CAB)

U.S. Angus Sirloin (CAB)

Pacific King Prawns (2pcs)
Japanese Jumbo Scallop with Sake
Goose Liver

Norway Salmon Steak

Fried Wild Vegetable

Japanese Seafood Fried Rice

ROBATAYAKI
A5 Grade Saga Beef (300 gram)

Cod Fish with Saikyo Miso Pasta from Kyoto
Lamb Crop with Teriyaki Mustard Sauce

Mackerel

Eel Teriyaki
Smelt Fish (5pcs)
Whole Eggplant
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Corkage for self brought-in table wine charged at $150 per bottle; Bottled and canned drinks at $30 per person

¥ ey 4 % & 3$50

Cake-cutting service charged at $50 per Ib
ME R Y Ae- PRERR
All prices are subject to 10% service charge.

HK$
$1400

$1200

$1200
$ 900
$ 600
$ 380
$ 340
$ 280
$ 180
$ 140
$ 140
$ 98
$ 98

$1200
$ 280
$ 140
$ 120
$ 120
$ 98
$ 95
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Tempura / Deep Fried Dish / Hot Dish
KERFEI T IE

Tempura & Deep Fried Dish AR TP RESE BT HK$
Assorted Tempura %%f}:\ﬁﬁ'f%é RERFEDORE Y Gt $150
Soft Crab Tempura T A T VT NIV T T T ORI $145
Prawn Tempura =R S ADPNY5S (3 $145
King Crab Tempura El T]’E’%F«Jﬁi BERR D RKERER $145
Vegetable Tempura RN T B9 37 0D RAERFE $120
Pumpkin Tempura [ I T E D 2 O KERE $120
Japanese Sweet Potato Tempura B I SOFEWNG D KRERE $120
Shirake Tempura FEEE = MEE D KAERFE $100
Deep Fried Chicken = [REEHIH LR RS A O JE $145
Oyster Cutlet ?,ﬁﬂ#&%& X7 T4 $145
Japanese Pork Chop Cutlet ?,\T’/ NS LES BixRo A 1LY $145
Dragon Ball TSR MEE & §IE 0517 H 1 $120
Hot Dish 2P W

Seafood & Fish Head Hot Pot (Limited Supply) — YAIEEfFsSEH (BB ) AU & OBHOSMIEERIZIRY 1Y) $180
Beef & Bean Curd Hot Pot I AR B EGE & T OBk $140
Sea Whelk w/ Spicy Wine Sauce S T EBHOE EHA $140
Mixed Vegetable Simmered AL F L H B 3E $100
Japanese Steamed Egg AEREAY = R L $ 60

FHp R OFPE T 1eS150 BT Y 5 SR AL SF T c$30
Corkage for self brought-in table wine charged at $150 per bottle; Bottled and canned drinks at $30 per person
¥ o 4 & B$50
Cake-cutting service charged at $50 per Ib
R Y Ae— JRIET
All prices are subject to 10% service charge.



SHABU- SHQ{BU SUKIYAKI
LSl EM‘ XX

94 U.S. Beef Shabu-Shabu S AP FER QSR T AU AEFADO L5 L5 AR
05. Pacific Seafood Shabu-Shabu (for 2 persons) 7 PEyREE 4 2 * M) HEE L 25 Lo S (T AHD)
96. U.S. Beef Sukiyaki (for 2 persons) KBTI REHGEQ ) TAVA PERER D9 & 00X (AR

Hot Pot includes Seasonal Vegetables, Glass Noodles and Beancurd

( Shabu-Shabu served with Udon Noodles )

WY IIFEHOER, FN, SEIMTEET
(LS LR2&ITid) EABMNEET, )

HEL P R TPR Y 1eB150 WY ALK R KA S Y f2$30
Corkage for self brought-in table wine charged at $150 per bottle; Bottled and canned drinks at $30 per person
¥ o 4 & B$50
Cake-cutting service charged at $50 per Ib
R Y Ae— JRIET
All prices are subject to 10% service charge.

HK$
$560
$520
$480



97.

98.
99.

100.
101.
102.
103.
104.
105.
106.
107.

108.
109.
110.
111.
112.
113.
114.

Noodle & Rice Bowl

Inaniwa Udon 1n Hot Soup w/ Vegetable

Seafood Ramen/Udon/Soba
Hot Pot Udon w/ Sliced Chicken & Seafood

Sliced Beef Ramen/Udon/Soba

BBQ Ramen/Udon/Soba

Wild Vegetables Ramen/Udon/Soba
Japanese Style Cold Noodle (Udon/Soba)
Beef Rice Bowl

VR NE SN €
Noodles / Rice Bowl / Vegetarian Conner f Eat Smart
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Japanese Pork Chop Cutlet w/ Egg Rice Bowl 354

Eel Rice Bowl
Chicken w/ Egg Rice Bowl

Vegetarian Conner & Eat Smart
Deluxe Vegetarian Kushiyaki Platter
Wild Vegetable & Bean Curd Hot Pot
Baked Mushroom in Silver Foil

Chilled Bean Curd

Pear] Maki

Japanese Vegetable Simmered

Japanese Vegetarian Steamed Egg
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Corkage for self brought-in table wine charged at $150 per bottle; Bottled and canned drinks at $30 per person
¥ o 4 & B$50
Cake-cutting service charged at $50 per Ib
R Y Ae— JRIET
All prices are subject to 10% service charge.

HK$
$160

$160
$150

$150
$120
$100
$100
$160
$160
$160
$160

HK$
$180
$140
$ 90
$55
$140
$100
$ 60



Ice-cream Tempura

Fruit Platter

Sticky Rice Ball with Ice-cream
Green Tea Ice-cream

Sesame Ice-cream

Bean Curd Ice-cream

Red Bean Ice-cream

Corkage for self brought-in table wine charged at $150 per bottle; Bottled and canned drinks at $30 per person
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¥ o 4 & B$50
Cake-cutting service charged at $50 per Ib
R Y Ae— JRIET
All prices are subject to 10% service charge.

HK$

$ 85
$ 85
$ 55
$ 55
$ 55
$ 55
$ 55
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