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HOT SNACKS
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Grilled Ox Tongue with 48 Teppanyaki Japanese 38 Matsutake Mushrooms and 35
Nori Dumplings Asari Clams in Sake Broth
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Deep-Fried Chicken 3 5 Fresh Salmon and 28 Grilled Bean Curd and 28
Cartilage Avocado Tartar Sea Urchin
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Teppanyaki Beef Cubes with Garlic
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Boiled Japanese Green Katsuo Vegetable Miso Soup
<Ll § Beans, Seasoned with Clear Broth
l uﬁ| Natural Rock Salt
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Wagyu Beef and
Vegetable Roulades 2 2
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Roasted Pacific Saury with Natural Rock Salt
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Scallops with Butter
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Roasted Shishamo 2 0 Leek and Chicken 18 Fresh Shiitake 1 6 Eggplants with 1 6 Roasted Sweet 1 6
with Natural Rock Salt Meat Mushrooms Miso Sauce Potatoes
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PRICES ARE STATED IN HONG KONG DOLLARS AND ARE SUBJECT TO TEN PERCENT SERVICE CHARGE
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Jackknife Clams Aka Ebi
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Surf Clams Snapper Salmon
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Salmon Roes Sea Urchin Negi Toro
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Sweet Shrimps Octopus _Roe Salad A S
Soft Shell Crab with Avocado Maki 3 8

=XABHENMNE
Salmon and Sea Urchin
California Maki
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Rainbow Maki 2 8

=58
Sal%won 45

ENERBEMRS 38
Truffled Cabbage Rolls in Sake Bouillon
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Flamed Sea Urchin and Shrimps
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Flamed Eel Fillet RREXEE 48 KIBR 48 Butter-Baked Matsutake and 3 8
Soft Shell Crab Tempura Shrimp Tempura Wild Mushrooms in Aluminum Foil




