Senzuru Stewed Abalone Teppanyaki A3 Wagyu Beef All You Can Eat Dinner
T EE R FE A3 14 B\ BGERE

Monday to Sunday From 18:00 - 21:30 (Last Order 21:00)

F[5 Sashimi (FERIET)
(BE/ER > 28 = XA HEHRA)

Sashimi (Unlimited Order)
(Stewed Abalone, Tuna Belly, Salmon, Yellow Tail)
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Complimentary 1 Portion of Japanese Seasonal Fish Slices for Each 2 Persons
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FEIEH Unlimited Items
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Salad Appetizer Sushi / Roll
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Teppanyaki Fried Food Grilled Food Meal
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1% Extra Addition
HAPEERIS (2 IT) EEE R A (1T SRR TR R (1 UT)
Botan Shrimp Sashimi (2 pcs) Teppanyaki Giant Clam (1 pc) Teppanyaki Boston Lobster (1 pc)
Add $120 Add $150 Add $250
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%€ Dessert
HREE

FEIKE - BRERE ' BRE
B BEEH © Movenpick ikt
Dessert Platter
Seasonal Fruit, Creme Brilée, Macaron
Green Tea Warabi Mochi, Movenpick Ice-cream

SR TR ERE > Bl - BE T4 R 75 HK$188
Free-flowing Sparkling Wine, Sake, Beer HK$188 additional (per person)

Original Price(/E{g) Adult HK $960 per person Kids HK$780 per person

20% Off Adult HK$768 per person Kids HK$624 per person
ﬁﬁﬁ@ﬁﬂﬂﬁﬁ@ o For dine in only. (From 5 to 11 Years OI(’)
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All prices are subject to 10% service charge (base on the original pricé)
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The above offer cannot be used in conjunction with other offers



£ Unlimited Order

vDE Salad
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Crab Roe Salad
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Mango & Avocado with Black Truffle Salad
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Asparagus & & Romaine Lettuce Salad
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Tuna & Vegetables Salad

=] /597 Sushi / Roll
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Salmon Sushi
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Yellowtail Sushi
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Lean Tuna Sushi
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Crab Roe Sushi
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California Inside-out Roll
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Scallop Inside-out Roll

YE®J] Fried Food
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Deep-Fried Dumplings
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Rice Cake with Cheese
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Vegetables Croquette
AR PN G

Sillago Tempura
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Mini Cheese
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Pumpkin Tempura

F & Meal
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Salmon Soup Rice
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Vegetables Udon in Soup
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Wagyu Beef with Black Truffle Paste Fried Rice
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Seafood Fried Noodles

Bk Appetizer
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Pan-fried Egg Roll with Salmon
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Grilled Salmon Belly
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Dried Stockfish
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Grilled Tatami Iwashi

B /& Teppanyaki
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Foie Gras

tEH A

Flounder

HFERK A

Shirakaba Pork Sliced
A3 A SH

A3 Wagyu Beef Sliced
A3 FIAFIE

A3 Wagyu Beef Cubes
B¢
Assorted Vegetables

JZ%¥7 Grilled Food
Chicken Wing
HERCE

Chicken Cartliage
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Minced Chicken
o

Ox Tongue
EUF
Green Pepper
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Sweet Potato



