
 

8-Course Senzuru Kaiseki Cuisine 
千鶴 8 道菜會席料理 

 

傳統漬物盛 
Traditional Assorted Pickle  

 
前菜 — 極月盛合 

京都風板豆腐、福岡蕃茄蜜糖漬、磯煮鮑魚伴海苔醬、鮟鱇魚肝醬多士 

Assorted Appetizer Platter 
Chilled Bean Curd Kyoto Style, Honey-Glazed Fukuoka Tomato,  

Stewed Abalone with Seaweed Paste, Monkfish Liver Paste Toast 

 
奄尾島產吞拿魚二品 

拖羅，赤身 

Two kinds of Amami Oshima Tuna  
Tuna Belly & Lean Tuna 

 
阿拉斯加蟹腳蒸豆腐 

Steamed Bean Curd with Alaskan King Crab Leg 

 
禾稈燒煙燻牛舌 

Hay-smoked Ox Tongue  

 
鐵板燒鵝肝炒飯 

Fried Rice with Goose Liver 

 
鯛魚汁 

Snapper Soup 

 
甘味盛合 

Dessert 
 
 

Original Price: HK$ 1,198 per person 
Promotional Price: HK$ 788 per person (2 位起 / 2 persons up) 

 
 
 
 

 


