S A A% —
wE /[ VR R Y5 Appetizer and Salad

HK$
+HEEEHE
THEREEEY 7 5 Senzuru Mixed Green Salad 168
5 )
DI T % Crab Roe Salad 158
wRFHE
BN T Y Soft Shell Crab Salad 158
BE= 2 A
fEE B IEREE Grilled Salmon Belly with Salt 148
Fedh v
WERA Y Assorted Pickles 148
Sk 435
3R T Grilled Dried Fish in Mirin Marinade 148
AL
BT T Deep-Fried Dumplings 138
4
& A 7% AT Deep-Fried Ginkgo 118
e %
72 L% Pan-Fried Egg Roll 108
o g T
tetzd b U Grilled Dried Small Sardine Sheet 108
£ g
1.5 Boiled Soya Bean 108
FE#S R
RIUEEIE Chilled or Hot Bean Curd 108
109 —ERFL &4 B S THREEF *PLEEE SI—RsE *All prices are subject to 10% service charge

YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies



o@' i ;{E ﬁ”% Sashimi

FHkARBAIHE
FEKER SRS A8 > & 410
Seasonal Assorted Sashimi (10 types of sashimi, each 4 pieces) *Good for 4 persons™ 1,680

FrGAIPFHE
RrERERSE @M% & 3150
Deluxe Assorted Sashimi (8 types of sashimi, each 3 pieces) *Good for 3 persons™ 980

b a2 FHE
WHREESE 6B &2K)
Assorted Sashimi (6 types of sashimi, each 2 pieces) *Good for 2 persons* 580

P afetp gl
HAFFRFIF (15 #50) 680
Japanese Wagyu Beef Sashimi (15 pieces)

B&II .
OAEN Japanese Sea Urchin 880
s L AHGR o
A% @ b Tuna Belly (3 pieces) %
¥ <A .
5'4\ ®. % Lean Tuna (3 pieces) 270
= 4 S XERTY
. ; [ 180
& @ Yellowtail (3 pieces)
P L Euk
; ] 180
91 B Botan Shrimp (1 piece)
+H L EGk)
; ; 135
98 Sweet Shirimp (3 pieces)
75 ER=)
2 &£ B Salmon (3 pieces) 120
e B (14
%3 Scallop (1 piece) 120
B Bk U
# 8 Ak Shell (1 piece)
X10%Y—ERAL A4 B X THE X ES *PLEEE S in—RSE *All prices are subject to 10% service charge

YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies



HK$
FERH4FOHE
ZEHFEREY (67 > $% 14) L
Seasonal Assorted Sushi (16 pieces of sushi Z 1 piece of sushi roll) ?
Paedh & 7 i %
MEEBREE 87 » $# 1) 580
Deluxe Assorted Sushi (8 pieces of sushi T 1 piece of sushi roll)

HK$
p & E’%. (12)
HZA S 12 Japanese Sea Urchin (1 piece) 280
BE AP A
K & 2 Tuna Belly (1 piece) 150
FAE 1)
$tF+ T © Botan Shrimp (1 piece) 190
*+ a2
W3z B Scallop (1 piece) 130
B (12)
JEIRE AR Shell (1 piece) 140
#E 1)
Hx & Sweet Shrimp (1 piece) 100
ZE£4F a2
% <5 Lean Tuna (1 piece) 100
2 AR Q)
W< & Salmon Roe (1 piece) 100
W A& a2
iX % 5 Yellowtail (1 piece) 70

109 —ERFL &4 B S THREEF *PLEEE SI—RsE *All prices are subject to 10% service charge

YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies



HK$

. 8 BECIED)
f8 Eel (1 piece) 70
=~ 4 (132)

fi& Salmon (1 piece) 60
o SCIED

T Crab Roe (1 piece) 60
AR & 9)

f2Z Octopus (1 piece) 60

A U .
W ¥ K DNFEE Seared Sushi
HK3$

&A% a2

K & % Tuna Belly (1 piece) 160
*+ A32)

Nz H Scallop (1 piece) 140
oS

T4 Wagyu Beef (1 piece) 120
AR A 2)

JXT Sea Eel (1 piece) 80
T AR (12)

SE B3l Flounder Fin (1 piece) 80
224 a2

fiE Salmon (1 piece) 70

X10%Y—ERAL A4 B X THE X ES *PLEEE S in—RSE *All prices are subject to 10% service charge
YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies



B F BY SushiRols

YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies

_____{éj_{amfapﬂ'_gﬁpf-
HK3$/Roll HK3$/Roll

pohhrY

B H12% Japanese Sea Urchin Roll 300 380

s WG AL

& & A% Tuna Belly with Spring Onion Roll 200 290
TEATE

k& Lean Tuna Roll 140 220

e HE X

A V7 & V=7 K% California Roll Inside Out 120 220

B S

8% Eel Roll 100 150
22 4%

& Salmon Roll 90 140

» ‘__\ s L)/ X ;
Jﬁ}*‘ :(\‘ X :l”’ 5% Special Sushi Rolls
F £ dndwol | B woll
HK3$/Roll HK3$/Roll

+ a@Red S

FHEA % Senzuru Mixed Roll 200 380
B3z g3+ %

BT - fiBRF5 Salmon with Roe and Mentaiko Roll 140 240
CEAHERE

BISERIRES Prawn Tempura Roll 120 230
FEEERE S

EHIULE Mixed Soft Shell Crab Roll 110 220
AREEET

AL ¥ =V F 18—\ Spicy Tuna Roll 110 220

¥10% —E R &4 B 3¢ TR X EF *LLEEE S in— s *All prices are subject to 10% service charge



HK3$

RELE R R
B4R Grilled US Beef with Teriyaki Sauce 398
WY 4
SRS L IERE Grilled Yellowtail Head with Salt 388
BE= < b
fEh X LiEgE Grilled Salmon Head with Salt 288
PR EAUE A
8872 o iaEE Grilled Cod Fish with Teriyaki Sauce 288
R
@ XHE Grilled Eel 268
T EE A
B X358 Grilled Fresh Mackerel with Salt 268
SRR A (P RA)
TE2DVBHESE Grilled Japanese Cuttlefish with Teriyaki Sauce 168
BEP AEP (P F2)
P& &) Grilled Japanese Chicken Meat with Teriyaki Sauce 138
SELICHE (P 2 2)
DK fa Grilled Japanese Minced Chicken with Teriyaki Sauce 128
Bt 2
447358 Grilled Ox Tongue with Salt 128
BY%EP A8K (r22)
FIBERE Grilled Japanese Chicken Wings with Salt 128
P AFHE (P 2E)
BELL &> Grilled Japanese Green Pepper 108
RicF (F22)
B2 3 Grilled Japanese Eggplant with Dried Bonito 108
LR 278 /e
e h T DiERE Gnilled Chicken Cartilage with Salt 108

109 —ERFL &4 B S THREEF *PLEEE SI—RsE *All prices are subject to 10% service charge

YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies



X ¥ ?E./ J":F # KiweEl7 7 A Tempura and Deep Fried

HK$
FAEESFITAGER
LE#EY 7 /3 =B RIREE HokRaido Taraba Crab Leg Tempura 398
EX A
WHERImEE Shrimp Tempura 288
Fedl FiE X iF R
RIGHERE & Assorted Tempura 268
PREEIHRR (prd)
SDXFERIGEE Japanese Sweet Yam Tempura 188
PraAXER (pri)
F/NKIREE Japanese Pumpkin Tempura 188
TP AN (PR
& AdD Japanese Pork Cutlet 228
FIIR b FHR
R/ %7 74 Hiroshima Oyster Cutlet 228
TR ARE (prR)
EDRERT Deep-Fried Japanese Chicken Meat 198
A BB R
HESE Deep-Fried Bean Curd 168
109 —ERFL &4 B S THREEF *PLEEE SI—RsE *All prices are subject to 10% service charge

YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies



B8R B Soup

HK3$
3 o
ZFbiFEL Egg Custard 98
O 2
TIHEL Tea Pot Seafood Soup 98
843
ft  Snapper Soup 98
48

fa L
LR+ Miso Soup

468

B2 HE A i oS
RA N7 Ry —#ER Boston Lobster Congee

188

AR
B3R Vegetables Congee

*All prices are subject to 10% service charge

*DL M8 B S in—AR s g
‘Please advise our staff of any food allergies”

X10% —E R 4248 X TEXEF
WA T EHEMEYBEE > FERMNREE”



ﬁisﬁ %l Noodles

HK$

LR RS/ ETE L
ENZIZIFIT S © A Beef with Buckwheat Noodles / Handmade Udon in Soup 228
hEAeRE *
BBRE D & A Inaniwa Udon in Snapper Soup 188
FERBE/ L8
DI ZIEIFHT D L A Plain Buckwheat Noodles / Handmade Udon in Soup 148
PR RE Vot s B

148

KB ZFIXIFITH E A Chilled Buckwheat Noodles / Handmade Udon

i R
LoXL 23 Shabu Shabu
PAfrEp > g2 § 4

HARFRGB) - BE-~ 2 LA
Japanese Wagyu Beef (6 pieces), Vegetables and Udon

1,588

-I‘J-‘f‘ ‘k’ﬁh
TERE Sukiyaki
PAfedp > RFZ 6 A

HAMAR6 K0 ~ B3 - iR
Japanese Wagyu Beef (6 pieces), Vegetables and Steam Rice

1,588

X10%Y—ERAL A4 B X THE X ES *PLEEE S in—RSE *All prices are subject to 10% service charge

YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies
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(NE Y 1

J t‘ / 7 ,]!
At e

;,}
XI0%H—E R 448 Xe¢TES E4 *PLEE B Shn—RisE #All prices are subject to 10% service charge
RN T A e SBEHMRMTREE” ‘Please advise our staff of any food allergies”



4B R B SRR Tppanyaki Seafood

HK$
W aT) 05 (§
JERBAT & Lobster (1 piece) Seasonal Price
A d ) 0% (€
5577 € Abalone (1 piece) Seasonal Price
P AR (1) o4 (€
HADIEH Japanese Whelk (1 piece) Seasonal Price
#ES- T (280 )
8BS 7 3= DR Hokkaido Tanaba Crab Leg (280g) 498
B4,
fi8 Eel 398
GIF (2 )
7% 777 Goose Liver (2 pieces) 308
$UE 4.
8875 Silver Cod 298
P AR &R 6+
JREH ¥ Japanese Hiroshima Oyster (6 pieces) 238
=R A
iz Salmon 228
S (%)
B¥§E King Prawn (1 piece) 188
I NCR D
K% 7 Scallop (1 piece) 188
X10%Y—ERAL A4 B X THE X ES *PLEEE S in—RSE *All prices are subject to 10% service charge

YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies



B 7 ]i 25? SABEA D Teppanyaki Meat

HK$
P & Asfrd B9 (200
HZ AS RI4-H DBt Japanese A5 Waygu Beef Steak (200g) 1,188
P K Asfrd B (1509
B4 AS F14= > 3% Japanese A5 Wagyu Beef Slices (180g) 1088
P A Asfed B (200
HA A3 fiZEDH Dl Japanese A3 Wagyu Beef Steak (200g) 988
P& A3fed BE sy
HA A3 R4 8% Japanese A3 Wagyu Beef Slices (180g) 888
AR R B ooy
RESRBGADH DBt V.S Beef Steak (200g) 538
Fr i F2 R EE sy
REOKBIG A S 98 V.S Beef Slices (180g) 498
X ¥e(1 1)
%7 A Lamb Chop (3 pieces) 388
P RIRRE FW(p +2) 65)
FEA D 38t Japanese Pork Slices (6 pieces) 258
PRIE (p+2)
B Japanese Chicken Meat 228
109 —ERFL &4 B S THREEF *PLEEE SI—RsE *All prices are subject to 10% service charge

YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies



BT E ~ 8% BHUBER Toppanyaki Vegetables/Rice

HK$
i ) A
G L Seafood Fried Rice 318
)
2K U Sea Urchin Fried Rice 308

AR (EERY g 2 p TR )
BEEDHLEHAXER—-3TY) 248
Fried Rice (Choice of Beef or Bacon)

HEA(EERY -4 p AIER &P KRR )
Be& D & AR BAERRA) £9%
Fried Udon (Choice of Japanese Chicken or Japanese Pork)

) IF %
B o Mixed Vegetables 188

K

7 A287 7 A Asparagus 168
fE i

¥ WE Japanese Mushroom 168
P dap
B3JI Japanese Pumpkin 168

PrER

& D X3 Japanese Sweet Potato 168

2 S

%9 Japanese Eggplant 168
109 —E R &4 B 3¢ TR E £ F *PLEEE SI—RsE *All prices are subject to 10% service charge

YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies



4& *E J%—- A g % SMFE— AR 2 — R Teppanyaki set for two persons

BT T7ESNPXAZfoL £y F(2 4 F)

AaEiEfE -~ HA A3 FIFER(C AR
Live Abalone and Japanese A3 Wagyu Beef Set (For two persons)

2,688

6,5 Sl 3\1”3’%//]’*\}%7,‘/‘7,&?&! (4509) *‘@’”"(21'3)‘—’&;&5(2%)
H * A3 ‘ft’-— P£ iy "%(200g>_€\‘ L%'—“%(ZOOQ) N \{7'/‘37—}’ ¥ 4 /‘%‘ ‘ﬁ/‘]\ 1?/; i
BAVERSIE A g 4 P AT ELE

PV ANLEREY 58 K ET T E@S0R) « 7 AT 7 Q) « BEEQK)

H4< A3 FI4A D 9(2002)/ & DBEQR00g) ~ EFRVF2® ~ HHRAEL »
B8Rt LXUXBRABETFIT D EA - BEFR 7 V—

Parma Ham Vegetables Salad, Live Abalone (450g), Foie Gras (2 pieces) King Prawn (2 pieces)
Japanese A3 Wagyu Beef Slices (200g) or Steak (200g), Mixed Vegetables, Pot Seafood Soup,
Eel Fried Rice or Fried Handmade Udon with Chicken, Seasonal Japanese Fruit

ERAE S ZRERITEIRE ZR(2 A W)
REVRE KRBT VA AExXY b (ZARD)
Live Lobster and US Angus Beef Set (For two persons)

2,088

Waf kB s R B F T ) AU he B
#RE A f 009 & B S00g) ~ ¥ IFE A iR
BAESIE WL E 4t P AT E RS

RKLTNALFEF S5 EREBTE 4500 kY FHQK) -~ 87501

KRBT > A A4A D 3 (200)/ DRFE2002) ~ B o) ~ HiRAAL »
@Bt L U BRABETIT O EA - HEFRH 7V —

Parma Ham Vegetables Salad, Live Lobster (450g), Scallop (2 pieces), Silver Cod (2 pieces)
US Angus Beef Slices (200g) or Steak (200g), Mixed Vegetables, Pot Seafood Soup,
Eel Fried Rice or Fried Handmade Udon with Chicken, Seasonal Japanese Fruit

X10%Y—ERAL A4 B X THE X ES *PLEEE S in—RSE *All prices are subject to 10% service charge
YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies



45 ’kﬁ' J‘% Tt i % FEAHVE— AR 3 — A Teppanyaki set for one person

WA P AN ER0 A W)

778 BREA4EY b (—ARD
Abalone and Japanese A3 Wagyu Beef Set (For one person)

888

WS Sl BT ) R S GY R B dcog) R BEG B
B/h A3 fod B SE #1009 & B oog) ~ Y I F ~ b B ] £ F
BAVBRAIE WEFTE 5 p AEH KR

PV LB Z 9 BT 7 EQ0g) ~ EEEA ) -
HA A3FI4A 9°100g)/ DBE(100g) ~ B3R 128 ~ HIRZEL
B L XZTERBEFIT D EA - HEFH 71—V

Parma Ham Vegetables Salad, South Africa Abalone (90g), King Prawn (1 piece)
Japanese A3 Wagyu Beef Slices (100g) or Steak (100g), Mixed Vegetables, Tea Pot Seafood Soup,
Eel Fried Rice or Fried Handmade Udon with Chicken, Seasonal Japanese Fruit

RIS FRERITEE ER0 A W)
RA I EE -~ RET VA A4 b (—AHD)
Boston Lobster and US Angus Beef Set (For one person)

788

baB L RREE SR S g AT E) s 22 da B

‘i: W—? f%,}’ffi Pﬁ E‘{%('IOOQ)E\} EJ"J‘%HOOQ) ~ J;/'} 5 %""‘ i 1‘/3 ,ﬁ 'J‘ 3:::—" s
BAVARNIE WL E % P AE kR
NLRNLAFEFSF ~ RA DU EA ) - (1 )

KRBT > A A4A D 3 (1002)/ & DFE(100g) ~ B3RV f2 8 ~ HHRAL »
i@t L UIBRBETIT D EA - HEZF 7 V—Y

Parma Ham Vegetables Salad, Boston Lobster (1piece), Salmon (1 piece)
US Angus Beef Slices (100g) or Steak (100g), Mixed Vegetables, Tea Pot Seafood Soup,
Eel Fried Rice or Fried Handmade Udon with Chicken, Seasonal Japanese Fruit

X10%Y—ERAL A4 B X THE X ES *PLEEE S in—RSE *All prices are subject to 10% service charge
YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies



ﬁ ’k; J% ik 2 % FAHOE— A 3 — R Teppanyaki set for one person

AEEZRG0 AW
BEERZY/N (— AR
Seafood Set (For one person)

788

F}'E’J% #;I/T__"L//é?mgog“‘ig
% ’:”'<1 %) > !EQ,@;F‘_"F%I('] S J"//‘E’),% 3 ‘/‘égﬁ'l‘ i/; ¥
e R T
POV NABTES 5§ A 5ET T E90g) ~ EHEEI )

8 7 HAK) > RESAK) ~ TRV ~ BHEL -
et L ERABEFIT 2 EA - BEZR 71—V

Parma Ham Vegetables Salad, South Africa Abalone (90g), King Prawn (1 piece)
Scallop (1 piece), Silver Cod (1 piece), Mixed Vegetables, Tea Pot Seafood Soup,
Eel Fried Rice or Fried Handmade Udon with Chicken, Seasonal Japanese Fruit

X10%Y—ERAL A4 B X THE X ES *PLEEE S in—RSE *All prices are subject to 10% service charge
YO TR eYBE o BEARFINRE”  ‘Please advise our staff of any food allergies



