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FTERESESMELY N Senzuru SUSHI / ’W}LS'}[OK’U Set

HK3$
'fr'ff’fr’i!%; 628
Al
Washoku Set
Pl VIR E AR 2R 0 LR EE )
BRI P EACE R SUEL T R E M AT
AN E 2 AFF/~ - BB LR
POVRNLBFEY 78 -~ FiK 2 @R T 7€ ~ L ORE A = AH)
TERRS ~ MidF 2 —7EMT - RESTERSE - #8+ -
BOY -~ —FIVHKERIT - FXFANV =R« TARI)—A
Parma Ham Vegetables Salad, 2 Kinds Appetizer(Stewed Abalone & Seared Wagyu Beef Crab Meat Roll,
Shrimp Tempura, Stewed Wagyu Beef Cube, Grilled Cod Fish with Miso Paste
Snapper Soup, Pickles, Salmon Chazuke, Carmel Toast & Ice-cream
fl & & 2 e 728

RIE5FE Y h
Sashimi & Sushi Set

B e L 3e(ER 2l EHEAE )
257 (FR dH A 2 b HiEE =2 AR
YV EEP3FR(FR 2v A Ba) VL E ket BRI LT

PICFHI7Y ~HE3IR(IE ~ Ky 7TH - AOEHEED) -~
FHESE(ba -~ nvF-H—Fr -HIE-479)
ZONFE3IM(IT -~ ZADBD-~TUFF) ~AVTANV=TFH -
BRI, ~ FX IXVL D= - TA A7) =4

Crab Roe Salad, Sashimi 3 Kinds (Tuna Belly, Scallop, Seasonal Fish Sliced),
Sushi 5 Kinds (Tuna Belly, Yellow Tail, Salmon, Sweet Shrimp, Salmon Roe),

Seared Sushi 3 Kinds (Tuna Belly, Flounder Fin, Eel), California Handroll,
Miso Soup, Carmel Toast & Ice-cream

¥0%—E R4 44 B XeTEXE T *PLEEESin—RSE #All prices are subject to 10% service charge
B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



4& *F 5 e i % S BEREIRE — A Bl Teppanyaki set for one person

HK3$
5 HEIRE AEEA 728
SRERR AR
Shirakaba Pork Seafood Set
PRSIt AQ L) s ES QL)
SUE A (L ¢) ~ v 9% EHE(100g) ~ M TFE S M 4 F
Wp RCEYANE 478 % ~ B 1 2o
Y=Y - TTEALD - ¥ I3 G=EAR) -
ST S0 ~ GRS § 100 © BT ~ B
N—IVBRIERD L NEEABFIT O EA - F¥+rTANVE—AL - TA A7) —A
Caesar Salad; Africa Abalone (1 piece), Taraba Crab Leg (1 piece),
Silver,Cod (1 piece), Shirakaba Pork Sliced (100 g), Mixed Vegetables, Snapper Soup,
Bacon & Sakura Shrimp Fried Rice or Chicken Fried Udon, Carmel Toast & Ice-cream
2 % Upgrade &
bHERE FRE 5P A A3 FU 45160
Shirakaba Pork Sliced Upgrade Japanese A3 Wagyu Beef Sliced +$160
® LIfEN— 2 5 I HEIL - AEN HKDI6O IZ TA3 IG5 I HEIZ B E mlEE
AWEER 788

LY b

Seafood Set

PR B B ) EF A L)

Pe B (LE)SAUEA (L) MTEE b F
CFRIEEDESIE g BB L 2K

S—H—HI5 -HEIEQAW - ¥ 7 H=RAAE) -

R T7THAQW -~ B 5A K RO - 71
R—IVHIERED L NZEABETII DO EA FX¥ ANV N—AN - TA A7) —A

Caesar Salad, King Prawn (1 piece), Taraba Crab Leg (1 piece),
Scallop (1 piece), Silver Cod (1 piece), Mixed Vegetables, Snapper Soup,
Bacon & Sakura Shrimp Fried Rice or Chicken Fried Udon, Carmel Toast & lce-cream

¥ 4c @it Extra Addition iEAI&H
75 = %474 & Live Lobster $700 (400g) 75 & ). Live Abalone $900 (400g)
o _LEABEIDIFD ~ 3B HKD700 IZ TEFS LT E(400g) Xit HKDIO IZ TE7 7 E@I0g) 4 SNET

X10%Y —ER R &4 8 X TE XS *PLEEESin—RSE #All prices are subject to 10% service charge
B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



4& ’}F J‘% - A .ﬁ % S BEfEIRE — A B Teppanyaki set for one person

HK3$

SRLP AFEE 848
SREA= A2 Y b

US Beef Seafood Set

PR R LBATIEA L) SR EBEQ L)

WOR L)~ F RE R AT O HE(1009) 2 5 (100g) ~ ) TF R~ 4 4 F -

EPRTE NI S t BRI

Y= 75 - RAMVEBEQAE) ~JEEAFQE) -
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Caesar Salad, Boston Lobster (1 piece), Hiroshima Oyster (2 pieces),

Flounder- (1 piece), US Angus Beef Slices or Steak (100g), Mixed Vegetables, Snapper Soup,

Bacon & Sakura Shrimp Fried Rice or Chicken Fried Udon, Carmel Toast & Ice-cream

2 % Upgrade ZH
FREpE 2P A3fr2 +5160
US Beef Upgrade Japanese A3 Wagyu Beef +$160
o US E— 7/t~ B HKDIO IZ T A3 AIEIZZ R AGE

P&AIfrtaELE 898

HA A3 F4=fE £ b

Japanese A3 Wagyu Beef Seafood Set

YU E IR AL L) AEEQE) S FE AEEQE)
P& A3fr pJEE(100g) 2% 5 'E(100g) ~ i TF E S 4 4F -
R ETEARNIER IR 2 B L 2R
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Caesar Salad, Africa Abalone (1 piece), King Prawn (1 piece), Seasonal Fish (1 piece),
Japanese A3 Wagyu Beef Slices or Steak (100g), Mixed Vegetables, Snapper Soup,
Bacon & Sakura Shrimp Fried Rice or Chicken Fried Udon, Carmel Toast & Ice-cream

5 4cfie Extra Addition EAIEHM
75 %% & Live Lobster $700 (400g) 7% @ /4. Live Abalone $900 (400g)
o LB DIFS ~ B HKDI00 IZ TEFHL E(400g) Kit HKDIOO I TE7 7 EENg) 6 Z&0 %9

X10%Y —ER R &4 8 X TE XS *PLEEESin—RSE #All prices are subject to 10% service charge
B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



L ¥ [/ V9B B | 59 Appetizer and Salad

HK3$
GREHE
BT Y Soft Shell Crab Salad 158
F TR NE
THELEEEY T 5 Senzuru Mixed Green Salad 148
P i)
PMCTFH TS Crab Roe Salad Ao
P RE R
TIRGEY T ¥ Bean Curd Salad 98
MF=dBFENE
72 =% 5 7% Okra  Seaweed Salad 28
Sk ik .55
2 SYERBHFY) Grilled Dried Fish in Mirin Marinade s
RE= 2 A
SR % Grilled Safmon Belly with Salt 118
4L
% A7 AT Deep-Fried Ginkgo 118
FE#E R
AIETRE Chilled or Hot Bean Curd 98
R I
12 L% Pan-Fried Egg Roll 68
o AR g T
#ete b U Grilled Dried Small Sardine Sheet Dg
-
¥: . Boiled Soya Bean 68

¥10%4 —E R4 &4 B 3¢ TR X35 *LLEE H SR *All prices are subject to 10% service charge

B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



oé' i iﬁﬁ RI& Sashimi

WiERY A3 HE

FEGEHEREF(EHA X 17 -84 & 31%) i
Lobster Assorted Sashimi (1 Lobster, 8 types of sashimi, each 3 pieces) *Good for 3 persons* %

FriB4G2IEE
RrERSRESE A% & 3+%) 980
Deluxe Assorted Sashimi (8 types of sashimi, each 3 pieces) *Good for 3 persons™

ek a L FHE
WHRISREE (6435 0 & 21%) 580
Assorted Sashimi (6 types of sashimi, each 2 pieces) *Good for 2 persons*

ok
9 1C Sea Urchin 450
FE£ 4% G )
A& % Tuna Belly (3 pieces)
FEAT GO 2
% <A Lean Tuna (3 pieces)
B A G s
iX % 5 Yellowtail (3 pieces) g
HLIE ) /i
T © Botan Shrimp (1 piece)
FHIE G+ g
H T & Sweet Shrimp (3 pieces)
¥+ i
N1z H Scallop (1 piece)
A B 1) i
s E AR Shell (1 piece)
¥10%4 —E R4 &4 B 3¢ TR X35 *LLEE H SR *All prices are subject to 10% service charge

B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



HK$
FERBEFHEER
EMHFFREY (127 > A2 HR%) oEG
Seasonal Assorted Sushi (12 pieces of sushi I shrimp tempura sushi roll)
Wi E O HE

580
MEEREY BF X3 44%%)
Deluxe Assorted Sushi (8 pieces of sushi &I Tuna Belly with Spring Onion Roll)

HK$
HAIE 12)
$LF} T & Botan Shrimp (1 piece) 190
pr S E%. a=2)
T J 1 180
91T Sea Urchin (1 piece)
AR Q) o
K& A Tuna Belly (1 piece)
+* 3 (12)
N1z H Scallop (1 piece) 130
# B aa2)
JEIRE Ark Shell (1 piece) 130
TEAT a
% <A Lean Tuna (1 piece) 100
ZY AR a2)
W< & Salmon Roe (1 piece) 100
HiE a2 7
Hx & Sweet Shrimp (1 piece)
w4 b Qa2
iX £ 5 Yellowtail (1 piece) 65

X10%Y —ER R &4 8 X TE XS *PLEEESin—RSE #All prices are subject to 10% service charge

B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



HK$

Béd a2
f8 Eel (1 piece) 60
2~ /aa)
fi& Salmon (1 piece) 50
i SN EIED)
M TF Crab Roe (1 piece) 50
AN (L)
7z Z Octopus (1 piece) 50
(Y & 9 - — X
X N '%- 2 % NFFHE] Seared Sushi
HK$
4 4% a2
K& % Tuna Belly (1 piece) 140
+* 3 (12)
N1z H Scallop (1 piece) 130
frd @a)
4 Wagyu Beef (1 piece) 120
e ,ﬁ'.)"'@ (132)
S-H3# Flounder Fin (1 piece) 70
224 12)
fi& Salmon (1 piece) 60

X10%Y —ER R &4 8 X TE XS *PLEEESin—RSE #All prices are subject to 10% service charge
B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



=S $o BY Sushi Rolls

& Hand Roll £ Rl
HK3$/Roll HK$/Roll

Ay

2124 Sea Urchin Roll 250 300
LEHhm¥

/4l & ,'é g n e 180 230

R E & 3% Tuna Belly with Spring Onion Roll

54T X

| 34 (A
$kk % Lean Tuna Roll 140 190

dp M E X

# Y 7H V=7 K% California Roll Inside Out 0 150
i, B NS
85 Eel Roll 70 120
Z2 A%

5 Salmon Roll 70 120

2 2\ ¥ . i :
% }\' S 47' fE5Y)  Special Sushi Rolls
£ & Hand Roll 5 Roll
HK3$/Roll HK$/Roll

AIEXHREY

EERIRES Prawn Tempura Roll 100 220

J4 ., 2 ]

TR FRHg S

EANZH Mixed Soft Shell Crab Roll 100 220
ﬁ’é \i '&\ | 100 220
A/84 ¥ —Y Fa— )\ Spicy Tuna Roll

X10%Y —ER R &4 8 X TE XS *PLEEESin—RSE #All prices are subject to 10% service charge

B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



"5@ UL SIS Robatayaki

HK3$

RV
L7 > A AL Grilled Supreme Angus Beef with Teriyaki Sauce Gt
BB Y 4T
BN R Y Ha0E Grilled Yellowtail Head with Salt ik
BE= 2 b
BN IERE Grilled Safmon Head with Salt A
PBIESUE 4.
$872 5 Grilled Cod Fish with Teriyaki Sauce i
R
BnLBE Grilled Eel 228
BOE A A
E X T Grilled Fresh Mackerel with Salt 168
SER A (P AR)
T2DWHEE Grilled Japanese Cuttlefish with Teriyaki Sauce 49
Rt 2
447 ke Grilled Ox Tongue with Salt 10
REP 21K (p+2)
FPBERE Grilled Japanese Chicken Wings with Salt A
5 SRR B %
BRER— 7 7 AT 4 A% Grilled Shirakaba Pork Asparagus Roll )
%P hFHA (AR
BL L &> Grilled Japanese Green Pepper 88
REa ¥
e h 2Ol Grilled Chicken Cartilage with Salt o8

X10%F —E R 4248 X THE L4 *PI_HEE Shn—kEE *All prices are subject to 10% service charge

B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



X dr R/ J"j:_ P RGEI7 T Tempura and Deep Fried

HK$

B X R
YGERIFEE Shrimp Tempura 208
L4 TIEXFR
KIFEERAE Assorted Tempura 198
PREEIRE (p44)
D FERIFE Japanese Sweet Yam Tempura 128
Paa AXHR (pri)
B/NKIFEE Japanese Pumpkin Tempura 128
FAP AREN (PR
& AdD Japanese Pork Cutlet 198
508 § ik
[RE#H ¥ 7 54 Hiroshima Oyster Cutlet 228
AN ER
TESE Deep-Fried Bean Curd 108

X10%F —E R 4248 X THE L4 *PI_HEE Shn—kEE *All prices are subject to 10% service charge

B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



%] ﬁF fHIBE Soup

HK$
3 )
FbhAZkL Egg Custard 8
)
+HFEL  Tea Pot Seafood Soup 88
47
fET  Snapper Soup 58
fgsti?
LRI Miso Soup 48
"'*5 iﬁﬁ XK Congee
HK$
1 AR
RA a7 RY —44R Boston Lobster Congee b
R 3F off
128

32K Vegetables Congee

X10%Y —ER R &4 8 X TE XS *PLEEESin—RSE #All prices are subject to 10% service charge
B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



ﬁiﬁF %l Noodles

HK$
Bt AR F IR/ 5L Lo
BE7Z Y AARZEIFII EA
Supreme Angus Beef with Buckwheat Noodles / Handmade Udon in Soup
TN
RBRES & A Inaniwa Udon in Snapper Soup A
FERSI/ L6 % s
M ZIEIFIT S & A Plain Buckwheat Noodles / Handmade Udon in Soup
4 /&5 8 %
= g 24 E *T l% 108

X3 ZIZIFEFT D E A Chilled Buckwheat Noodles / Handmade Udon

2 % upgrade

FoH/ I8 A Bfenel 4850

Buckwheat Noodles / Handmade Udon Upgrade Inaniwa Udon +$50

%J};' 7‘5?:.? 2 (= A %) $8%3— R Hot ®ot (for 2 persons)

78k
LoXL 23 Shabu Shabu
PRfrap o egs g4

HAMNGREB) ~ TR~ D EA
Japanese Wagyu Beef (6 pieces), Vegetables and Udon

1,388

I_L:iz .kﬁh
TERLE Sukiyaki
PAfedp > EZR g A& 1,388

HARAR6 150 ~ B3 ~ 8%
Japanese Wagyu Beef (6 pieces), Vegetables and Steam Rice

X10%F —E R 4248 X THE L4 *PI_HEE Shn—kEE *All prices are subject to 10% service charge
B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



i ’ﬁi
i
/4

§ {f 1 el
I 1%:/

A /i
f /‘,,, 74 ;
1
s ; /J

X10% —E R4l 448 X THE X o DL EEHSI—R%E *All prices are subject to 10% service charge
RN EHT A YR > SR MTREE” ‘Please advise our staff of any food allergies”



&% %; 3E ,ﬁ" i ﬁiﬁ SEIREGEE Teppanyaki seafood

HK$
W (1) P
JEREAT Y Lobster (1 piece) Seasonal Price
B h ) P i
&7 7 & Abalone (1 piece) Seasonal Price
A LFIE Q)
R R b ¥ Boston Lobster (1 piece) e
B,
8 Eel 368
483 (24)
74777 Goose Liver (2 pieces) N
SUE 4.
8725 Sifver Cod e
PAR 5 G630
JLEH ¥ Japanese Hiroshima Oyster (6 pieces) S
=2 A
fi& Salmon 188
RIE a7)
Bg#E King Prawn (1 piece) 168
*F am)

168

K% 7 Scallop (1 piece)

X10%Y —ER R &4 8 X TE XS *PLEEESin—RSE #All prices are subject to 10% service charge
B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



GIEER b BIIBANE Teppanyaki meat

HK$
B & A5 {r2 B %% (2009)
HZ AS 45 Dft Japanese A5 Wagyu Beef Steak (200g) 2
P-%/A5 fr2 &% (180g)
HZA AS Ri4=5 38 Japanese A5 Wagyu Beef Shices (180g) £l
P & A3 fr2 BAE (200g)
HACA3 48 Ot Japanese A3 Wagyu Beef Steak (200g) Hew
P & A3 o2 E%E (1809
HA A3 R4 3% Japanese A3 Wagyu Beef Shices (180g) G
FEERLRE BE (200
KRN D OB V.S Beef Steak (200g) o
Frit FL R EE 00
BESKBEA S T V.S Beef Slices (200g) Vi
Z ¥ )
%7 AfE Lamb Chop (3 pieces) 2
PAIRE ER(P22) 640
RS 3t Japanese Pork Slices (6 pieces) il
PRJE (P +2)
B Japanese Chicken Meat 163
X10%F —E R 4248 X THE L4 *PI_HEE Shn—kEE *All prices are subject to 10% service charge

B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



ﬁ#'ﬁ =1 %" ~ 8 1 TR EF /8] Teppanyaki Vegetables/Rice

HK$

5980 b
51288 L Sea Urchin Fried Rice 308
A (EEH? -4 2 TR ) o
BEEDHLEAXIER—2aY)
Fried Rice (Choice of Beef or Bacon)
WEA(EER? - f 1 p AIpp & p AIRE) o
BEE D ¥ AERANIEHAEKA)
Fried Udon (Choice of Japanese Chicken or Japanese Pork)
Vi 168
B J2 0 Mixed Vegetables
;|
¥ WEE Assorted Mushroom e
P i -‘g %‘ 128
& D ¥ 3F Japanese Sweet Potato

X10%9 —E 2l 44 8 Xg¢TE X 3o *DLEEHSII—REE *All prices are subject to 10% service charge

B T EHEM&YaE o FEEMIRMREE”  ‘Please advise our staff of any food allergies



