2

% / Y9 w1t/ 459 Appetizer and Salad

HK$

+ WE g
FE4LEEY 54 Senzuru Mixed Gredads 168
ERrE
M FH 54 CralRoeSalad 158
WEFIE
EHNCY 5 4 Soft Shell Crab Salad 158
RE= 2 4%

& i i 148
fkpe 5iEkE = Grilled Salmon Belly with Salt
iy i " 148
mERE Y AssortedEckles
ek Atk 4. 5
3. ¢ BB Grilled Dried Fish in Mirin Marinade 148
A
#\T8xF Deegrrieddumplings 138
a2
& A%z AT Deegrried Gikgo 118
A 0

RS ; 108
12 L% PanFried Egg Roll
o g+
¥ #-&ub L Grilled BiedSmall &dinSheet 108
e
¥; & Boiledsya Bean 108
KR
A5 g Chilled diotBearQurd 108

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



ﬁﬁiﬁﬁﬁw%S%mm

FHoRARB AIFHE
FHKERFRESEA GisE » & 440) 1.680
SeasonassortefashimilQ ypes ahshimieach 4 pigcesGood for gersons* :

FrBAIHE
HERSRSE B & 3k) 980
Deluxdssortefashim{8types chshimieach 3 pigcetGood for @rsons*

Fedh b2 HE
WHISREE 6#8 % 21) 580
Assorteghashimigtypes chshimieach 2 pigcesGood for @rsons*

pafedp b

HARM4RRIE (1 5%) 680
Japanese Wagyu Beef Sashieids5 p
B ks
H7 %z Japanesedrchin 880
FEAD G o
A & % TunaBelly(3 piecs
SELAT GR Al
¥ < 5 LearTuna@piecg
W H A Gk
i¥ £ & Yellowtai3 piecg 180
PFEE
# 7+ £ BotarShrimp (1 piece) 180
#HiE G i
Hx t Sweethrimp3piecg
*3 (k)
iRz E Scallofl(piece) 120
& B (k)
iERE ArkShell (1 piece) 120
X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



HK$
FHRU4FIHY
FHETEREE (L6g » 3% 14) 1.280
Seasonabsorte8lishi {6piecesf sushi & 1 piece of sushi roll)
RResd oL

580
WEEREE BF - ¥4 12)
Deluxé\ssorteflushi (piecesf sust& 1 piece of sushi roll)

HKS$
P A5 E% (12)
H7 2z Japanesedrchin(1 piece) 280
5 Jm (1
K& % TunaBelly(1 piece)
FEE Q)
7+ £ Botarchrimp (1 piece) 190
*F3F a2)
iz 2 Scallop (1 piece) 130
AL @2
sERE ArkShell(1 piece) 140
bl 100
Hx & Sweeshrimg1 piece)
FE£AF 0
% < % LeanTuna(l piece) 100
ZR AR 1)
< 5 SalmoRog(1 piece) 100
pLed "ﬂ ,é'. (12)
ix ¥ 5 Yellowtai(1 piece) 70

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



HK$

ﬁ»,ﬁ'. 12)
fi8 Eel(1 piece) 70
=24 /a2)
£ Salmon (1 piece) 60
B a
MZTF CraliRog(1 piece) 60
NN A (1)
1z £ Octopuél piece) 60

S A i :

k& %— ¥ % D3EE| Searefushi

HK$

"‘_:} f— ,é'. gﬁ—, a=2)
A& % TunaBelly(1 piece) 160
* 3 a=2)
iz Scallofl piece) 140
s
A4 Wagyu Beéf piece) 120
AB (1)
73T Sea E4ll piece) 80
=T A3 (12)
- Hi#@ Flounder Figl piece) 80
=22 A (132)
fi Salmo(i piece) 70

X e al 5 = TN s
10%4— k& X A& “E,ET X & T/T? 3; ¥ 7}‘ D FEEH S II— RS E *All prices are subject to 10% service charge
W N EHT AR E - SBERERMREE” ‘Please advise our staff of any food allergies”



% ¥ % SushiRolls

£ %X Hand Roll % Roll
HK$ Rol | HK$ Rol

pkhey
HZA 123 JapanesedrchinRoll 300 380
A N R
¥ & 33 TunaBelly witfSpringonionRoll 200 290
Z4aF %
#k#& LeanlunaRoll 140 220
4 HE X
# 1) 7%= 7K Califoria Roll | nsid&ut 120 220
#al
8+ EelRoll 100 150
22 ha%

90 140

2% Salmon Roll

#5\" %#’5' fi&Y) Special Sushi Rolls

+ ¥ Hand Roll % Roll
HK$ Rol | HK$ Rol
+ el ¥
i - 200 380
TFHEAK%& Senzuru Mixed Roll
i3Iz a3 ¥
BT - #2875 Salmon with Roe and Mentaiko Roll L 240
AEIWRREX
: 7R 120 230
HGE RIS Prawn Tempura Roll
TR PR ¥ |
E 23245 MixedSoft ShellQrabRoll 110 22
G 110 220
A254 ¥—» F 11—/l Spicy Tuna Roll
0% —EAR AL E 3 THREEF DL HEE Shin—Ri%E *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



J&%'{% YFEi#EE  Robatayaki

HKS$

ity 398
HEekE 4R Grilled UBeef witlTeriyakBauce
REN Y 4 i
& HEgE Griled llowtaiHead witlsalt
WME= 2 4R
fiE 13 L 154 Grilled 8imondead wittgalt g0
RS SUE 4. )
887> 5 B Grilled @dFish withTeriyakBauce
e B o
f@nixee Grilled El
RE A G
Exi#& 4 Grilled Fresh Mackerel with Salt 268
HERRE A (P FR) LR
T 5nuLhEE Grilled Japan€adtlefish with Teriyaki Sauce
WP AFEE (P AE) J
%t 1) GrilledlapaneshickeiMeatwith TeriyakBauce
LR (p2R) st
< fa Grilled Japanese Minced Chicken with Teriyaki Sauce
e e
i ; : 128
44451 GrilledDxTongue witfalt
BEP FE (p2A) i
FPE4E GrilledapaneshickeWings wittgalt
BpRFEE (pFR)
gL L &> GrilledapaneSeerPepper K05
v+ (P *2) W
#e4 Grilled Japaneggplant witbried Bnito
e 108
% A 2 O¥ERE Grilled Bickertartilage witBalt

X% —E x4 B 32T RS LS DL HEE Shin—Ri%E *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



TR/ TP XEE 7541 TempumndDeefFria

HK$

i EER B R
ibEE s 5 "= REREE Hokkaido TaraBablLeglempura 398
1B Xk
wERFEE Shrimgempura 288
FRUAFEFR
RimEER S ¢ Assortetempura 268
P2EEXHFRE (p2id) i
D ¥ RMEE Japanese Swestilempura
Pira AXHE (p22)
m/NK#EE JapanesempkiTempura 188
TP RAER (P FR) )
¢ Ao JapaneserkQutlet 28
E 7R b ik .
B4+ 774 Hiroshim@ysteCutlet
FPARE (2R i
EnEHT Deegrried JapanddackeiMeat
2 B
+#£5 % DeeFriedBearQurd 168

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



2 8 1 Soup

HK$
iyl 98
Z*baz U EggQustard
g
+EL TedPotSeafooGoup 98
4z
@3+ Snappé&bup 98
fastZ?
R4 MisoSoup 48
5 %8 MK Congee
HK$
- SN P8
R A k> o7 Ry —#% Bostohobstefongee 468
FEH
it 188

F3gsrk Vegetablé@ngee

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge
W TN EHEREEE > FBENRMINREE” ‘Please advise our staff of any food allergies”



ﬁiﬁf %ii Noodles

HK$
Sl O B VAE
LR ZIE/F4T > € A Beef witlBuckwhedtioodleslandmadédon irfoup G
& B FEREE X
RBTEREE S & A Inaniwaldon irfhappeBoup 188
FERI B/ A E L
T ZILIFFT S € A PlainBuckwhedioodleslandmadéddon irSoup L
AR E VA s
X 3 #%12/F$T 5 ¢ A Chilleduckwhedloodlesilandmadédon id

$hd SE 2 B (- A %) %3 — 2 Hot Potfor 2persons)

#iE L 4
L 3L %3 Shab&habu
Phfed p oo g2 B4 a

HAERFRGH) B3R~ ) EA
Japanese Waggef® piece¥egetabk antddon

Vi N
+ = x Sukiyaki
PAfctp > 2 g4 1,588

HARA4-RI6 1) ~ B3R ~ IR
Japanese Wagye#h piece¥egetabland Steam Rice

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge
W TN EHEREEE > FBENRMINREE” ‘Please advise our staff of any food allergies”



7 &# 74— Dessert

HKS$
2 S
HZA x o> Japanese Melon 118
N
>+ —xw hFruit Sherbet 108
5h Sy
ofis 68

74 X7 1) —A lceQeam

D _HEHSI—RmE *All prices are subject to 10% service charge

0% —EAR AL E 3 THREEF
‘Please advise our staff of any food allergies”

UIRE TN EHEM RV FERRMRER"



ﬁ’%’kﬁ’%,ﬁ' 4 ﬂiF EiEetE Teppanyasiafood

HK$

THE (1) P 1§,
JEF# T & Lobsteflpiece) Seasonal Price
A A B i
y&7 7 & Abalonélpiece) Seasonal Price
p/&iE am) P i
HA-D3H Japanese Whelgiéte) Seasonal Price
S F9r (25 9)
iy 9 534 =0 Hokkaido Tanaba Crab 56g)(2 a
B 4.
@ Eel 398
G (210
74775 Gosdiver(2pieces) 308
SFUE &
#8725 Silveod 298
F&R & Gr
=84 ¥ Japanese HirosHiyste(6pieces) Lo
R
# Salmon 228
g% KingPrawn(1lpiece) 188
3 a)
4% 7 Scallofilpiece) 188

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



i SER b @isiEAE Teppanyakieat

HK$

P#&ASc2 B3 2o
H7 A5 R4 D% Japanese A5 Waygu Beef Steak (2009) 1,188
P A ASfed ESE s
H7Z AS f14-> 4% Japanese A5 Wagyu Bee{B8iogs 1088
PAASfr2 B3 opg
H#A A3 fi4EH D% Japanese A3 Wagyu Beef(B18gk G
P&A3 et ESE s
H7 A3 fi4: 54 4% Japanese A3 Wagyu Be={T3iay 888
FrIiIR2LE [?J% 20pg
HESRE4 R H D U.SBeeStealf200g) el
FrEIREPE BE Qsp
HESREAR > % U.S ReSlices (180g) iocts
X ¥ )
27 A% LamiChop(3piece) 388
PATRRE EE(P +2) 6K)
B> 4% Japanese P6lices (tiees) 258
P &SP (p2R)
B JapaneshickeMeat 228

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



HK$

7 ) AR
ss#¢es U Seafood Fried Rice A
3 ) 4

>iz#e L Sea Urchin Fried Rice s
AL (EER P-4 2R AR ) ;
20U RIS T>) 9%
Fried Rice (Choice of Beef or Bacon)

EA(EERY -4k p AR &P ARE) o
B & 9 L ARA XL HAERRA)

Fried Udon (Choicéaganeshickeor Japanelark

Yy ¥

B3g ) 7 Mixedvegetahde e

f

7 A237 7/f A Asparagus 168
# ihi; 168
¥ W Japanese Mushroom

2 N WS s
B/K Japanesempkin 9
i 168
& % JapaneSueefdato

P Ric3

%3 Japane&ggplant 7

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge

R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



@%J%_- A .ﬁ % g — A Fi 2 — R Teppanyaki set for two persons

AP RAAJCLERQRAD) 2,688

s 7€~ HR A 42 Y (AR
Live'Abalone and Japanese A3 Wagyu Beef Set (For two persons)

bAB LRI s R B EA A p NIREITH ) R Em R
Pohlofrd p i ien pab i n g B g ~ A # EF -
R RICIE AN iR A P ATk E

PWRANLKEFRS 75 ~TET T EW@S0 ~ 747 7 721K ~ HEEZEQ K

HZ A3 f14-" 9 3 (200g)/& DBE200g) ~ EF3RW Fe b ~ HHRZRL -
N—aUEIEBED L XIIEAREFI I EA - BEZ&GH 71—V

Parma Ham Vegetables Baadbalor{d50g), Foie Gfapieces),King Prévpieces)

Japanese A3 Wagyu Bee{Slitgar Steaf200g), Mixed Vegetabtasseafood Soup,
Bacon and Sakura Shrimp Fried RieeHandmadedon withfChickergeasonal Japanese Fruit

EHFAE IR BEILEERQCA D) 2,088
REEE ~ KRBT VA A4€Y b (T AR
Live Lobster and US Angus B€EDS®t0 persons)

g LB s R S EAEap p It T g EUEA (Y
E TS YOOl YL i NN
TR RTEYESIP DL L S AFE RS

PSIVRNLFRET T8 - EFEIE @50 x7 7 HCK) ~ RES2H)
SRERT > A A4 9 97(2002)/ 8 DRE(200g) ~ BFR W 2 ~ LHEZRL -
NX—aVBHIEREDL IIBRBEFIT I LA - HEFFH 7V —

Parma Ham Vegetables Baadpbst¢450g), Scall@pieces)Silver Cd@piecs
US AnguBeefSlice@00yor Steaf00gMixed Vegetableset Seafood Soup,

Bacon and Sakura Shrimp Fried RiedHandmadéddon witlChickeri§easonal Japanese Fruit

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge
R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



4& ’f}; ‘{%" A :ﬁ % EEE— AR 2 — A Teppanyaki setdngoerson

PCEEL P FA L ERA A WD) 888

77 - BRAIHEEY b (—ARD
Abalonand Japanese A3 Wagyu B@ediSetpersgn

b g KRB E S E TR R A3 S EME) -
P& Lofed f e S B Een )3 B F ] f R
ER R ARSIE L 4 P AE RS

PIVINLBTES Z 5 ~ TET 7 E90g) ~ BEHFEA )

HZ A3 f14-A 9 9°(1002)/ & DBE(100g) ~ TR 728 ~ LHRZRL -
NX—2VHIERED L IBRBREFIT O LA - HEZFRH 7 V-V
Parma Haxegetables Saaljth Africabalon{@0g) King PrawfLpiece)

Japanese A3 Wagyu Bee{Blipsr Steald00g), Mixed Vegetalbles Pot Seaf@mip,
Bacon and Sakura Shrimp Feeed RiedHandmadédon witlChickerSeasonal Japanese Fruit

ALERE S FRIRHLE 20U L PD) 788
KA NEE ~ KRBT VA AERY b(— AR
Bosto.obsteand US Angus Bee{B@abneperson)

ta g LRI R E s g EIEME) s 22 AwmY)
T RAA R E e )& B )3 W E ] EE
TR RTEYRSEE DL LY p R ERE

PNNVINLBTFESZ5 ~ RA D VBB E) -~ (1K

SRER 7 > A A4 9 97(100)/ 8 DRE(100g) ~ BFR W 2 ~ LHEZRL »
N—aUIEED L XIEABRFI O EA - BEZ&GH 71—V

Parma Ham Vegetables Bakidh.obster (1pie@aImofl piece)

US AnguBeefSlice@00gor Steafd00g), Mixed Vegetabks Pot Seafood Soup

Bacon and Sakura Shrimp Fried RiedHandmadddon witlChickerSeasonal Japanese Fruit

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge
W TN EHEREEE > FBENRMINREE” ‘Please advise our staff of any food allergies”



4& ’fF "%" A .ﬁ ’% EEE— AF 2 — R Teppanyaki set for onenperso

AEEEQLAD) i
BEELZY b (—ARD

Seafood SEDr one person)

RS SV S S ACVEIRE =108 9

FI By AUEE M) IR h ]

kRN R WLt AT H RS

POIVRNLBFESZ 5~ BT 7 EOQ0g) ~ BEEN B

x% 7 HABO N RZ 51 H0) ~ Lo ~ DHERL ~

N—I I ERED L IIBABEFITI LA - HBERZGH 7V —Y

Parma Ham Vegetables Salat, Africabalon{@0g) King PrawfLpiece)
Sallof{1 piecedilver C@tlpieceMixed Mgetables, Tea Pot Seafood Soup,

Bacon and Sakura Shrimp Fried RiedHandmadedon withfChicken, Seasonal Japanese Fruit

X10%F —E X4 448 X TEX L F *DLEEBESI—REE *All prices are subject to 10% service charge
R T EHEMBYER  BEEARMIREE” ‘Please advise our staff of any food allergies”



