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A 10% service charge will be added to the final bill.



v 4
SALAD

\A'— “
BERE %X

Hiyayakko

MMERYE CiFVvyyvroakY55
Sesame Dressing Tofu Salad

BIERYE  #ivoys55
Sakura Shrimp Salad

EMBAENE JrvKkBEeErYavo455
Black Truffle Dressing Jumbo Prawn Salad

HEEEE FERF497455
Fresh Vegetable Sticks

BALTEFENEE TS HHFLTHEVEHLAR. ARZOEBRLETE W,

48

118

138

158

30

Our Fresh Vegetable Sticks will be served as an appetizer before your main course, unless you request otherwise. If you
do not wish to have the Vegetable Sticks, please let us know in advance, otherwise they will be charged accordingly.

V7 F ¥ — I 720ML HSHKD200, 1800ML % 7= (& Z D 4D &G & HHKD500,
Corkage charge is HKD200 for 720ML and HKD500 for 1800ML or other spirits.

F—%Av FHLEBE—A#HKDISTT,
Cake-Cutting Fee: HKD 15 per person.
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SNACKS

BRAMEE, 7 /%K
Grilled Dry Fugu

IEREAIE mExyShiEC
Grilled Kamaboko Cod Sweets

MKBRITREL MhkIZ<25-—FF-—X
Plum Crystals with Wasabi and Cream Cheese

CrERE F-ANIH
Yaki Cheese Mochi

BENFH FrvaD
Chicken Nanban

EMEEZE 754 FEFE FYVaT7Y—2
French Fries with Truffle Mayonnaise

E—OZt —eoF-XF-riHY
Deep-Fried One-Bite Cheese Ball

HE #2
Edamame

BEREBEART mraks
Grilled Whole Mentaiko

118

42

48

48

78

78

78

42

108



nan °* ban

[nam-man] noun / prefix

POULTRY

 MPHE  FaAx

Tebasaki - Chicken Wings

#AE <A

Tsukune - Minced Chicken Stick

BARKFHE FHLOAKRD
Teba Mentaiko - Chicken Wing Stuffed with Mentaiko

R TERME FAk0F-XHD
Teba Cheese - Chicken Wing Stuffed with Cheese

HAKER h¥i
Negima - Chicken Thigh with Scallions

TTEEESSRE ¥ ET
Uzura Tamago - Quaill Eggs

H %

It refers to a tradition of opéﬁne
new experiences.

46

46

42

42

42

28
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POULTRY

% EERBIF 75vxE72775

French Foie Gras 138
% BKB thIo -
Nankotsu - Chicken Cartilage
BE b 36
Kawa - Chicken Skin
ARy el 36
Seseri - Chicken Neck Meat
% BB ww 36
Sunagimo - Chicken Kidney
iy v 36
Hatsu - Chicken Heart
ZRF v— 36

Reba - Chicken Liver




% BU4E Boh+sv
Thick Sliced Beef Tongue

EBRLIREIE/NEE USDA 7 v#Z%Y) 7u—2x

USDA Angus Ribeye

EBZRETFY USDA 7Y R4tEL

USDA Angus Tenderloin

MESRE AR
Nanban Beef Yaki

% TEFIIA Z2xTYTVF-
Sauteéd Spare Ribs

EIP\ sLFavT
Ramu Yaki - Lamb Chop

ER FLRFV
Lamb Skin

2
%

..\;.

BEEF

LAMB

80

86

86

56

56

98

42



PORK

% BRARANE TANITHREER

Aspara Maki - Asparagus Wrapped with Pork 42
% HZEIHEAE FM1F0mRA% 42

Lychee Maki - Lychee Wrapped with Pork

REFHmME rvie 42

Buta Negi - Pork Belly with Japanese Long Scallions

RIS Gt/E) mokB(yLms/ Eh%) 42

Pork Large Intestines (Sauce / Salt)

HERN mAxv” 38

Buta Nekku - Pork Neck

TEEKMEE wFHEIIvs 08

Honetsuki Furanku - Bone Sausages with Honey Mustard
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SEAFOOD

% HRE san

Nama Unagi - Grilled Fresh Eel 78
Kig xEx 68
Kuruma Ebi - Grilled Jumbo Prawns
BRBAES  #ronses 6
Prawn Wrapped with Chicken Skin and Shiso
EEIE LeEHE 42
Grilled Hiroshima Oyster
BAZER arElLlsed 28
Shishamo - Japanese Smelt Fish

% LBEIFIER umEmAm 2R 62
Hokkaido Style Baked Oyster
EEIEEE  GoMmmE 78
Saba - Grilled Mackerel Fish
WHEBEK  A<ron< 138
Grilled Hamachi Collar

% REEATERE RESOBTHRE 158

Gindara Saikyo - Grilled Black Cod Fish
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VEGETABLES

% BER mEid

Grilled Tofu

BRI F e
Nasu Dengaku - Miso Glazed Eggplants

TEREN F-RXeXvF—=
Zucchini Topped with Cheese

BT e
Ginnan - Gingko Nuts

FENEH N—TAhIz=k=t
Herbed Petite Tomatoes

HAKE argx¥

Negi - Japanese Long Scallions

AA#EIL arzk®

Nagaimo - Japanese Yam

BFEFHEREX tryEvasony—n
Yaki Tomorokoshi - Grilled Buttered Sweet Corn

32

32

32

28

28

28

38

38
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VEGETABLES

% AARBMF LLes

Shishito - Japanese Shishito Peppers

BAAKFEEEHF LLE)oakidEsy
Shishito Mentaiko - Japanese Shishito Peppers with Mentaiko

% AARNEE aRESFHREF

Yakiimo - Japanese Mini Sweet Potatoes

% HEHE <vyval—-2L

White Champignon Mushrooms

2E v49F
Shiitake

32

42

28

28

28
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SIDE ORDERS

KEERE (BARF / 8/ 45/ 8ih) mbEh
Yaki Onigiri (Mentaiko / Salmon / Plum / Soy)

FER BABRKF /8 / 18/ 8H) kv
Ochazuke - Tea Broth Rice (Mentaiko / Salmon / Plum / Soy)

BEESZ (=W /BDHV) #HEI LA
Inaniwa Udon (Cold / Hot)

WS ZaNEyy
Fried Mixed Vegetables

HERRITENE 74 VAOH—Y 9 7 Fr—n
Garlic Angus Beef Fillet Fried Rice

BINGEBEWER 2FY a7 BHOFr—NY
Black Truffle Seafood Fried Rice

BEMNESR (BH/¥F) #BEREICA
Stir-Fried Seafood Udon (Soy Sauce / Spicy)

LRAZ%  WIEE
Miso Soup

48

78

78

78

168

168

168

38



Culture through taste.

Since 1971.

Follow for more.
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