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AVAILABLE DAILY 18:00 - 21:00 | MARCH 23 - JUNE 26, 2026

JAPANESE
SET DINNER

$398 per person

WELCOME
DRINK

HA-CHI-MIN-TO
Honey Yuzu + Lemon Juice +
Mint Syrup + Soda

STARTER

KUSHIYAKI
(JAPANESE SKEWER)
BB &

Enoki Beef Roll [ & 55 4= Py ea )5
Chicken and Leek | K B Z g &)z
Shrimp & Okra [ k2% 5 1R 5 J
Cherry Tomatoes [ /|\& 7 58 152
Served with Shichimi Togarashi +
Yuzu Salt + Lemon
EHREFET + MTHE + 8%
(1pc each/ &3 114)

28
OR &,

SASHIMI COMBO
HMIRR B HE
[ Additional +$30 53111 ]
Red Shrimps + Salmon + Snapper +

Octopus
ALIR + =3CAR + IR + J\/TUAR

Served with Tsukemono + Wasabi +
Soy Sauce
BoEY + L% + B0M

2RD 0 S

MENU

MAIN

UNAGI DONBURI
(GRILLED EEL RICE BOWL)
e R

Tsukemono + Sesame + Japanese Steamed Rice

B+ Z + BERR
Soft Tofu + Dried Seaweed + Spring Onion +

Miso Soup
BEE + B + BR + KIE5
XDE o
OR &}

SHRIMP AND VEGETABLE
TEMPURA

RIRF R X 7 &

Eggplant + Green Pepper + Shiitake +

Sweet Potato + Pumpkin + Tentsuyu

fiF + B+ BLE + HE + BN+ RBRERE
Cha Soba + Dipping Sauce

BARBRLEIOHE

2080
OR T

WAGYU HAMBURG STEAK DON
MEZEINER
Onsen Egg + Japanese Steamed Rice +
Wafu Salad
BERE + BAMR + MEDE
S8R H

OR

GINDARA SAIKYO-YAKI
(MISO MARINATED BLACK COD)
ERARE
Buttered Edamame + Hon Shimeji +
Renkon Chips + Spring Onion + Sesame
FHMRE + A5 + EEH + BE + ZH

XDEEH o

Cob+
MO\

PATISSERIES + CAFE

DESSERT

HOKKAIDO 3.6 MILK
PANNA COTTA
WITH
FRESH STRAWBERRY
bBEI.6HFAMIE
L@ E

M Egg Nuts Gluten 0, Sesame
San Une @ann Bon

Crustaceans ‘:/4 Soybean
FRARRAR (8 N-]

) Shellfish =y Milk Fish Spicy
@@ HiR%E LU D@ et FHR

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO A 10% SERVICE CHARGE

IF YOU HAVE ANY DIETARY REQUIREMENTS, RESTRICTIONS, AND FOOD ALLERGIES, PLEASE INFORM OUR SERVICE TEAM
BERABEIN—RHEE | OIRCEEONRBER - REAEMEY © SEAREBEX .
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