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Chef Tsuji Omakase Summer KaisekKi

YAt Appetiser
BENFRaA S — A EREEEY —
Thinly slices of Japanese wagyu beef, fresh peach, sesame sauce
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A—7 Soup
MEZRBZAL  MEE KROIF
Steamed Matsutake mushroom egg custard, clam sauce
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W H Sashimi
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Chet selection of daily sashimi platter
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HJ3¥ Seasonal delicacies
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Grilled eel egg roll, chilled sweet corn soup,
Grilled diced wagyu fillet, Edamame tofu with sea urchin,
Tilefish fillet with mullet roe, miso grilled Japanese gluten
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2 Simmered dish
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Traditional simmered eel with Sansho pepper, winter gourd, carrot
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B Grilled dish
07 A2— e XRm# KR &
EJAe
07 AR —EFMEE
Lobster and Matsutake mushroom Tempura
Or
Grilled lobster with sea urchin soy sauce
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9 Rice and soup
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Steamed rice with seasonal Matsutake mushroom
Pickles and miso soup
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Japanese fruit platter
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{7 HKS1,600 per person

FET /DS —E 2R 10% B ST\ /2 EE S Subject to 10% service charge 53— s &



