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Zuiki taro stem, kuruma shrimp, sesame vinegar sauce
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Simmered tender octopus, boiled babylon, chiayu tempura
Fried sawagani crab, hisuinasu, uni and corn soup
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The initial aroma has white peach and pear aromas. You can feel its fine bubbles when you hold it in your mouth
juicy, fresh taste. Transparent body, soft sweetness and clear acidity in the mouth.
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Sashimi - Kagoshima bonito, Fukuoka isaki, Miyagi scallop
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It has a refined fragrance and a mellow flavor with a gentle, soft sweetness. It pairs well with a variety of ingredient.
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Nigiri - Kagashima maguro marinated in soy sauce, Tengusa aji horse mackerel, Nagasaki conger eel
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Grilled Nagasaki turban shell

REKE
fEh - EESFOFLEHEE LEV
Tempura - Uni, shiso leaves, lemon
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Miyazaki kuroge wagyu sumibiyaki, summer vegetables, sudachi lime
EHILBERRIC

This is a Yamahai Junmai nigori sake brewed with Yamadanishiki rice. It is strained so it has a smooth texture and goes well with meat dishes.
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Hakata chirashi, fish soup
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Kumamoto shakuniku melon, Miyazaki taiyo mango with almond cream
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From the peel to the pulp of plums and grapefruits, they are all indispensable ingredients for brewing. Sweet, The sourness and bitterness are fresh
and rich, and the whole wine shows the naturalness of the whole fruit. Natural taste.

HK$1,780 per person
WEFL EAESD BRI ARSI TR & (TN DR BT A A -

The additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.
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We commit that our Food & Beverage venues are 1SO22000:2018 certified, an internationally recognized food safety management syst



