W E/Y S5 BE | P& Appetizer and Salad

HK$
YL F G55 -
TFREXD®E Senzuru Mixed Green Salad
PIFH S
14, 158
B3P Crab Roe Salad
EPIY 5 A
B PE Soft Shell Crab Salad
ﬁpﬁ X }EJ% 3 148
Bl 45 = L Rl Grilled Salmon Belly with Salt
e a 148
ﬁﬁﬁ%ﬁ Assorted Pickles
e 148
BB A& Grilled Dried Fish in Mirin Marinade
*ﬁ ‘f‘ﬁ}:'; 138
JEfX T Deep-Fried Dumplings
El P T i
YESB A Deep-Fried Ginkgo
EZL%
108
HRMEBEH Pan-Fried Egg Roll
el wvwdb L e
B BMRAT Grilled Dried Small Sardine Sheet
&
it 108
FE E Boiled Soya Bean
A/ BER i
ARREEE Chilled or Hot Bean Curd
X10%Y—ERAL A4 B X THE X ES *PI_HEE Shin—ikEE *All prices are subject to 10% service charge

URE T EHE R EYIER - FERRMIRE R

‘Please advise our staff of any food allergies”



§] £ R4 Sashimi

HK$
FERANNLE G (1059 & 4%)
FHKENBREDE 1,680

Seasonal Assorted Sashimi (10 types of sashimi, each 4 pieces) *Good for 4 persons*

FEP LB L SEmy- & 3K)

HLER/LEDR 980
Deluxe Assorted Sashimi (8 types of sashimi, each 3 pieces) *Good for 3 persons*®

T LR E & (6my ¢ 2%)

HBREDR 580

Assorted Sashimi (6 types of sashimi, each 2 pieces) *Good for 2 persons*

2 ﬂk{ril& \ﬂb(15*¢)

680

BAFM+RH S
Japanese Wagyu Beef Sashimi (15 pieces)
BA9IZ i
B Z<#8H& Japanese Sea Urchin
* & AHBK) S
B AW Tuna Belly (3 pieces)
I <ChHER)

270
BEZRAH Lean Tuna (3 pieces)
T X 56K

180
HHER Yellowtail (3 pieces)
B2 L E@k)

180
H 48 Botan Shrimp (1 piece)
H L E (3 %)
ﬂ 135
TR Sweet Shrimp (3 pieces)
A3 #) i
=3 Salmon (3 pieces)
w2 B (1 k) o
#F Scallop (1 piece)
B B (k) s
FRE Ark Shell (1 piece)

X10%Y—ERAL A4 B X THE X ES *PI_HEE Shin—ikEE *All prices are subject to 10% service charge

YO T EHE A EYBE o BEAMRFINRBE"  ‘Please advise our staff of any food allergies



4 7 ¥3 sushi

HK$
FHIAPBE L0167 25 12)
e T B e
Seasonal Assorted Sushi (16 pieces of sushi & 1 piece of sushi roll)
WhE PR LE BT 58 14)
N F kS 580
Deluxe Assorted Sushi (8 pieces of sushi & 1 piece of sushi roll)
HKs$
P A )T 2
DUS(12) L
B ZA#BH& Japanese Sea Urchin (1 piece)
< & A(12)
150
B E R W Tuna Belly (1 piece)
HE T EMN2
* (12) Vi
98 Botan Shrimp (1 piece)
e B (1 2)
130
# £ Scallop (1 piece)
= A G
Vi (12) o
FR B Ark Shell (1 piece)
HL E@1=2
4 (12) JH!
FH 4 Sweet Shrimp (1 piece)
F CAHMa)
100
ZFERY Lean Tuna (1 piece)
W< b (1 2)
R 100
=X fA¥F salmon Roe (1 piece)
X 502)
3 70
SHH A Yellowtail (1 piece)
X10%Y—ERAL A4 B X THE X ES *PLEEESn—RSE *All prices are subject to 10% service charge

YO T EHE A EYBE o BEAMRFINRBE"  ‘Please advise our staff of any food allergies



HK$

B(12) i
i8R Eel (1 piece)
BE(1 2)
60
=R Salmon (1 piece)
PATF+ (1 2)
60
22X Crab Roe (1 piece)
e Z(
C(132) o

JUTUR Octopus. (1 piece)

% h A 7 NRET Seared Sushi

HK$
< L AH(12)
160
B ZRAE Tuna Belly (1 piece)
w2 B (1 a)
140
# ¥ Scallop (1 piece)
rd (12
yoal ) L
M4 Wagyu Beef (1 piece)
R+(12
(1=2) i
#B#8 Sea Eel (1 piece)
T B 21 2)
80
ZO A Flounder Fin (1 piece)
12
o /
=3 Salmon (1 piece)
X10%Y—ERAL A4 B X THE X ES *PLEEESn—RSE *All prices are subject to 10% service charge

YO T EHE A EYBE o BEAMRFINRBE"  ‘Please advise our staff of any food allergies



% ¥ #£Y SushiRolls

F £ Hand Roll % Roll
HK3$/Roll HK$/Roll
P X2IHITH
HZA#B&%E Japanese Sea Urchin Roll 300 380
hELhrs
EEZ RIS Tuna Belly with Spring Onion Roll 200 290
&L ¥
HEZRAE®E Lean TunaRoll 140 220
HV72FN=TF %
M 4 California Roll Inside Out 120 220
i 88
fi@RE EelRoll 100 150
=X
=X A% Salmon Roll 90 140
Vo4 0, )2 ) )
s $ $5R48W Special Sushi Rolls
F 4 Hand Roll % Roll
HK$/Roll HK$/Roll

+ L X
TEH S Senzuru Mixed Roll 200 380
AR TR
BAAXF=XABFE Salmon with Roe and Mentaiko Roll 140 240
A pRY
KX 1R#ESE Prawn Tempura Roll 120 230
EIC¥
YEB BB ME34 Mixed Soft Shell Crab Roll 110 220
AN Y=Y Fa—)

110 220

KREZRS Spicy Tuna Roll

X10%— R E 5B S¢TEx i *PLEEHE S RsE
QIR TN EHEMTRYISE > FEMRMRREE”

*All prices are subject to 10% service charge
‘Please advise our staff of any food allergies”



Pl S IR Robatayaki

HK3$
FELF2 RS L
iR E B4R Grilled US Beef with Teriyaki Sauce
D3 Lidg S5 s
R H AT Grilled Yellowtail Head with Salt
BDOIN L IgSE bl
BlIR = SIRATH Grilled Salmon Head with Salt
$L/2 6 RSE R
EIREBEAZ A Grilled Cod Fish with Teriyaki Sauce
B X5 ik
HIRIEA Grilled Eel
P XX M
EER A8 R Grilled Fresh Mackerel with Salt
T5DVNLLNE(p A1) )
TTRELA Grilled Japanese Culttlefish with Teriyaki Sauce
PaEY(r+ra) i
MBZXEE Grilled Japanese Chicken Meat with Teriyaki Sauce
2<a(p 24) b
REBEARE Griled Japanese Minced Chicken with Teriyaki Sauce
7

128
B4 E Grilled Ox Tongue with Salt
£ 333pE(p +4)

128
BMHZER Griled Japanese Chicken Wings with Salt
SmLLEI(prE) Il
1% B AT WF Grilled Japanese Green Pepper
T F(p2A) !
B+ Grilled Japanese Eggplant with Dried Bonito
L ZoE%E

108
BNREEEXE Grilled Chicken Cartilage with Salt

X10%Y—ERAL A4 B X THE X ES *PI_HEE Shin—ikEE *All prices are subject to 10% service charge

YO T EHE A EYBE o BEAMRFINRBE"  ‘Please advise our staff of any food allergies



X 7%/ 7 5 4 KIBB/IEY Tempura and Deep Fried

HK$
HAFYINHT AR g
tHBEAEE BB KR Hokkaido Taraba Crab Leg Tempura
AR s
R KIBAE Shrimp Tempura
AR EE
268

MRIERKIFHE Assorted Tempura
X0 FFRIFR(p +2) b
BAER KB Japanese Sweet Yam Tempura
B ARG 2E) )
HAmAXE®E Japanese Pumpkin Tempura
L APDO(p+2) o
= 5 B A&<F& ¥\ Japanese Pork Cutlet
PEAF¥F774 Lo
EHIIRBIE® Hiroshima Oyster Cutlet
EDREHFF(r+4) s
JE B B4 Deep-Fried Japanese Chicken Meat
I EER

i 168
KRAMKIEDE Deep-Fried Bean Curd

X10%Y—ERAL A4 B X THE X ES *PLEEESn—RSE *All prices are subject to 10% service charge

YO T EHE A EYBE o BEAMRFINRBE"  ‘Please advise our staff of any food allergies



frpe B3 Soup

HK$
FbAiZEL i
#&ZE Egg Custard
7 553.% = 98
#BHE/NEE B Tea Pot Seafood Soup
it L
fRf% Snapper Soup
fitpdi 48
M5 Miso Soup

I
,Sf'E. X BB¥ Congee

HK$
TR YA TRY—42% i
M TUEEEMR Boston Lobster Congee
# ¥4&J/X 188
W Vegetables Congee

X10%Y—ERAL A4 B X THE X ES *PLEEESn—RSE *All prices are subject to 10% service charge

YO T EHE A EYBE o BEAMRFINRBE"  ‘Please advise our staff of any food allergies



ﬁ % Noodles

HK$
2R 2X/EF ) LA i
4 AEZRH/F T BL Beef with Buckwheat Noodles / Handmade Udon in Soup
RBFRE) E A I
RBEERZ Inaniwa Udon in Snapper Soup
PR/ EFI)EL 5
EBEEM/FITRZX Plain Buckwheat Noodles / Handmade Udon in Soup
X2/ F++79) A

148

AEZEH/FIT R X Chilled Buckwheat Noodles / Handmade Udon

hi 2 — R BWEER(= ABT) Hot Pot (for 2 persons)

HK$
LeSL X

BN # Shabu Shabu
1,588

PAfr2 g o) TFE~ ) LA
BAM4R , ¥XERE%

Japanese Wagyu Beef (6 pieces), Vegetables and Udon

FEpx

TR Sukiyaki
1,588

PAfedp 6r) > BE -~ A
BEMFRN , HER AR

Japanese Wagyu Beef (6 pieces), Vegetables and Steam Rice

X10%Y—ERAL A4 B X THE X ES *PLEEESn—RSE *All prices are subject to 10% service charge
“UNB T EHE&YaE o BEEMRMIIRKEE”  ‘Please advise our staff of any food allergies”



FHF— b TR Dessert

HK$

PaxXtay
118
HZAZ I Japanese Melon

VAR Y b Ll
KRFBHM Fruit Sherbet

TARITN — &
E¥E Ice-Cream o

X10%Y—ERAL A4 B X THE X ES *PLEEESn—RSE #All prices are subject to 10% service charge
“UNB T EHE&YaE o BEEMRMIIRKEE”  ‘Please advise our staff of any food allergies”



TG A BE @ARIRER Teppanyaki seafood

HK$

BEH T EdR RF{E
BEMR Lobster (1piece) Seasonal Price
7 7 Ed+) RF{R
fifi i Abalone (1piece) Seasonal Price
PR DOINE (1) P
B &3} Japanese Whelk (1piece) Seasonal Price
A RE Y T NI = D B (2809)
#Z15 82 M Hokkaido Tanaba Crab Leg (280g) g
B
i@ & Eel 398
2277 7@

; : 308
#BHT Goose Liver (2pieces)
$LE 6
$R 8 A& Silver Cod A
Ek 1 F G
=P 1.1 1 Japanese Hiroshima Oyster (6pieces) Yl
i 3
=3 Salmon i
- AR
XIg King Prawn (1piece) o
Y TAK)
# T Scallop (1piece) ok

X10%F —E R 448 X THEX 4 DL " H B In—R % e *All prices are subject to 10% service charge

YO T EHE A EYBE o BEAMRFINRBE"  ‘Please advise our staff of any food allergies



dLiER ) BARBBIE Teppanyaki meat

HK3$

P & A5 42 & > E2000) g
B2 A5 M4 B % Japanese A5 Waygu Beef Steak (200g) -
Pi& A5 fr2 9 4 5E(180g) L
B2 A5 R4 Japanese A5 Wagyu Beef Slices (180g)
P % A3 e & *sE(2009) )
BZ< A3 fI4-E% Japanese A3 Wagyu Beef Steak (200g)
B & A3 fr2 9 3 SE(1809) A
BZs A3 F14- 588 Japanese A3 Wagyu Beef Slices (180g)
FHELFE R B > %00g) sl
154X B 4 PIE M U.S Beef Steak (200g)
FHEA RS R ) F5E1809) Ll
454X B 43  U.S Beef Slices (180g)
L% G i
F8 Lamb Chop (3pieces)
FR ) FEE(R A E) G )
H 2B/ Japanese Pork Slices (6piecs)
R (p2a) iy
H Z<¥EPY Japanese Chicken Meat

X10%Y—ERAL A4 B X THE X ES *PLEEESn—RSE *All prices are subject to 10% service charge

YO T EHE A EYBE o BEAMRFINRBE"  ‘Please advise our staff of any food allergies



AFEEI R ~ 8% #ARURE /AR Teppanyaki Vegetables/Rice

HK$
A s L u
BRI R
Seafood Fried Rice
IITED L o
R iR
Sea Urchin Fried Rice
TEDL(EFrER—aY) i
ViR (EEEDP - FHRER)
Fried Rice (Choice of Beef or Bacon)
&) LAMBE> P 2ATRE) o
WREL(LERP— | BAREAD HAEKR)
Fried Udon (Choice of Japanese Chicken or Japanese Pork)
BEwkd

188
W EF 3 Mixed Vegetables
7 ARINZ H R i
- %] Asparagus
Fuva

168
SE Japanese Mushroom
sl 168
BZAE3/I Japanese Pumpkin
Rl 83

168
H Z<3 3 Japanese Sweet Potato
A 168
B Z<$l ¥ Japanese Eggplant

0% —E R E 4B SETEE LS *DA E{E B Shn—RssE *All prices are subject to 10% service charge

YO T EHE A EYBE o BEAMRFINRBE"  ‘Please advise our staff of any food allergies



ﬁ ‘g J\%: A 'il" 2 — R G AEE Teppanyaki set for two persons

Hks
BT T7E, BRI E, PAASrL LY b(Z )
SEMR - FRMEE . AAAS AEER (2 AH)

Live abalone, Live lobster, Japanese A5 Wagyu Beef Set (For two persons)

3,688

E WL H S5y L7 7 E(450g), E = F T E(450g).
PAASfr2 9 §(200g)/ H > 8E(200g), T E W2 H T
NAZ Y RIEED LA @BHEELITILL PREFT7V—

FTHHREDE - REFMMA(4509) - [RETERER(4509) -
B2 A5 F14-P3 ¥ (200g) 2k B #8(2009) ~ W EH XK - EHIS -
ERRTEBYRIFERYFITIRL - HEEHKR

Seasonal Vegetables Salad, Live Abalone(450g), Live Lobster(450g),

Japanese A5 Wagyu Beef Slices(200g) or Steak(200g), Mixed Vegetables, Miso Soup,

Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Vegetables, Seasonal Japanese
Fruit

ETTE. B RAIfE LY b AH)
EHER - AR A3 RFER (2 AW

Live Abalone and Japanese A3 Wagyu Beef Set (For two persons)

2,688

o o SR 5 T s T ol (4500 1Y B T (PN e R ()
P A A3qfc2 p 9 4(200g)/ & 2 HE(200g), T HF b, ATt
N—2/RIEED LA BEEFRIT LA, PAEE 7 V-

FHHRWE - REFMA(4500) ~ B|IF(2 ) - KIB(2 &)
B2 A3 N4 95858 (2009) SR E #8(200g) ~ HE X - MHS -
ERERBYHERNERYFITRL - BEEHAR

Seasonal Vegetables Salad, Live Abalone(450g), Foie Gras(2 pieces),King Prawn(2 pieces)
Japanese A3 Wagyu Beef Slices(200g) or Steak(200g), Mixed Vegetables, Miso Soup,

Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Vegetables, Seasonal Japanese
Fruit

X10%Y—ERAL A4 B X THE X ES *PI_HEE Shin—ikEE *All prices are subject to 10% service charge
“UNB T EHE&YaE o BEEMRMIIRKEE”  ‘Please advise our staff of any food allergies”



ﬁ "E ‘{%: AT a— A sifhike— A 24 Teppanyaki set for two persons

HK$
EHAE PAAIILE LY (C4w)
FOBE - BAAREER 2 AB)

Live Lobster and Japanese A3 Wagyu Beef Set (For two persons)

2,488

EHTEHFSY, EEFTE (450g). *¥FE(2+)., 262 %)
PAA3 e ) 4(2008)/ H 2 %E(200g), R VD, ATt
NAZ Y RIEED LA @BEEELII)LL PRAEFT7V—

FHHREDE - REFEB(4500) - #F02 %) - BIERCE)
B2 A3 H14-P3 ¥ (200g) 2k B #(200g), W EH XK - MHIS -
ERRETEBYHRIFERDFITRL - HEEHKR

Seasonal Vegetables Salad, Live Lobster(450g), Scallop(2 pieces) , Silver Cod(2 piece)

Japanese A3 Wagyu Beef Slices(200g) or Steak(200g), Mixed Vegetables, Miso Soup,

Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Vegetables, Seasonal Japanese
Fruit

FINH=_—DE, KRATVHALEY I (= 2%)
BR8N - XERZEHNFRER 2 AH)

Tanaba Crab Leg and US Angus Beef Set (For two persons)

1,988

ZEBESFF5 ¥ 784 =8 (300g), F & A F(640). £E(2 1)
FR7 Y AHARALERE ) F(2008)/H>'%(200g)., TR Wb, ATt
R—2YKRIEED LA BEFEEELI I LA PAEET7IL—Y

EMHERDHE - EBERI(3000) - BAEBEGE) - =XARE)
EEREET 4P (2009) R EH(2009) ~ WEFFK - MHOS -
EARABRBYHRIFTRDFITRL - BEFHKR

Seasonal Vegetables Salad, Tanaba Crab Leg(300g), Hiroshima Oyster(6 pieces), Salmon(2 piece)
US Angus Beef Slices(200g) or Steak(200g), Mixed Vegetables, Miso Soup,

Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Vegetables, Seasonal Japanese
Fruit

X10%Y—ERAL A4 B X THE X ES *PI_HEE Shin—ikEE *All prices are subject to 10% service charge
“UNB T EHE&YaE o BEEMRMIIRKEE”  ‘Please advise our staff of any food allergies”



iﬁ ’kﬁ. J\%" A 'Eﬁ Y (o X s — A =& Teppanyaki set for one person

HK$
B#EEY R (- 4H)
BHER(N AB)

Seafood Set (For one person)

888

THEEMN S H . ET 7 E(90g), B E(14k)
Ky (4 BREGCAK), BEFukd, 2%,
NPV RIESED LA ABEEELTILA PRAEE 7V —

EMHERDE - AEMM(90g) - KIF(1 &)
BT(1H) - RER(1KH) PEX - EHS -
EARTBYEIFRYFITIREL - BEREH AR

Seasonal Vegetables/Salad, South Africa Abalone (90g), King Prawn(1piece)

Scallop(1 piece), Silver Cod(1 piece), Mixed Vegetables, Miso Soup,

Bacon and Sakura Shrimp Fried Rice or Fried Handmade Udon with Vegetables, Seasonal Japanese
Fruit

X10%Y—ERAL A4 B X THE X ES *PLEEESn—RSE *All prices are subject to 10% service charge
“UNB T EHE&YaE o BEEMRMIIRKEE”  ‘Please advise our staff of any food allergies”



