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Lantern Festival Teppanyaki Dinner
23-25/2/2024

A%t~ CRXBESE

Monkfish Liver Toast and Parma Ham Wrapped with Asparagus

FETHALE
Seasonal Japanese Oyster
sk ok ok sk sk sk ok

ALTHER S ~ NI ERS ~ EARR S

Botan Shrimp Sashimi, Scallop Sashimi, Red Sea Bream Sashimi
3k % %k sk sk k

PR A R o R T e LU

Matsuba Crab Leg Tempura with Himalayan Rose Salt
3k 3k %k %k ok k

SR R EFL R A BRI PR R

Teppanyaki South Afrlcan Perlemoen Abalone or Vietnamese Tiger Prawn
kkkk

S FFIRSHTEC AR ST

Hungarian Duck Foie Gras with Japanese Strawberry Sauce
3% 3k ok ok ok ok ok

A E BSRFFIA- R 5%
Teppanyaki American SRF Wagyu Beef Steak

(HKS$150 T4k & A3 F14~ Add HK$150 Upgrade to A3 Wagyu Beef)
4k ok ok ok ok ok

BEBIANER
Crab Meat Fried Rice

3k 3k % 3k %k %k %k %k

RO 55
Miso Soup

3k 3%k 3k ok %k ok 3k %k

SRt TR T A% B

Chocolate Marshmallow Puddmg W|th Awayuki Strawberry

B E(F{E) HKS1,196.8 Net /{iL Person

B (7#(5) HK$888 Net /fif Person
(Two Persons Up Ffr#e)

BIEAMR - SFEALITE | FEREMEERSER | mE TR ETaBY - BEARBORES
Advance reservation is recommended due to limited supply |
Cannot be used in conJunctlon with other privileges | PIease advise our staff of any food aIIergles



