irE- A a2 —R
BFE-ALER

Teppanyaki Sets for Two Persons HK$

Regular /
Go Royal Gold
Members

Ew77E~2HxE - BHAAF2 LY
EE A~ RS E S BHEAS-LER
Live Abalone, Live Lobster and Hida A5 Wagyu Set 4.288

FEWEFS Y, ZTT7EQLT), ErfElT), / 3,500
BEAGfe2 )+ (440)/ & 2%(140g) ~ T E V12 ~ B F i+
N—ayRIEED LA UHEEI ) LA, FHF— b

FEEEHESREEFLQD) - REEFEQL)

HAASfrL FE(UY) & BE(405) ~ T F - rkef F ~

LR RIEEBYE & BEYIFEL v J&

Seasonal Vegetable Salad, Whole Live Abalone (1 pc), Whole Live Lobster (1 pc),

Hida A5 Wagyu Slices (4 pcs) or Steak (140g), Mixed Vegetables, Miso Soup,
Fried Rice with Bacon and Sakura Shrimp or Fried Handmade Udon with Vegetables, Dessert

EERFYBTRY— @GS £

kL MEATIE - READICA 2 A

Live Boston Lobster and Hida A5 Wagyu Set 2’88 8
FEWEFS I ERR Yy u TR —27 ) 747 75 (2%) ~ /2,350
HHEADfrE ) 3 (44)/ B o5E(1408) ~ T E WD ~ BT >

N—2VYRIESRED X @B EFELF)LELTH— L

FEBENHEERLEIEQL) ~ FQE)
BHASfo2 F(48) & BE(1405) ~ B E ~ ey B -
EpRIEEYER & BEYIFE: - #%

Seasonal Vegetable Salad, Live Boston Lobster (2 pcs), Duck Foie Gras (2 pcs),
Hida A5 Wagyu Slices (4 pcs) or Steak (140g), Mixed Vegetables, Miso Soup,
Fried Rice with Bacon and Sakura Shrimp or Fried Handmade Udon with Vegetables, Dessert

b Az a—g T OREECE S P AEE P AN S TBE L s T E T
CRAT N BERE R EEFAT ST MTER

Enjoy 10% discount on Japanese bottled sake upon patronage of above menus

Fdo- JRAEF (MR BE)
Subject to 10% service charge (based on original prices)
o T HE P G 5 AT A R R B
Please advise our staff of any food allergies



fiFE- A a—2R
BFE- A 2R

Teppanyaki Sets for Two Persons HK$

Regular /
Go Royal Gold
Members

s RREASIeE £ R

feh ~RR2EP RS2 2R
Live Abalone and Kagoshima A3 Wagyu Beef Set 2488

FEWEFS S ET7ET) ipiEE L8R - /2,020
BT HAeE ) () b o%(140g) ~ BE Vb ~ B2
R—a YR EED LA BEFEI ) LA, FF— b

FEEEHE REERAEL)  FEERGE)-
RSTHASeR B ERAY) & BR(1405) ~ WE F » wkef i -
CERTEYR & BEOLEE L CHE

Seasonal Vegetable Salad, Live Abalone (1 pc), Stewed Hard Clam with Japanese Sake (8 pcs),
Kagoshima A3 Wagyu Beef Slices (4 pcs) or Steak (140g), Mixed Vegetables, Miso Soup,
Fried Rice with Bacon and Sakura Shrimp or Fried Handmade Udon with Vegetables, Dessert

EHRE S EFRTRHLE 2R
Live Lobster and US Angus Beef Set 2.288

FEBEFFS S ErRI (7)) Ry 7RG /1,860
AR7 YA REE ) F(64)/ b2E(140g) ~ FEF V2D ~ 5% b
R—ayRIEED LA ATFEFEL ) LA FHF—L

FEEEHIE REETEAL) - F3(3E)
FRTHIE P HROF )L BR(40%) W IE - ke iF -
ERETBYE & BEYLFE L AR

Seasonal Vegetable Salad, Live Lobster (1 pc), Scallop (3 pcs),
US Angus Beef Slices (6 pcs) or Steak (140g), Mixed Vegetables, Miso Soup,
Fried Rice with Bacon and Sakura Shrimp or Fried Handmade Udon with Vegetables, Dessert

b A 2=k TR 0RELE P RAFFRPVEZINRICTEE LACEETES
RN EEEEE CHEFAT IR

Enjoy 10% discount on Japanese bottled sake upon patronage of above menus

FoAe- JRAER (R R
Subject to 10% service charge (based on original prices)
Yo T E R G F AT 0 g AR P APRAE |
Please advise our staff of any food allergies



ipE- LA a2—2R
BFEE- L 2R

Teppanyaki Set for One Person
HK$

Regular /
Go Royal Gold
Members

ALY b (- AW)

AEERE (1)

Seafood Set (for One Person) 888
FEWEFS IS MR E Y T8 = K (140g) /720
777 )-8\ EL(IF) " HEF D ~ BTt

R—aYRIEED X BBEFELF ) LA, THF— |

FEEEVE A AFESFEFA405) ~
FEFAQLE)~&UELAD) - YEF g B

R RITEYE & BEYIFEY @R

Seasonal Vegetable Salad, Hokkaido Taraba Crab Leg (140g),

South Africa Abalone (1 pc), Silver Cod(1 pc), Mixed Vegetables, Miso Soup,
Fried Rice with Bacon and Sakura Shrimp or Fried Handmade Udon with Vegetables, Dessert

Ry (F 1) %  HK$300 net (77 Wines)
Corkage Fee (Per Bottle) 7 § HK$500 net (7] ;7 Spirits)

Y (K B) & § HK$200 net (1-3 B#% pounds)
Cake-cutting Fee (Per Cake) 7 1 HK$500 net (4p5E AL 4+ pounds)

dA a2 —F TR wkEECE S P AFF MLVEIEICTEE LA VEET £
AT B R EF T 31 0 RA

Enjoy 10% discount on Japanese bottled sake upon patronage of above menus

Foho- JRIFF (LR BE)
Subject to 10% service charge (based on original prices)
Yo T HHE P & d B 0 R AR P R
Please advise our staff of any food allergies



gep SR D
i p &

Teppanyaki Meat

p > fHifc2 5 5£(200g)

P &L B4E(2005)
Japanese Hida Wagyu Beef Steak (200g)

P *A5fr2 B 5(200g)

P *ASfe2 BE(2005 )
Japanese A5 Wagyu Beef Steak (200g)

P *A3fr2 B 5(200g)

P *A3fc2 B2 (2005)
Japanese A3 Wagyu Beef Steak (200g)

P AA3fe2L 5 4% (64c)

P AA3fe FH(6H)
Japanese A3 Wagyu Beef Slices (6 pcs)

FHELREALE Ho5E(2002)
FEERLE BE(2005)
U.S Beef Steak (200g)

FEARAEE ) F5 (64)
FEERL P ERGY)

U.S Beef Slices (6 pcs)

i35 2% (2%)
X p(2iE)
Lamb Chop (2 pcs)

RE ) F8E (84c)
BEERGBY)
Pork Slices (8 pcs)

ER(pAA)

PAJgp
Japanese Chicken Meat

¥4 R+ (R 3+ 5 ) Subject to 10% service charge (based on original prices)
4B T HE R S A 2 oA P epRir B Please advise our staff of any food allergies

HK$
1,380

1,680

1,180

988

788

683

338

318

268



e SEN 1 8
B

Teppanyaki Seafood

mEHE

1354

Lobster

BT 7E

i 4.

Abalone
KAPMYOTRY—
s 3 IE

Boston Lobster

876 HE
Sk sUE

Stewed Silver Cod

T7XT7T

v 'g L E=

Duck Foie Gras
8726 (14&)
UG (112)
Silver Cod (1 pc)

E &k AF (62)
P*R ik (68)

Japanese Hiroshima Oyster (6 pcs)

# (24)
=2 a4 (21)
Salmon (2 pcs)
winE L
TR R

Stewed Hard Clam in Japanese Sake

2% (1)
~#E (1%)
King Prawn (1 pc)
x5 5 (22)
++ (2%)

Scallop (2 pcs)

HKS$

231
'\

Seasonal Price

B i
Seasonal Price
480
328
308
298
268
258
228

198

168

¥ 4o R+ (R 3+ 5 ) Subject to 10% service charge (based on original prices)
4B T HE R S A 2 oA P apRir B Please advise our staff of any food allergies



GPFETE - EDHL ) LA
B ETE &K Z E %

Teppanyaki Vegetables, Rice and Udon

HKS$

e 55D L

Mo HAR(frd b« BB - 2RE) 318
Sakurada Fried Rice (Wagyu Beef, Sakura Shrimp and Truffle Miso)

IITED L

4 298

Sea Urchin Fried Rice

EEDOL(2RE X JIR—2VY)
WA (2 p NER) 238

Fried Rice (Beef or Bacon)

EE ) LML R /IRE R IZ4$50902)

g4 (E # KR & 4850p A frd) 238
Fried Udon (Chicken or Pork or +$50 Japanese Wagyu)

BESZIDL/EE )L
BHEYE/ )L 4 208
Mixed Vegetables Fried Rice / Fried Udon

PETH e
P &g A 188

Japanese Pumpkin

xXoFF

P AEE 188

Japanese Sweet Potato

L XORRIE )\

) B 188
Mixed Mushrooms

BEYD

vy 168
Mixed Vegetables

&I 3

2R 168

Bean Curd

¥4e— JRA+F (R 355 ) Subject to 10% service charge (based on original prices)
Yo T E P 8 AT G e R AR R Please advise our staff of any food allergies



{2

4. 2 Sashimi

—

FERANLE L (10/5 > £ 410)
Fy-RARRBAIEELE (104 24%)
Seasonal Assorted Sashimi (10 kinds, 4 pcs each)
Frilb g s (8 2 3%)
FERAALHE B £3Y0)
Deluxe Assorted Sashimi (8 kinds, 3 pcs each)
FlL g & (6l > & 210)

A LA PHE (64 £2%)

Assorted Sashimi (6 kinds, 2 pcs each)

P &fot g ﬂr-JJ‘v(zﬁ'z’)

P Afcd g 1L (15%)
Japanese Waygu Beef Sashimi (15 pcs)

X

Pk s

Japanese Sea Urchin

* 53

P EA QP)
O-Toro (3 pcs)

v L A (3%%)

PR A 4% 3
Chu-Toro (3 pcs)

F ¢ A3%)

TE£EAFT @Y)

Akami (3 pcs)

& & 5%

oA (3%)
Yellowtail (3 pcs)
P2 E(1d)

A (3e)
Botan Shrimp (3 pcs)

4 x E(3x)

FHIE (31)
Sweet Shrimp (3 pcs)
#:(3%0)

R ANECED
Salmon (3 pcs)

ke B (1)

+* 3 (3%)
Scallop (3 pcs)

¥4e- PRI (R § 3 E) Subject to 10% service charge (based on original prices)

YR TR E R S AT 0 R A i R R Please advise our staff of any food allergies

HKS$
1,680

980
680
680
780
480
380
240
180
140
135
130

130



A\ J

e 4
BEHe
Vegetable Salad
DIRFY S5

g <R

Crab Roe Salad
AR E <
Fedh e ¥
Assorted Pickles

i g R
RE=2 4
Grilled Salmon Belly with Salt
3 SR

vk &+

Grilled Dried Pufferfish
BEE Y I
¥ ol N

Grilled Dried Cod Sheet

#Fas

Y AL

Deep-fried Dumplings
ELT AT T
e

Deep-fried Ginkgo
L%
e I

Pan-fried Egg Roll

=
£

ey

Boiled Soya Bean

FbAEL
& ¥

Egg Custard

¥ 4e— JRIF (1R § 355 ) Subject to 10% service charge (based on original prices)

YoR T 4T e & 4 AT

44
o

o efRi+ B Please advise our staff of any food allergies

HKS$
198

158
158
158
148

148

148
148
148
138

128



294 h3

E
%- 7 - % ’91( %- #) Sushi and Seared Sushi

HKS$
iir-% FEEw (167 - ¥+1%)
FERGEFIHY (1622 3518) 1,280
Seasonal Assorted Sushi (16 pcs of sushi & 1 pc of sushi roll)
AP Ee 87 - ¥4#1%)
RHEPHE (Buz EH1n) 680
Deluxe Assorted Sushi (8 pcs of sushi & 1 pc of sushi roll)

IS
P &% 280

Japanese Sea Urchin

* L A(12)
xB344% ar) ] 170

O-Toro (1 pc)
P L A(13)

PR A A (e) ] 150

Chu-Toro (1 pc)

2z E(l7)

g (1) 150
Botan Shrimp (1 pc)

#e B (1)

3 as) @} 140

Scallop (1 pc)
et (1)

e (1) ) 120

Wagyu Beef (1 pc)

$I<¢A(1)
FELT ) @} 90

Akami (1 pc)

H4xzE(la)
HE (12) 90

Sweet Shrimp (1 pc)

w<{ 5(1
PSS LI 90

Salmon Roe (1 pc)

xR+ (12)
S (1) 90

Sea Eel (1 pc)
T pxE(la)

Zroae e g} 80

Flounder Fin (1 pc)
& v iEX £ & 7 Optional as Seared Sushi

¥ 4e— JR3+% (1R 3+ 8) Subject to 10% service charge (based on original prices)
el T 4R 8 AT 2 A e epRAE R Please advise our staff of any food allergies



#.(1=)

Bh (1

Eel (1 pc)

CEEACED)

wed A Q) )
Yellowtail (1 pc)

#(12)

24 (1) 4
Salmon (1 pc)

ro(la)

AR (1)
Octopus (1 pc)

PR+ (1)

P (1)

Crab Roe (1 pc)

& ViEFL £& P Optional as Seared Sushi

TF AN 2

L3P ~ JF"E;\‘ ‘5#’" Sushi Rolls

HKS$

70

70

60

60

60

PrIIcE

ey
Japanese Sea Urchin Roll
hi¥tsr®

5445

Tuna Belly with Spring Onion Roll
R HFREY
CEIRRE

Prawn Tempura Roll

AN
HREEFLSEX

Soft Shell Crab with Avocado Roll
&h X

BEATY

Lean Tuna Roll

ANRL Y=Y Fa—
KE 44 %

Spicy Tuna Roll

AV 7FN=TF X
M E ¥

California Roll Inside-out
B¥

#aX

Eel Roll

P X

2 4%

Salmon Roll

Zéda—)

2 (BFFA B

Mixed Roll (Egg, Cucumber and Crab Sticks)

+ ¥ Hand Roll

300

200

130

120

120

110

100

100

90

¥4 i (1R 3+ %) Subject to 10% service charge (based on original prices)

Yol T 4T R 8 p AT

22 e\
B 2 gt

i PR 7% B Please advise our staff of any food allergies

% Roll

380

280

270

260

220

250

220

160

150

180



D
W

Robatayaki

PN LEE

B4 AR

Grilled Yellowtail Head with Salt
AEDP I L EE

W= 2 b

Grilled Salmon Head with Salt
87267 7 5E(l4)
o 2 2.]
SUEL T 2 (1)
Grilled Cod Fish with Soya Bean Paste (1 pc)
i%_ P ESE
a2 L 8

Grilled Eel

X i
R4

Grilled Mackerel with Salt

3345 (p *2)(34)
BEP AHE GO

Grilled Japanese Chicken Wings with Salt (3 pcs)

ELLEIAOA)
P AFHREF Q02

Grilled Japanese Shishito Pepper (10 pcs)

®h T
R

Grilled Eggplant with Dried Bonito

47 vgs(le)
BMELZ (12)

Grilled Ox Tongue with Salt (1 skewer)

CPMACEY SI¢ED
ErEP AR (18)

Japanese Chicken and Leek with Teriyaki Sauce (1 skewer)

% h e o8 )
Ak (19 )

Grilled Chicken Cartilage with Salt (1 skewer)

¥ 4e— JRIE% (72 R 3+ 5 ) Subject to 10% service charge (based on original prices)

4B T HiE R @ $ AT 0 4 oA P RFE R Please advise our staff of any food allergies

HKS$
408

308
298
298
188
168
158
138

98

88

58



754 Ak G

X dF kR J'j:’*;’ Tempura and Deep-fried Dishes

HK$
ﬁ%fﬁk& hEbd (#2345 -BHE548) $50TH 2 +eTir 34
RHBIFIEX R (B3L  FE5E) K507 e G HR(F &) 288

Assorted Tempura (Prawns 3 pcs, Vegetables 5 pcs) +$50 for each extra Prawn Tempur:

Lo (P +4)
TH P AER 288

Japanese Pork Cutlet

EhAF754 (62)
E5R §Fik (6e) 268

Hiroshima Oyster Cutlet (6 pcs)

SE0RFT (p+2)
RS L 203

Deep-fried Japanese Chicken

BEZAHFRE)EbE (FEEL)
RHETEIHE (82) 208

Assorted Vegetables Tempura (8 pcs)

o0 FEFxH#E (P 23)
PrEEIHR 188

Japanese Yam Tempura

B AXEER (P F3)

PrafAiFk 188
Japanese Pumpkin Tempura

EREN-Y 4

AN SR 168

Deep-fried Bean Curd

22 .

W e
%3 iﬁP‘ Soup

FHEEL

] 3 128
Tea Pot Seafood Soup

o

a4z 108

Snapper Soup

kg i+
784 48

Miso Soup

¥ 4e— JRIE% (72 R 35 ) Subject to 10% service charge (based on original prices)

4B T HiE R @ a0 4 oA P RIE R Please advise our staff of any food allergies



I AL’
ﬁﬁf Noodles

HKS$
5B fefe) EA/E ) B A
LR ARRES H /2R Y 228

Beef Inaniwa Udon / Handmade Udon in Soup

BRI EA/ L) KA
Loy 0 - I VES o 178
Vegetable Inaniwa Udon / Handmade Udon in Soup

feRe) KA/ A4 Kb

FERRS F /28 % 158
Plain Inaniwa udon / Handmade Udon in Soup

AAeR) EA/ L) KA

a0 A A o 158

Chilled Inaniwa Udon / Handmade Udon
RAR—RITFZL
w8 AP R +50
Changing to Snapper Soup Base
2 >
%IE-"\ A Y G ’éﬂ
75 ~ AKX Congee and Rice

KR b YT RY—a%
AR 558

Boston Lobster Congee

)53 %j_i;%f;

LR 188
Mixed Vegetables Congee

v AR

v AR 38

Steamed Rice
R,
P 22— X

$hd 2 B (= A %) Hot Pot for Two Persons

LeXLed (Pifrdp 6 -BE ) LA)
FE N (p A2 p68 - E2 L L) 1,588

Shabu Shabu (Japanese Wagyu Beef 6 pcs, Vegetables and Udon)

FELE (P rr2p (b)) HFE -~ &)
FRA N (P RAIr2 R 6Y S F2 9K 1,588
Sukiyaki (Japanese Wagyu Beef 6 pcs, Vegetables and Rice)

¥o4e— PRIFF (2R 3+ 5) Subject to 10% service charge (based on original prices)
e TR E R S AT 0 2 o PRI B Please advise our staff of any food allergies



74— b

# & Dessert

HKS$
PRxtoay
P2 A 128

Japanese Melon

NALFy TN Ve—y b

EkE 2R 08
Pineapple Fruit Sherbet

223FyY Vr—Axy}

k% D g 98
Coconut Fruit Sherbet

by VYr—~vy |

g ek R I 98
Peach Fruit Sherbet

hail ¥V+—Xy b

FRokE D 98
Apple Fruit Sherbet

Fobe PTA4RT7YY—04

K 3 Joi ¥ 68
Green Tea Ice-cream

a9 7FAR7Y)—24

T RE R 68
Black Sesame Ice-cream

2I9C 74 X7 ) —4

RBADH 68
Roasted Green Tea Ice-cream

NALF TNV TARTY —4

EE2H 68
Pineapple Ice-cream

JTE FARTY—4

L2 2 H 08
Red Bean Ice-cream

LI TARXRI7Y—24

EREH 08
Bean Curd Ice-cream

LI TARTZY—24

el ol 68

Sea Salt Ice-cream
T E7—% (%)

LA (21) 38
Red Bean Cake (2 pcs)

¥ 4e— JRIE% (72 R 35 ) Subject to 10% service charge (based on original prices)

4B T HiE R @ a0 4 oA P RFE R Please advise our staff of any food allergies
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