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$ 3 9 0  -  3  C O U R S E S

Toro Tartare
Nori Tempura, Toro
Uni, Ikura, Lemon Aioli

Surf Clam Ceviche
Chinese Celery, Cucumber, Tomato
Shallot Crisp, Lime and Chilli sauce

Baked Ratatouille Tart
Tomato Sauce, Comte Cheese, Caviar

Compressed Tomato Salad
Ricotta, Wild Honey, Basil
Fermented Bean Curd Dressing

Roasted Pumpkin Salad
Mascarpone, Toasted Nuts, Avocado
Kombu, Shallot and Sesame Oil Dressing

Honey Glazed Iberico Pork 
Celeriac Puree, Fennel and Herb Salad
Sweet Soy Butter Sauce 

Sansho Chicken Rice
Jalapeno, Spring Onion, Ikura

Japanese Sea Bream Rice  + $160
Ikura, Uni, Spring Onion

USDA Prime Sirloin  + $160
Capers Pomme Puree, Kale
Asparagus, Beef jus

Sous vide Beetroot Salmon +160
Skin Crisp, Curry Cauliflower Puree
Scallion and Crab Meat Butter Sauce

Mille Feuille Tiramisu
Puff Pastry, Mascarpone, Pistachio Cream

Truffle Brioche    $140
Japanese Scallop, Scallion Oill
Aged Cheddar Cheese

Australian Wagyu Tartare   $160
Nori Crisp, Onion Confit
Fresh Wasabi, Salty Egg Yolk

Hairy Crab Somen  $190
Hokkaido Hairy Crab, Ikura, Apple
Uni, Spring Onion

Pigeon Yakitori  $98
Pickled Daikon, Confit Pigeon

House Red or White  $100

Churros +$48
Hazelnut Chantilly, Pistachio Nuts

(Select One)

(Select One)

(Select One or Coffee or Tea)



A L L  P R I C E S  A R E  S U B J E C T  T O  1 0 %  S E R V I C E  C H A R G E
P L E A S E  I N F O R M  U S  O F  A N Y  F O O D  A L L E R G I E S  O R  S P E C I A L  D I E T A R Y  N E E D S  I N  A D V A N C E

Truffle Brioche

Seared Scallop, Scallion Oil, Aged Cheddar Cheese

Toro Tartare

Nori Tempura, Toro

Uni, Ikura, Lemon Aioli

or

Australian Wagyu Tartare

Nori Crisp, Onion Confit, Fresh Wasabi, Salty Egg Yolk

Compressed Tomato Salad

Ricotta, Wild Honey, Fermented Bean Curd Dressing, Basil

Sansho Chicken Rice

Jalapeno, Spring Onion, Ikura

or

Soy Marinated Toro Rice / Amadai Fish Rice +$160

Spicy Ikura, Spring Onion, Jalapeno, Uni / Uni, Ikura, Spring Onion

or

USDA Prime Sirloin +HK$160

Capers Mash Potato, Asparagus, Kale Beef Jus

or

Uni and Crab Meat Pasta +HK$180

Hokkaido Hairy Crab, Uni, Parmesan Cheese

Churros

Hazelnut Chantilly, Pistachio Nuts

T A S T I N G  M E N U

HK$590


