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Hiyama Presenting Wagyu Across the Time
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Hiyama, one of the oldest and finest beef
suppliers in Japan, has started its butchery
business since 1912. In 1935, Hiyama
officially opened its first sukiyaki restaurant
in Tokyo. It aims at delivering authentic
Japanese dining and classic dishes. Hiyama
has awarded one-star MICHELIN in Tokyo
for 10 consecutive years. Hiyama establishes
its business in Hong Kong which is the first

overseas expansion.



WHE Ribeyes

V774
VAT HELASZ 72 S8 40 S ) O 50 PO P8 s 2z 0 AR 0 3 52
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The ribeyes is situated between the neck-side scapula and the loin-side sirloin. It
boasts a tender texture and a rich flavor, showcasing a delightful combination of
lean meat and marbling, offering a multi-dimensional flavor experience.

Pa 5 Sirloin

Al =
DL 35 H 2 S ki1 K B AL DR PP 4 A R R 11 A Sl E
WEL R RF . 11 o SR S OB 8 ) SR Y 24 PR LR

Hrhohriich 250 —af L ORMIGEEICHIAADAA S V2— —TESHH W
M TT e HOHADERLON - BRADIZFADELLNZDOTEBRITFEZDOANICIZEZDEL

Sirloin located in the center of the back, it features a moderate amount of marbling, which
adds to its rich flavor. The meat has a sweet and savory taste from the intramuscular fat.
When chewed, it quickly disperses in the mouth, releasing a pronounced beefy flavor.

JE I Chuck Roll

Ba—2x
B SAR B ALA 783 2 R BE A RO W SH fif 32
LU 1 X 2 o R 52 5 R S ) DL Ik
HOELDOBZrFTOEFRHMOR DR c Br—R @R KRERFMOOELDT ~ FEED
MEEICHY ALV o BELZEAZLIDFIEHT DI HYIDTARZZIEAZ L

Chuck roll from the neck to the loin, filled with evenly distributed marbling, boasts a delicious
flavor. It is best savored when thinly sliced, as it enhances the richness of its taste.

e — BRH B

Prices are in Hong Kong dollars and subject to 10% service charge
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WAGYU FEAST - PREMIUM WAGYU SET

TLI7AMF Y

BOESTASHI AL EE - AR - B - 400 - VG - IR
AFHANUFEENER—ZX kL s HP—uAfr~Y7Tp—2R

GIEN
% T 28 A R
FSEHSRIED

Seasonal Starter 5 Types

EED]
ASFIZF 55 38 e i

ASRIFlEE 2a R

A5 Wagyu, Crispy Seaweed

ATk
fnfe ~ AS FIERIM ~ FIE TS

flife ~ ASHIZEBa—2 ~ fiEaryx

Abalone, A5 Chuck Roll, Wagyu Consommé

217

<& 1 i M g 432
<tz H f ) g o =
Grilled Golden Eye Snapper

WA
R AS HIH0

ASHIFeLOBER

Pan-seared A5 Wagyu Tenderloin

L[27]
ALFFH 7 ENE

KyXH o fliFEY—
Surf Clam, Yuzu Jelly

HER
A5 FIA 2 IR ~ P S0 — A
P28
FHEASHIFY 7un—2 s —ufy - HBROBYEDLE

Daily Selection of A5 Wagyu Rib Eye & Sirloin (1 Piece Each),
Assorted Vegetables

B/ %
HACKER ~ 70 B ki 5
FIAHE K ~ 509 L ok it

Japanese Rice . Pickles . Miso Soup

AT
% (/8

FABED LA (W70 /iAW)

Inaniwa Udon (Cold/ Hot)

Hk

7]
HORY

Seasonal Fruit

ASHIA R R Br
A H O FEASHI T

Daily Selection Of A5 Wagyu

$ 268 (H/each)

B

e
WROBY G bE

Assorted Vegetables

$ 108

34 $1,688

B— A# per person

ERAET R BEAHRGRRER - B RENB &

Please inform us of any food allergies or dietary requirements prior to ordering
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Seasonal Starter 4 Types

i £
il B = i
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5 o=k
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Sashimi Platter 3 Types
Hokkaido Sea Urchin, Botan Shrimp, Golden Eye Snapper

527
By EFHE R

RINEDOEFIBEE

Grilled King Crab, Sea Urchin Sauce

37
RARIEE

r=xt RtV —
Red Shrimp, Sudachi Jelly

MATSU
HER
AS % NHR AL 2 B
BRI

AHORHEASHFY 70— 2/ - BROBOADE

Daily Selection Of A5 Wagyu Rib-Eye (2 Pieces),
Assorted Vegetables

B/ S%

HACKE ~ HY) Rk %
HAREX - HY e kmit

Japanese Rice . Pickles . Miso Soup

EAEIES
% (15 BY)

HES YA (AT W/ W)

Inaniwa Udon (Cold/ Hot)

HBk
R

AHOFH -1

Daily Special

ASFIA K 338 35 r
AHo R #ASHI:

Daily Selection Of A5 Wagyu

$ 268 (#/each)

B

WRBA
BROBVADE

Assorted Vegetables

$ 108

107 $1,288

B— A per person

A — R

Prices are in Hong Kong dollars and subject to 10% service charge




R (1

HIYAMA - TAKE

CIES
7 HTHI 2 = ik
FHEN 380D

Seasonal Starter 3 Types

)

E] =B

FHIAFRT ~ WITASHIEF A~ IBIBASRIE s

FHHDZ B
RO AR ~ 7477 ZASHIFR D& « o=t ASHIF <o nEs

Sushi Assortment

Seasonal Fish Sushi, A5 Wagyu with Foie Gras Sushi,
A5 Wagyu with Tuna and Hokkaido Sea Urchin Cut Roll

x
1 75 b £

1% & 2

Slow-cooked Hokkaido Abalone

I

=k

A5 FIF % P FRAL 2 A
ST

AHOREASHA Y —nA 228 - WROBYEDE

Daily Selection Of A5 Wagyu Sirloin (2 Pieces),
Assorted Vegetables

i/ S%

HACKER ~ Y R ka5
HAE AR ~ B kit
Japanese Rice . Pickles . Miso Soup
B %713
FARE 2 (10 /BY)
FREES YA (ST WD W)

Inaniwa Udon (Cold/ Hot)

Hk
A ST G

AHOFH—b

Daily Special

ASHIF i8R
A H O RRASHIY:

Daily Selection Of A5 Wagyu

$ 268 (#t/each)

WRBA
BROBVADE

Assorted Vegetables

$108

L $998

B—AH per person

ERAET R BEAFGRRER - B RANB &

Please inform us of any food allergies or dietary requirements prior to ordering
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Seasonal Starter 3 Types

ELANT
BEASHIL EE

ASHIEAF R #id A

Slow-cooked A5 Sirloin Butt

Hil - #

HIYAMA - UME

= E
A5 HIF %R B AL 2 B
558 T

AHOREASHFRe— 228 - HROBVEDE

Daily Selection Of A5 Chuck Roll (2 Pieces),
Assorted Vegetables

i/ %
HACKER ~ 390 Bk 355
FAE K ~ B9 L ki it

Japanese Rice . Pickles . Miso Soup

B 7213
S % (15 /BY)

WHES LA K720 /W)

Inaniwa Udon (Cold/ Hot)

HR
AHOFH -1

Daily Special

T8 2 PR BR P 153 3 0L
VI 7A Y —m A
Upgrade to Rib-Eye or Sirloin

$ 80 (#/each)

B
ASHIAF R SR A BREA
A HOREASHIN BRo@LAbYE
Daily Selection Of A5 Wagyu Assorted Vegetables
$ 268 (#/each) $ 108

17 $788

B— A per person

A — R

Prices are in Hong Kong dollars and subject to 10% service charge
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HIYAMA SET DINNER

LIEN

2 2R =
I 35D

Seasonal Starter 3 Types

fEn

e TR A A A R
R & MR I O FGA A

Slow-cooked Pork Rack with Nanko Ume Miso

g £7213 or

B PR

WSO HBEE
Black Cod Saikyo Yaki

g %7213 or

BEASHIE IR H 3T K& (+8100)
ASHIFRT—FbEIURVEEY —R (+$100)
Grilled A5 Wagyu Steak with Wasabi Ponzu Sauce (+$100)

B/ %
HASKER ~ 7 B kI
FIA L K ~ 000 ok i

Japanese Rice . Pickles . Miso Soup

£ YL
RS % (/R
RREES AT W/ W)

Inaniwa Udon (Cold/ Hot)

HBR
B
AHOFH -t
Daily Special

17 $468

B—AH per person

ERAET R BEAFG KR ER - B RANB

Please inform us of any food allergies or dietary requirements prior to ordering
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77 DIHAEL
Stewed South Africa Abalone in Sake Soup

WeXERBER ;- HE
oL zEEE

Wagyu Spring Rolls with Shiso Leaf

R fa T
ix-d
Grilled Dried Fish with Mirin

BRGEE
SEOH=HAMT
Tofu with Crab Meat

e KA
BT RTIR—
Fried Stuffed Wagyu Potato Balls

B
RIEED

Edamame

A5 ] [H B
SASHIMI / SUSHI

RESEH L = R & — A / AR
i3 SRV DEIN IWEN i

Premium Sashimi Platter 3 Types (For1/2)

TESEH B T b BR & — A/ ARG
RS B TR D — A / AR

Premium Sashimi Platter 5 Types (For1/2)

HAE AW £ L Ve BRI (2 4)
HAE Hil » H7elFey — 24k
Hyogo Fresh Oyster with Tozasu Jelly ( 2pcs )

ASHIZr] = 5%
ASHIHRI O = %D

A5 Wagyu Sushi Assortment 3 Types

ASHIAHIE (55 )
ASHZwwS5H| 5 (5 h)
A5 Wagyu Sashimi ( 5pcs )

ASHI- g
ASHIF D& E2V
A5 Wagyu Tartare

$188

$68

$78

$88

$68

$58

$248/$498

$358 /%638

$208

$208

$208

$168

e —IRF

Prices are in Hong Kong dollars and subject to 10% service charge
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VEGETABLES

MR E IR H B
MAHZ X HIlIRL Yy 27
Wagyu Tataki Salad with Hiyama Sauce

S £ 7h
W54 X

Assorted Sashimi Salad

IR RTEEN
M DRERY 7 X
Wagyu with Warm Vegetables

U S 7R AN E SN
77— IR IR R
Okinawa Agu Pork with Warm Vegetables

I 7D
TV—H%5%

Green Salad

JeE )
GRILLED

BEASHIAE IR H AT ARk
ASHIERT =% DI AR U HEY — 2R
Grilled A5 Wagyu Steak with Wasabi Ponzu Sauce

B ek R AN
WEg2y OB
Grilled U.S Beef Tongue

HERPIHSE
M7ZHDOPRIBEE
Black Cod Saikyo Yaki

18 A R KR ARG T R
KRB R =27y L iR
Slow-cooked Pork Rack with Nanko Ume Miso

A5 L A 8 £
f L LA

Unagi with Japanese Sansho

$188

$168

$158

$128

$108

$458

$288

$368

$338

$228

ERAET R BEA G RRER - B RANB &

Please inform us of any food allergies or dietary requirements prior to ordering
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RICE & NOODLE

AU 353 I <2 b8 £2U i B
v=tn
Toro Donburi with Hokkaido Sea Urchin

AL i 5 T 2 3 £ A R Bl
v=¥555LH
Bara Chirashi Donburi with Hokkaido Sae Urchin

W ASHIA R T S B M B
BEASHIA- T 5 I

A5 Wagyu Tataki Donburi with Onsen Tamago

6% L L A8 Ml
B 1L Aok

Unagi Donburi with Japanese Sansho

PRIR B %
RIRDRRES LA

Inaniwa Udon with Kurobuta Pork

ASHIZEC AT G e S 4
ASHIEDay X RES YA

Inaniwa Udon with wagyu Consommé

Mm%
Wl WRRES ¥ A

Cold Inaniwa Udon

$538

$438

$348

$288

$228

$258

$128

A — R

Prices are in Hong Kong dollars and subject to 10% service charge
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A member of THE FOOD}‘hry group

www thefoodstoryhk.com



