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Starter Simmered Dish
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Grilled A5 Wagyu Donburi,
A5 Wagyu Burger Steak
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HIYAMA LUNCH SET
R 137 Rz
Side Dish Vinegared Dish Chawanmushi
BEL ik KbAKL
Choice of
HATZEW
$258 AS HPE =& ~ M-S $438

A5 Wagyu Assortment 3 Types, Wagyu Consommé
(Grilled Sirloin, Roasted Chuck Roll, Fried Short Loin )
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eyl $288 L
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Bamboo Charcoal Crusted Hiyama Pork Cutlet (FEE -~ BHAT ~ )AE )
HLRRYT R A Grilled A5 Wagyu Steak 3 Types
( Sirloin, Zabuton, Inside Skirt )
ASHIFERT —F BEE
(F—mA~ BAT » 7F173)
b ¥ 328 oy s o
FURASHI =R ’ REEBE AS AIVERORIBN 207 B BAS0E

Roasted A5 Wagyu Chuck Roll Bento Box
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Selection of Sukiyaki A5 Wagyu 2 Pieces with

Assorted Vegetables

TEREZASAIFROEI A2 RO D b

R B =D ASHIEH RO = RiED

J& $488 AR $508
Chuck Roll Rib Eye
Br—2 )7a—2
Al 5 i M HE 26 ) B - Bl $398 b
528
Chirashi with Hokkaido Sea Urchin . 11 §
Sirloin
iy =55L il =
Served with
TYFEyMIEENTVES
HACKER ~ HY ~ RIS B SRS
Japanese Rice, Assorted Pickles, Miso Soup & Daily Dessert
ERER B ~ HIFY) ~ HRIgH ~ AHOFY -1
LB ERSEYI
R f T $88  (HINAEI RIS $188 H A = 15 R TE AR A $48
Grilled Dry Pufferfish Stewed South Africa Abalone in Sake Soup Suntory Premium Malt’s
i VAZA=2)F 3V FAVLITLENLY
R = A $268  ASHIFRW] =BGk $398 R UK / RERT $28
Premium Sashimi Platter 3 Types A5 Wagyu Sushi Assortment 3 Types Soft Drink / Juice
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= AR RE 104
138 Available 10 sets only
108 [E
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Please inform us of any food allergies or dietary requirements prior to ordering
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All prices are in Hong Kong Dollars and subject to 10% service charge based on original prices



W} Rib Eye
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The rib eye 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.

P84 Sirloin
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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.

JBM Chuck Roll
JBa—2
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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.
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All prices are in Hong Kong Dollars and subject to 10% service charge based on original prices



