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Hiyama Presenting Wagyu Across Time
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Hiyama, one of the oldest and finest beef suppliers
in Japan, started as a butchery business in 1912.
In 1935, Hiyama officially opened its first sukiyaki
restaurant in Tokyo. It aims at delivering authentic
Japanese classic dishes. Hiyama was awarded
one MICHELIN star in Tokyo for 10 consecutive
years. Now opening their first overseas
franchise in Hong Kong.



WK Rib Eye
Vy7u—2

PATHELAS7 772 SE B0 %/ PR DU Fy S o 2 T DAV IR ks S
HA7R S ARIFR RN 0 % B R AL &

o Er—2L B oY —af > oI iiET2) 774
VI TADFELPVRE ~ HRE DALY OH APEECED 23 72k

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.
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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.

JB Chuck Roll
Ba—2x
500 SH R ALY T 35 20 I KB RO Ik S fiek 55
LU R 18 5K 52 F 0 i o0 S L D0 1) SR ke

HOEL DB ITOHE R ORI o Fr—R3RbKELRTMOVLDT ~ FlED
AHEE B KDL o BEREAZIDEIEHTDIC s HYIDTRRZIEAZ W

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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Connecting to the sirloin, the red meat section from the waist to the hip is known by the title of 'King of the Red Meat.'

It can be divided into six edible parts, accounting for 9-10% of the total weight of the cow.
The meat is fragrant and has a tender texture.
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Please inform us of any food allergies or All prices are in Hong Kong Dollars and
dietary requirements prior to ordering subject to 10% service charge based on original prices
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Seasonal Starter 4 Types
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Sashimi Platter 3 Types
Hokkaido Sea Urchin, Botan Shrimp, Golden Eye Snapper
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Steamed King Crab, Sake
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Ark Shell, Shrimp
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Daily Selection of AS Wagyu Sirloin ( 2 Pieces ),
Assorted Vegetables
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Japanese Rice, Pickles, Miso Soup
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Inaniwa Udon ( Cold / Hot )
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Seasonal Fruit
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Daily Selection of A5 Wagyu

$268 (# /each)
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Assorted Vegetables

$108

10 $1,298

B— A\ per person
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Please inform us of any food allergies or dietary requirements prior to ordering
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HIYAMA - TAKE
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Seasonal Starter 3 Types
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Abalone, Cooked Shrimp, Seaweed
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Sushi Assortment
A5 Wagyu with Foie Gras Nigiri Sushi,

A5 Wagyu with Sea Urchin Bara Sushi, Caviar Wagyu Beef Roll
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Daily Selection of A5 Wagyu Rib Eye ( 2 Pieces ),
Assorted Vegetables
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Japanese Rice, Pickles, Miso Soup
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Inaniwa Udon ( Cold / Hot )
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Seasonal Fruit
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Daily Selection of A5 Wagyu

$268 (# / each)
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Assorted Vegetables

$108

1 $998

B— A per person
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All prices are in Hong Kong Dollars and subject to 10% service charge based on original prices
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Seasonal Starter 3 Types
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Slow-cooked A5 Wagyu Beef Cheek
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Daily Selection of A5 Chuck Roll ( 2 Pieces ),
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Seasonal Fruit

Assorted Vegetables
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Japanese Rice, Pickles, Miso Soup
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Inaniwa Udon ( Cold / Hot )
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Upgrade to Rib Eye or Sirloin

$ 80 (# /each)
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Daily Selection of A5 Wagyu

$ 268 (#& /each)
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Assorted Vegetables

$108

47 $798

B— A per person
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Please inform us of any food allergies or dietary requirements prior to ordering
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Slow-cooked Pork Rack with Sudachi Miso
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Grilled A5 Wagyu Donburi, Cold Plum Noodles
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HIYAMA SET DINNER
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Seasonal Starter 3 Types
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A5 Wagyu Hitsumabushi
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A5 Wagyu Assortment 3 Types, Wagyu Consommé
( Grilled Sirloin, Roasted Chuck Roll, Slow-cooked

Rump Cap)
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Kyushu Chicken Assortment 3 Types
( Chicken Skewers, Chicken Karaage, Oyakodon )
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Black Cod Saikyo Yaki
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Grilled A5 Wagyu Sirloin Steak

$468 ( Wasabi, Ponzu,Truffle Mayonnaise )
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Served with
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All prices are in Hong Kong Dollars and subject to 10% service charge based on original prices
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Fried Stuffed Wagyu Potato Balls Edamame
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Grilled Dried Fish with Mirin Green Salad
ASHIF-HEH $138 kg 2 7h A $168
ASHIFD 2L 2L PUEe 2 g
A5 Wagyu Tartare Assorted Sashimi Salad
MEEAE AR H LT $208 T AP A £ $188
MY ZHIIF Ly > 7 7UEDHEL
Wagyu Tataki Salad with Hiyama Sauce Stewed South Africa Abalone in Sake Soup
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SASHIMI / SUSHI
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ASHI#H] ASDOEwSHI &
A5 Wagyu Sushi A5 Wagyu Sashimi
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Premium Sashimi Platter 3 Types (For1/2) Premium Sashimi Platter 5 Types (For1/2)
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Please inform us of any food allergies or dietary requirements prior to ordering
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GRILLED
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Grilled A5 Wagyu Sirloin Steak Grilled Seasonal Fish
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Satsuma Chicken, Egg Yolk Shoyuzuke
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RICE & NOODLE
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A5 Wagyu Fried Rice with Sea Urchin A5 Wagyu Assortment 3 Types, Wagyu Consommé

( Grilled Sirloin, Roasted Chuck Roll,
Slow-cooked Rump Cap )
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Donabe A5 Wagyu Gohan AFXR DEAA)

ASHIEREE R ~ HIA-T#G $268 HREASHIA R SR R $308
ASHIORRES A ~ IFEayy BEASHIZ TR IN T

Inaniwa Udon with A5 Wagyu in Wagyu Consommé A5 Wagyu Tataki Donburi with Onsen Tamago
éﬁﬁiﬂ%*’(ﬁﬁ Market Price T
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Donabe Seasonal Gohan XOFHMBORIES LA ~ B

Inaniwa Udon with Satsuma Chicken in Ankake Soup
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Please inform us of any food allergies or All prices are in Hong Kong Dollars and
dietary requirements prior to ordering subject to 10% service charge based on original prices
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A member of THE FOODS‘I’O’Y group



