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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.
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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.
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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.
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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
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WAGYU FEAST - PREMIUM WAGYU SET
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Seasonal Starter 5 Types Seared A5 Wagyu Inside Skirt
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A5 Wagyu Chuck Roll, Truffle, Caviar ] ) N
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Daily Selection of A5 Wagyu Rib Eye & Sirloin ( 1 piece Each ),

Assorted Vegetables
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Japanese Rice . Pickles . Miso Soup
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Pan-seared A5 Wagyu Tenderloin
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A5 Wagyu Rib, Spicy Soup Seasonal Fruit
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Daily Selection of A5 Wagyu Assorted Vegetables
$268 (# /each) $108

i 1,698

B— Ak per person
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Please inform us of any food allergies or dietary requirements prior to ordering
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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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Daily Selection of A5 Wagyu Sirloin ( 2 Pieces ),
Assorted Vegetables
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Japanese Rice . Pickles . Miso Soup
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Seasonal Fruit
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Daily Selection of A5 Wagyu

$ 268 (# /each)
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Assorted Vegetables

$108

110 $1,298

B— A\ per person

PRATAR B 35 A8 W 3 I 3 % 2 RAROKC U — IR

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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Abalone, Cooked Shrimp, Seaweed
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Sushi Assortment 3 Types
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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Daily Selection of A5 Wagyu

$268 (# /each)
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Assorted Vegetables

$108
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B— Ak per person
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Please inform us of any food allergies or dietary requirements prior to ordering
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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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Assorted Vegetables
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Japanese Rice . Pickles . Miso Soup
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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

17 $798

B— AFk 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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HIYAMA SET DINNER
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Seasonal Starter 3 Types
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Slow-cooked Pork Rack with Sudachi Miso
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Black Cod Saikyo Yaki
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A5 Wagyu Assortment 3 Types (+$100 )
Wagyu Consommé Grilled Sirloin, Roasted Chuck Roll, Slow-cooked Short Loin
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Japanese Rice . Pickles . Miso Soup
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Daily Special

I $498

B— Ak per person
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Please inform us of any food allergies or dietary requirements prior to ordering
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Stewed South Africa Abalone in Sake Soup
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Assorted Sashimi Salad
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Grilled Dried Fish with Mirin
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SASHIMI / SUSHI
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Premium Sashimi Platter 3 Types (For1/2)
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Premium Sashimi Platter 5 Types (For1/2)
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Hyogo Fresh Oyster with Tosazu Jelly ( 2pcs )
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A5 Wagyu Sushi Assortment 3 Types
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A5 Wagyu Chuck Flap, Caviar, Sea Urchin, Truffle
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A5 Wagyu, Crispy Seaweed
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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



