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Hiyama Presenting Wagyu Across Time

CH L2 KA B ARIEBERRE - B 1912 TP IEES
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Hiyama, one of the oldest and finest beef suppliers in
Japan, started as a butchery business in 1912. In 1928,
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.



WHR 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.

Pi# 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.
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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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HIYAMA - AFTERTASTE
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e FSEHR 75 B0
Sweet Shrimp and . H /™ fA= a2
Fat Choy Vinegared Dish FEERS
HreeEROMAY) 2 Slices of Hiyama Premium Wagyu
Assorted Vegetables ( 5 kinds)
HIILRRERE 24 TFRSEOBREH
I\
FAFEM ~ LA
RERAERED o

Simmered Ocropus, Simmered Abalone,
Fried Fig with Daikon Oroshi
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Sushi Platter 3 Types
fiE=mMoOREY
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Japanese Rice, Assorted Pickles, Miso Soup
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Seasonal Fruits / Ice Cream
HORY | 7ARZ)— 1

5B Additional Dishes

H i ™5g MR fhr 1
1 Slices of Hiyama Premium Wagyu
H LA E A 14
¥268 ( #% / per serving )

PR S
Assorted Vegetables (5 kinds )
WRSEOREY
¥108 ( —= / per serving)

4L ¥798

B— ANk per person

AT R BRI RER - KRG EANES

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

Hri&3h T s 1 10% MR 53 & 6% 69 3 4a #t
All prices include a 10% service charge and
6% value-added tax (VAT)
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HIYAMA - RICHNESS
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Steamed Red Flower Crab with Fresh Clam Soup
Egg Yolk Vinegar N R
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Fresh Oyster & Sea Urchin with Yuzu Vinegar,

Simmered Abalone, Fried Fig with Daikon Oroshi
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Sashimi Platter 3 Types
BED=MOBEEE

2 Slices of Hiyama Premium Wagyu
Assorted Vegetables ( 5 kinds )
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Japanese Rice, Assorted Pickles, Miso Soup
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Kissing Fish & Abalone Tempura Seasonal Fruits / Ice Cream
e 77E DRERS HORY) | 7AZZ) — 4
B Additional Dishes
HIL™ @ fA-AR AL 1 B S
1 Slices of Hiyama Premium Wagyu Assorted Vegetables ( 5 kinds)
HOLRr AR 1K BRSHEORAE

¥268 (¥ / per serving )

¥108 ( —= / per serving )

f07 ¥1,188

B— Ak per person

FEHAET R I HA R R R EZR > R RNBEL

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

HAeg e @ 10% MR % 3 & 6% 69 3 1A At
All prices include a 10% service charge and
6% value-added tax (VAT)
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HIYAMA - FEAST
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Matsuba Crab Meat with Cucumber Pickles
MEEE L HE X0 OZY)
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Yari-Ika Squid Somen Noodles, Grilled Scallop with
Spinach, Matsuba Crab with Tartar Sauce
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Sashimi Platter 3 Types
BEV=MOBAE

BEAZRF BB 2950 2

Steamed Humphead Wrasse with Kombu,
Perilla & Scallion Sauce
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Grilled Matsuba Crab Leg
MEE DI AT RES
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Clear Soup with Matsuba Crab Dashi
MABERE o L TR

B A
AR R BB b

H ™A= hr 2 e
BRARS il

2 Slices of Hiyama Premium Wagyu
Assorted Vegetables ( 5 kinds)

HILRHERIE 24 BRSO B &
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Japanese Rice, Assorted Pickles, Miso Soup

FIZH -~ PRI

I 437K R/ VKb
Seasonal Fruits / Ice Cream
RIORY) | 7ARZ)— 2

5B Additional Dishes

H ™ g A=A 1
1 Slices of Hiyama Premium Wagyu
H LR SR A 14
¥268 ( ¥ / per serving )

BRARS
Assorted Vegetables ( 5 kinds)
WHRSEOREE
¥108 ( —= / per serving)

fFfi ¥1,888

B— Nk per person

FERART R AR R R RZR > R RANBEL
Please inform us of any food allergies or
dietary requirements prior to ordering

Hris3g T s 10% MR 53 & 6% 69 3 4d it
All prices include a 10% service charge and
6% value-added tax (VAT)
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OTHERS ORDER
HMAEE ¥58 BAidiHE L ¥58
Salt-Boiled Edamame Kombu-pickled Cucumber
HOTH BT Ze5D
BRXE/ N AT HE ¥68 Kok 3% ¥68
Deep-Fried River Shrimp Deep-Fried Burdock Root
BFNAY BIFZIES
R £ T ¥68 i 5 ¥158
Mirin Dried Fish Chef’s Salad
AHAFITF VDT PE S
KUFK A S ¥228 BR K% ¥158
Shrimp Tempura Vegetable Tempura
IERIS BRRERS
AR TR ¥338 HAR R ¥128
Wagyu Tartar with Mille-feuille Potato Japanese Stir-fried Vegetables
HFERZVZNE S HAEDINT 4= FA D
75 NTHLBEE £ 0 R T ¥328 AR S SR ¥228

Pan-seared Gindara & Clam with Butter Sauce
BEZIRIZ L AR — (LT

HIA 5 R SRS B IiE A ¥388

Wagyu Sushi with Uni Tartar & Parsley Crisps
MV ey =D XL SE) FT R

BB A ¥588

Wagyu on Rose Salt Plate
HpEEmp

1R ¥228

Wagyu Fried Rice
REFr—r>

Pan-seared Scallop with Edamame Paste
BESRRTEREBAL

AR S T I B 1 T 20 ¥428

Wagyu & Matsuba Crab & Uni Roll with
Scallion Sauce

BELAFY = ATHH e EE v =—DOr—)L

) B F 5 ¥628

Sashimi Platter 5 Types
BED MO A

VKM TR ¥128

Chilled Ume Somen
AW is = i
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& +81-3 3666 2901
Q HARHH X H AN ATEHT 2-5-1

HIEBIFIE | 20254

. +852-2335 0388
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BEEXE | 20254
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DRINK MENU
/]

W e @b A Ik ¢ 10% MR % 9F & 6% &9 3§ 1At
All prices include service charge and value-added tax (VAT): 10% service charge and 6% VAT



7 T SAKE (H#mH)

PR TS La i h

SAWAYA, Matsumoto, Shuhari, Gohyakumangoku

RSPl KE 7 a

PR STHEE (L

SAWAYA, Matsumoto, Shuhari, Yamadanishiki

JUR Sy L

HH 1L AR
NICHINICHI Yamadanisiki Kimoto
HH L8 4 fit

WP SFHH kKb &55%
SETOICHI, Kirei
A F R SRS ER

WIS wokw £35%
GINRIN, Jyunmai Daiginjo
SHEE ARG TR

a5 E == 2 FER w5 590%
HANAKAZE, Craft Sake
A AN

R =RK wks 450%
OHMINE, 3Grain Hiire Yamadanishiki
K =K KA L

T8 RRBRA Hokw &50%
ZAKU Maroudo, Junmai Daiginjo
(4= DA R > N

720ml

720ml

720ml

720ml

720ml

720ml

720ml

300ml

Hrie3s e AR S % ¢ 10% FR S 3% B 6% 9 3% AH#
All prices include service charge and value-added tax (VAT): 10% service charge and 6% VAT

¥588

¥688

¥928

¥868

¥1,528

¥868

¥868

¥488




W T sAKE (HA®)

M4 (FRE ) TAM wrsass5% 720ml ¥3,888
JIKON, Jyunmai Ginjyo, Senbonnishiki
M4 TR FKIG S

M4 (BRE ) 25K Kk a40% 720ml ¥4,688
JIKON, Jyunmai Daiginjyo, Nabari
M4 445k KRR

M4 (FRE ) BEHT wks &50% 720ml ¥3,888
JIKON, Jyunmai Ginjyo, Omachi
T4 BENT FK NG R

M4 (R ) R RElT wokwa35%  720ml ¥11,188
JIKON, Jyunmai Daiginjyo, Tokuto Omachi
T4 FFEEHENT BIK G T

YEE KR 518% 720ml ¥4,288
HOURAI, Cho Do S, Junmai Daiginjo
FEIE RS MK KIS

WLEE ks a60% 1,800ml ¥1,288
ISOJIMAN, Tokubetsu Honjozo T ¥128
% E 02 R A P

B kS E68% 1,800ml ¥828
RIHAKU, Junmai 720ml ¥528
21 S 300ml ¥288

% ¥88

WA e @l A3 1 10% M5 3 & 6% a9 3 1A B
All prices include service charge and value-added tax (VAT): 10% service charge and 6% VAT




% ‘ZE FRUIT WINE (H%iH)

K SERR NI 720ml ¥588
Tsuruume Plum Wine 28 ¥68
g M

Mg Mg IR (EmiRg ) 720ml ¥338
Tsuruume Plum Drink ( No Alcohol ) B ¥58

M 7 a—

G R 720ml ¥688
Tsuruume Yuzu Wine 7 ¥88
B w3

Ji& 1 2 wHIsKEY (942%-)

I LKA R =2 700ml ¥688
Garibbean Blaze Blended Bourbon N ¥68

HVET Y TULA R T LY TR N—=KRY

M 214 700ml ¥21,928

Hibiki 21Years Old
=14

il 184 700ml ¥23,288

The Yamazaki 18Years Single Malt
LR 184

IES 700ml ¥958

THE Chita 7 ¥108
HZ

E] éﬂﬂ BRANDY (777 —)

HRFFXO0 700ml ¥5,688

Hennessy XO
A1 —X0

WA e @l A 1 10% M5 3 & 6% a9 3 1AL
All prices include service charge and value-added tax (VAT): 10% service charge and 6% VAT




ﬁ%{@ WINE (74 )

TR E DR PR A % 1 (20164F )

Fontus Rose Wine
T4V by R — T4

EAIGIILL (202248 )

Chateau Labrousse Wine
Sxh—FIN—RATLY

ZMIBWH (20214)

Chateau Labrousse White Wine
Sxh—F 7N —RA HU AV

R R LL A5 (20204 )

Chateau Montfollet Altus
SXP—EFBYTALTIIERATALY

Rt LT (201748/20184)

Guerriero
Fyza Ay

750ml

750ml

750ml

750ml

750ml

¥428

¥858

¥588

¥968

¥338

EP E]{ CHINESE BAIJIU (/$4Fav)

FABE (201248 )

Maotai-flavor liquors, Si Cang Jiu
TRy A Fay, ¥ VY vay

RIE —AR3 (20124 )

Maotai-flavor liquors, Cheng Jiang Yidaizongshi

Drrvry AAFay, KIE R

500ml

500ml

W BEER (v—n)

Asahi 4
Asahi Super Dry
WH Hr-—n

B Pt
Kirin Ichiban
F)r E—

WA e @l A 1 10% M5 3 & 6% a9 3 1AL
All prices include service charge and value-added tax (VAT): 10% service charge and 6% VAT

¥1,158

¥1,528

¥58

¥48
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A TEA (B%)

EXC VL= 23 i ¥28

Suntory Oolong Tea
UR WS =2 S

7}( WATER (¥ 4—%—)

Fe2z IO RIK i ¥128

Voss Water
AR IRTINTH— R —

F2z HOFFFTK i ¥128
Voss Soda Water
TA R =R —R—

TRFTIK i ¥28
Soda Water

VR G R —

FZ=K i ¥38

Ginger ale Water
TUTR— LT —R—

fohr R
R EL sort DRINKE(Y 7 FKY > %)

AR i ¥28

Coca-cola
a—7

et #F ¥28
Sprite
AT 74

BT 7= S i 5 % A 16% PRS- 5%

All products are subject to a 16% service fee




% H JUICE(Y2—X)

Rt 1 ¥68

Orange Juice
FLUY Ja—R

R ¥ ¥68
Apple Juice
TYTN Ta—A

Al " ¥68
White Pomelo Juice

Eli¥ Ya2—2

N
AR B cavpisrrex)

JRBR LI IR 0 ¥38
Original Calpis
FIVE R

B % % FLEE TR ¥ ¥38

Kyoho Grape Calpis
EIgHE ANV ER

1 Bk BLAR X i 38

Peach Calpis
E—F AR

B 72 5 % 3 B Ak 16% MR %%

All products are subject to a 16% service fee




