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Plum Wine Tomato Jelly
梅酒蕃茄啫喱凍

Daily Salad
是日沙律

Steamed Egg with Crab Meat
蟹肉蒸蛋

Sliced U.S Beef / Crispy Okinawa Pork Roll
Upgrade to U.S Steak + $��� / A� Wagyu + $���

升級至美國牛肉厚燒 +$��� / A�和牛 +$���
美國牛肉薄燒 / 沖繩豚肉脆卷

Miso Soup
味噌湯

Crab Fried Rice & Oil-free Fried Egg
蟹肉炒飯 及 零油感煎蛋

Seasonal Vegetables
季節野菜

Hiroshima Oysters 
廣島蠔 

South African Abalone
南非鮑魚

Tiger Prawn
大虎蝦

Daily Dessert
甜點

$398 / 位 per person

PREMIUM TEPPANYAKI SET
精 選 鐵 板 套 餐

SEASONAL TEPPANYAKI SET
時 令 鐵 板 套 餐

LIVE LOBSTER TEPPANYAKI SET 
活龍蝦鐵板套餐

KING CRAB TEPPANYAKI SET
鱈埸蟹鐵板套餐

Plum Wine Tomato Jelly
梅酒蕃茄啫喱凍

Daily Salad
是日沙律

Steamed Egg with Crab Meat
蟹肉蒸蛋

Sliced U.S Beef / Crispy Okinawa Pork Roll
Upgrade to U.S Steak + $��� / A� Wagyu + $���

升級至美國牛肉厚燒 +$��� / A�和牛 +$���
美國牛肉薄燒 / 沖繩豚肉脆卷

Miso Soup
味噌湯

Crab Fried Rice & Oil-free Fried Egg
蟹肉炒飯 及 零油感煎蛋

Seasonal Vegetables
季節野菜

Crab Croissant
蟹肉牛角包

Sashimi Platter ( � types )
Salmon, Yellowtail, Red Shrimp

刺身三品盛
三文魚、油甘魚、赤蝦

South African Abalone
南非鮑魚

Seasonal Seafood
時令海鮮

Daily Catch
本日魚鮮

Daily Dessert
甜點

$698 / 位 per person

Plum Wine Tomato Jelly
梅酒蕃茄啫喱凍

Daily Salad
是日沙律

Steamed Egg with Crab Meat
蟹肉蒸蛋

Sliced U.S Beef / Crispy Okinawa Pork Roll
Upgrade to U.S Steak + $��� / A� Wagyu + $���

升級至美國牛肉厚燒 +$��� / A�和牛 +$���
美國牛肉薄燒 / 沖繩豚肉脆卷

Lobster Miso Soup
龍蝦味噌湯

Crab Paste & Meat Fried Rice & Oil-free Fried Egg
蟹膏蟹肉炒飯 及 零油感煎蛋

Seasonal Vegetables
季節野菜

Foie Gras with Fried Dough Sticks
鐵板鵝肝伴油條

Vinegared Dishes
酢物

Deluxe Sashimi Platter ( � types )
Toro, Yellowtail, Sea   Urchin

特上刺身三品盛
拖羅、油甘魚、海膽

South African Abalone
南非鮑魚

Lobster with Sea Urchin Sauce
龍蝦配海膽醬

Daily Dessert
甜點

$988 / 位 per person
( 兩位起 Minimun for 2 )

$1,588 / 位 per person
( 兩位起 Minimun for 2 )

Plum Wine Tomato Jelly
梅酒蕃茄啫喱凍

Daily Salad
是日沙律

Steamed Egg with Crab Meat
蟹肉蒸蛋

Sliced U.S Beef / Crispy Okinawa Pork Roll
Upgrade to U.S Steak + $��� / A� Wagyu + $���

升級至美國牛肉厚燒 +$��� / A�和牛 +$���
美國牛肉薄燒 / 沖繩豚肉脆卷

Crab Meat Clear Soup
蟹肉清湯

Crab Paste & Meat Fried Rice & Oil-free Fried Egg
蟹膏蟹肉炒飯 及 零油感煎蛋

Seasonal Vegetables
季節野菜

Crab Croissant
蟹肉牛角包

Vinegared Dishes
酢物

Crab Leg Tempura
蟹腳天婦羅

Deluxe Sashimi Platter ( � types )
Toro, Yellowtail, Sea   Urchin

特上刺身三品盛
拖羅、油甘魚、海膽

Steamed Crab with Yuzu
籠蒸柚子蟹

Pan-fried Crab Legs with Butter
牛油香煎蟹腳

Daily Dessert
甜點

SHOP OT G57, 
G/F, OCEAN TERMINAL


