INEST MENU
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$1,488/person
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Starter Wagyu Tartare - Slow Cooked Octopus - Seasonal Vegetable Ponzu Miso -

Tosazu Okinawa Mozuku - Salted Koji Fruit Tomato
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Sashimi Hokkaido Bafun Uni Toro Cup
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Simmered Slow-cooked Kyushu Abalone - Sansho Pepper Sauce
Dish
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Shiizakana Scottish Razor Clam - Hokkaido Uni - Seasonal Vegetable
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Grilled Spanish Red Prawn - Prawn Miso
Dish
E¥s 77 BMS No. 10 A5

Sukiyaki Miyazaki BMS No.10 A5 Wagyu Chuck Eye Log Sukiyaki
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Main Sukiyaki Nabe Gohan
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Dessert Japanese Fresh Fruit
i I $428 FUFL T AT RS T s _ _
Salca Additional $428 Per Person with Sake Pairing from Sake Sommelier's Selection
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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 will be rounded up or down to the nearest Hong Kong dollar, and subject to 10% service charge based on original prices



