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Available 24, 25 & 31 Dec
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Seasonal Starter 6 Types
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Sashimi Platter 3 Types
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Mirugai - Toro - Hokkaido Scallop
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Wagyu - Pumpkin - Taro - Mizuna
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Kanpachi Inaka - Miso Sauce
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Battera Kombu - Snow Crab Stick - White Asparagus
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Yamagata A5 Wagyu 2 Pieces

BRI
BEOBEAEDE
Assorted Vegetables
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Japanese Rice, Pickles & Miso Soup
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Daily Dessert
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with 240ml Sake Pairing from Sake Sommelier’s Selection

flLL $ 1,488 per person
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Prices are in Hong Kong dollars and subject to 10% service charge

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



