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Hiyama Presenting Wagyu Across Time

THI R ERKANEAMFER B
19124FBA IS 25 TR H 4F  DURKGE By 78 B2 P s i 48
BHIAA » 7£19354 > THILE R A& E M=
BRI o MR ME— — T H A E RS SR E
B THIL B RERREEENNA R ERH
AIEFEWE > CHEI0OFRERTRSHEH B -
THIL GERERE > FRE BB TIE
38 71 B PR AL o

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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Connecting to the sirloin, the red meat section from the waist to the hip is known by the title of 'King of the Red Meat.'
It can be divided into six edible parts, accounting for 9-10% of the total weight of the cow.
The meat is fragrant and has a tender texture.

EREMEYBHASRIRE IR, BIDERMH% PR A {E B LG At B R R BN — BR A% 2
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
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HIYAMA PREMIUM DINNER SET
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HIYAMA PREMIUM DINNER SET
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Kuruma Prawn, Sea Urchin, Baby Peach,
Ume Somen, Bonito Sauce
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Sashimi Platter 3 Types

ASHIZFJRM ~ SEACR ~ 155
ASHIFBr—Z ~ WHELL ~ A GEE
A5 Wagyu Chuck Roll, Figs, Fresh Yuba
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Abalone Karaage, Sea Urchin Shiso Tempura

HER

ASHIF 8 AR BRAZ 1A
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Selection of A5 Wagyu Rib Eye 1 Piece,
Assorted Vegetables
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Japanese Rice, Assorted Pickles
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S
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Selection of A5 Wagyu Sirloin 1 Piece,
Assorted Vegetables
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Inaniwa Udon ( Cold / Hot )
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Seasonal Fruit

ASHI RS ETTAL
A HOREEASHIA
Daily Selection of A5 Wagyu

$268 (# /each)

HE|
BRES
HROED&DY
Assorted Vegetables
$108

117 $1,388

B— Ak per person

HREMEVAHMERIRAER, BDERMBE

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 subject to 10% service charge based on original prices

B R RAeE

Images are for reference only



Hili - B3

HIYAMA SUMMER FESTIVAL MENU
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HIYAMA SUMMER FESTIVAL MENU
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Tuna, Squid, Sea Urchin
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Tokushima Chicken, Sumiyaki
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Wagyu Tongue, Nanban Miso
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Anago Yanagawa-nabe
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Selection of A5 Wagyu Sirloin 1 Piece,
Assorted Vegetables
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Japanese Rice, Pickles, Miso Soup
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Inaniwa Udon ( Cold / Hot )
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Seasonal Fruit

ASHI RS ETTAL
A HOREEASHIA
Daily Selection of A5 Wagyu

$268 (# /each)

BN

BRES
HROED &HYE
Assorted Vegetables
$108

ff $1,088

B— Ak per person

HREMEVAHMERIRAER, BDERMBE

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 subject to 10% service charge based on original prices
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HIYAMA A5 WAGYU TRIPLE SUKIYAKI SET
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HIYAMA A5 WAGYU TRIPLE SUKIYAKI SET

LIEN

ARG 7Y
FHICARLEED
Seasonal Starter 4 Types

HeEb

ASHIA- R BMEN ~ BIMAIR - BAT A&
LI INTL
FREASHIA Br—2A47) ~ Bu—xf - Y7y 1K
HROBRDEDYE
Selection of A5 Wagyu Chuck Roll Cap, Chuck Eye Roll,
Chuck Flap (1 Piece Each ),Assorted Vegetables

Served with
ZyFyMlEERTVET

HASKRER ~ Y ~ BRI B SR
Japanese Rice, Pickles, Miso Soup & Daily Dessert
EEKZH BV KT s AHO T

HEY|
ASHIF R &R AL BRES
A HORBEASH WROBYEDYE
Daily Selection of A5 Wagyu Assorted Vegetables
$268 (# / each) $108

I $698

B— Ak per person

HREMEVAHMERIRAER, BDERMBE

Please inform us of any food allergies or dietary requirements prior to ordering
PR fE B LB A E I R R U — BR % 2
All prices are in Hong Kong Dollars and subject to 10% service charge based on original prices
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HIYAMA SET DINNER

LIEN

P TR SR 7Y
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Seasonal Starter 4 Types

Choice of
EATZS

1B ZCRIRE AR GRS $368

Slow-cooked Pork Rack with Sudachi Miso
BIRE T bRIEDEAA

JUMHE = &k $388
(BKEREE ~ FEGNREE ~ IHEHER)
Kyushu Chicken Assortment 3 Types

( Chicken Skewers, Chicken Karaage, Oyakodon )
JUNBER =M &bt
(BEER -~ BT BT

BUSHPEEE  $468
Black Cod Saikyo Yaki
WZLDTRBEE

Served with
FVFEYMIEENTVET

HACKER ~ Y ~ BRIQIS Fe THES
Japanese Rice, Pickles, Miso Soup & Daily Dessert
EER I B - R S AHO 7Y -1

EREMEMEHMERNREER, BDERMBE

Please inform us of any food allergies or dietary requirements prior to ordering
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STARTER
RN I o 2 $68  KiE $58
B RT I R—n AIED
Fried Stuffed Wagyu Potato Balls Edamame
R T $88 PRI $98
BeEz2 T)—HIK
Grilled Dried Fish with Mirin Green Salad
ASHIEEEH $188 RSB VOHE $168
ASHIHFD 2L 201 I H IR
A5 Wagyu Tartare Assorted Sashimi Salad
WEERIA DR H L $208 R A ISR $188
MEFZZHILRL Yy 7 T DIEIEKL
Wagyu Tataki Salad with Hiyama Sauce Stewed South Africa Abalone in Sake Soup

E LI E:

SASHIMI / SUSHI
ASHIFFE ] $288  HJFELME (24%) $138
ASHI4- 2] FIHEYE (218)
A5 Wagyu Sushi Seasonal Oyster ( 2pcs )

FERH S =N E (— AR/ AR $268/$488  REENIE FLEE (— AN/ ART)  $368/$658

FREBED = MAERD (— AN/ Z AT FREBEDILRARD (— AN/ Z AT
Premium Sashimi Platter 3 Types (For1/2) Premium Sashimi Platter 5 Types (For1/2)

FTEE BB S E I H iR R E RN — R

All prices are in Hong Kong Dollars and subject to 10% service charge based on original prices
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GRILLED
B A5 B $488  ZFEHiBEA $368
ASH—OA{ VAT —FDPEE HOBEEH
Grilled A5 Wagyu Sirloin Steak Grilled Seasonal Fish
1 2 AR 7 R R $338  SRIGAPERUGE $448
BIRE e T12BIRIE O E A A RIZHDPERIBEE
Slow-cooked Pork Rack with Sudachi Miso Black Cod Saikyo Yaki

/%

RICE & NOODLE

ASHIE SRR B $428
ASHIAL#ZIEA
A5 Wagyu Donabe Gohan

ASHIF g LR B $588
ASHIFEFHHZIZA
A5 Wagyu and Sea Urchin Donabe Gohan

ASHI gD $438
ASHIFE Fv—v
A5 Wagyu Fried Rice with Sea Urchin

WBEASHIE RIS &M $368
BEASHIA R SR I H
A5 Wagyu Tataki Donburi with Onsen Tamago

7 i SR A Market Price  BEEMIBERAIES A ~ B $238

AOBM#IEA SOFHIOREIES LA ~ BEL

Seasonal Donabe Gohan Inaniwa Udon with Satsuma Chicken in Bonito Soup
* TR RIETERAA455) 8

Donabe Gohan take about 45 minutes to prepare

EREMEYBHAMSROREER, BDERMIHZ

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
subject to 10% service charge based on original prices



