DINNER SET MENU
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THE PRICE IS IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 55,000YEN ONE-TIME ROOM CHARCGE
AND 157 SERVICE CHARGE. EVENT REQUIRES A MINIMUM ATTENDANCE OF FOUR TO EICHT GUESTS.
PLEASE CONTACT US FOR THE GROUP BOOKING LESS THAN FOUR PERSONS.
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Please tell our staff if you have any food allergies or dietary requirements
and our chefs wil be delighted to assist you,
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TRADITIONAL CANTONESE
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Hong Kong Style Seasonal Assorted Barbecue
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Kyoto Duck Flavoured with Straw and Foie gras Roll
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Deep-fried King Crab and Truffle Spring Rol
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Steamed Whole Hokkaido Rock Fish with Fish Soy Sauce
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Swallow's Nest with SENSE Superior Soup with Snow Crab
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Wok-Rraised Spicy Lobster with Glass Noodle
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Braised YOSHIHAMA Aged Abalone
FL#ilOZFA XA - —2EIAA

X3 A A A e A
Wagyu Tenderloin and Beef Honycomb with Chinese Miso Sauce
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Hong Kong Traditional Cray Pod Rice with Chinese Sausage
TR JEEO 1l J A

E B ARA B o
Your choice of Chef's Signature Dessert
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Hong Kong Mignardise
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Hong Kong Style Seasonal Assorted Barbecue
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Kyoto Duck Flavoured with Straw and Foie gras Rall
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SENSE Superior Soup with Wonton
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Japanese 24 kinds of Micro Seasons Spring Roll
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Steamed Hokkaido Surf Clam with Leek and Ginger
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Wok-fried Squid with Green Shiso and Caviar
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“Buddha Jumps Over the Wall”
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Spiny Lobster and Snow Crab with Chili Sauce
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Wok-fried Kagoshima Kuro Reef with Seasonal Vegetables
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SENSE Superior Soup with Hong Kong Noodle
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Your choice of Chef's Signature Dessert
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TASTING MENU
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Hong Kong Style Assorted Appetizers
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Kyoto Duck Flavoured with Straw and Foie gras Roll
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Wok-fried King Crab and Kurofuji Eqg White
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Superior Soup Braised Pak Choi with Glass Noodle and Dried Shrimp
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Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
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Deep-fried Ezo Abalone with Fried Garlic
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Braised Pork Belly with Black Bean Sauce and Coconut Flavour Taro Potato Sauce
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Fried Rice with Snow Crab, Aged and Fresh Scallop
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Your choice of Chef's Signature Dessert
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Hong Kong Mignardise
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Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
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Mango Pudding
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Watermelon Purée with Lemon Jelly and Mint Flavoured Kiwi Sauce
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(Supplement Charge +880
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Hong Kong Style Sweet Soup
with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
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