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Grilled Japanese Eel with Caviar
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Japanese Seasonal Sashimi (3 kinds)
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U.S. Angus Prime Beef Steak Tartare with Black Truffle
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French Langoustine Tartare

Caviar, Coriander Chilli Aioli

R E RS
AT REFHBERELE

SOUP AND SALAD &kibig

MWFEDSEAY HANIEADE—TIVYX
Wagyu Beef Ravioli with Morel and Beef Consomme
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Lobster Bisque with Cognac Cream
ERESETESER

y—H—-H355
Caesar Salad
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Sous Vide U.S. Angus Beef Tenderloin /

Warm Salad of Light Smoked French Duck with Black Truffle Dressing
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45 Day Dry Aged U.S. Angus Prime Grade Beef Steak
Served with Garden Salad and Fries with Truffle Dip
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Miyazaki Female Beef and Chicken Sukiyaki
Onsen Tamago and Japanese Seasonal Vegetables
Steamed Yamagata "Kurosawa Farm" Milky Queen Rice with Pickles, Miso Soup
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Yakiniku Platter

Miyazaki Female Beef Tenderloin, Premium Hanwoo Beef Sirloin / Rib Eye
Marinated Miyazaki Chicken with Yuzu Pepper Sauce, Kagoshima Pork
Steamed Yamagata "Kurosawa Farm" Milky Queen Rice with Pickles, Miso Soup
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George's Opera Cake with Vanilla Ice-cream
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Fuji Apple Mascarpone Mousse, Hazelnut Crumble
with Green Apple Chantilly Cream
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Japanese Seasonal Fruit
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HK$488 (per person) 2-course Main + 1 from Appetiser, Soup and Salad OR Dessert
HK$588 (per person) 3-course  Main + 2 from Appetiser, Soup and Salad OR Dessert
HK$688 (per person) 4-course Main + 3 from Appetiser, Soup and Salad OR Dessert
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If you have any food allergies, please let our restaurant staff know and we will do our best to accommodate.
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