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HIYAMA - FESTIVE DINNER SET
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Slow-cooked Monkfish Liver, Sujiko, Baby Peach Jelly,
Bamboo Shoots, Wagyu Beef Ball
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Hokkaido Sea Urchin, Fatty Tuna, Japanese Oyster
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Chuck Flap, Hirata Green Onions, Wagyu Consommé,
Arrowhead, Kinome Leaves
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Sirloin, Chuck Roll, Top Sirloin Cap , Ginkgo
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King Crab, Red Lagenaria, Taro Stem
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Daily Selection of A5 Wagyu Sirloin
and Rib-Eye(1 Piece Each)
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Japanese Rice . Pickles . Miso Soup
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Inaniwa Udon (Cold/ Hot)
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Japanese Strawberry, Japanese Pear
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Enjoy 25% off on any drink when ordering with Set Menu
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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 subject to 10% service charge
based on original prices



