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Starter Side Dish Chawanmushi
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Braised Wagyu Donburi with Onsen Tamago (1%~ MiTEe - BIEER)
LIEROF 379, % Grilled A5 Wagyu Sirloin Steak
( Wasabi, Ponzu, Truffle Egg Sauce )
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Hiyama Pork Shogayaki Donburi
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Morioka Reimen, A5 Sirloin Butt Tataki Donburi
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Roasted A5 Chuck Roll Donburi with Onsen Tamago
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( Grilled Sirloin, Roasted Chuck Roll, Slow-cooked
Sirloin Butt )
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Daily Selection of Sukiyaki A5 Wagyu 2 Pieces with
Assorted Vegetables

AHORHEASHI 2 LB RO bt

77 NG F 7 I R $358
Pan-fried Sea Bass with Sudachi Miso y
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Chuck Roll Sirloin
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Chirashi with Hokkaido Sea Urchin Rib Eye
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Served with
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Japanese Rice, Assorted Pickles, Miso Soup & Daily Dessert
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Grilled Puffer Fish Stewed South Africa Abalone in Sake Soup Suntory Premium Malt’s
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Premium Sashimi Platter 3 Types A5 Wagyu Sushi Assortment Soft Drink / Juice
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Available 10 sets only
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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
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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.

Piis Sirloin
F—mf
DR e S IR B AERL AT Fh s 4 B 1 75 Bl ks
WELUR R 7 1 oSSBT 1508 L TR 2 A J ok

HHROHREICHZEA! H—0f ORIEEE IS A ADIAS » D2—>—TEoHHhW
TR TT o RO HAMELSN » BRADSIEALELLNZDTBRIFED N30 Y

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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All prices are in Hong Kong Dollars and
subject to 10% service charge based on original prices



