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HIYAMA VALENTINE'S DAY DINNER SET
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Seasonal Wild Vegetables, Grilled Wagyu Beef Crispbread,
Sujiko, Truffle Beef Consommé
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Cuttlefish . Sea Urchin Sauce, Botan Ebi . Huadiao Wine Zuke,
Tuna . Soy Sauce Zuke
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A5 Wagyu Tartare, Amaebi, Black Truffle
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Beef Tenderloin, Wild Vegetables,
Shrimp Shaped Taro
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A5 Wagyu Rump, Wild Vegetable,
Sesame Sauce, Egg Yolk
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Daily Selection of A5 Wagyu Rib Eye
& Sirloin (1 Piece Each),
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

ﬁijﬁi $ 2,628 for two
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Please inform us of any food allergies or dietary requirements prior All prices are in Hong Kong Dollars and subject to 10% service charge
to ordering based on original prices



