
 

 
 

 
千鶴 真鯛刺身 鐵板燒 A3 和牛 日式放題晚餐 

Senzuru Japanese Red Sea Bream Sashimi Teppanyaki A3 Wagyu Beef All You Can Eat Dinner 
Monday to Sunday From 18:00 - 21:30 (Last Order 21:00) 

 

刺身 Sashimi  (無限追加 ) 
 

(真鯛，赤身吞拿魚，三文魚，油甘魚) 

Sashimi (Unlimited Order) 
(Japanese Red Sea Bream, Lean Tuna, Salmon, Yellow Tail) 

另每位奉送厚切拖羅刺身 4 片 (共 60g) 及磯煮鮑魚伴海苔醬 1 份 

Complimentary 4 pieces of Tuna Belly Sashimi (60 g) and one piece of Stewed Abalone with Seaweed Paste  
************************************************************************************* 

任食項目  Unlimited Items 
 

 

沙律 
Salad 

 

前菜 
Appetizer  

 

壽司/卷物 
Sushi / Roll 

 

鐵板燒 
Teppanyaki  

 

炸物 
Fried Food 

 

燒物 
Grilled Food 

 

主食 
Main

 
*************************************************************************************** 

另加配 Extra Addition  
 

 

鐵板燒澳洲羊鞍(2 匹) 

Teppanyaki Lamb Chop (2 pcs) 
Add $180  

 

鵝肝 (2 件) 

Foie Gras (2 pcs) 
Add $180  

 

鐵板燒波士頓龍蝦(1 匹) 

Teppanyaki Boston Lobster (1 pc) 
Add $250

*************************************************************************************** 

甘味 Dessert  
 

甘味盛合 
季節水果，鯛魚燒，日式芝士蛋糕，芒果拿破崙 

大學芋，醬油雪糕，Movenpick 雪糕 

Dessert Platter 
Seasonal Fruit, Taiyaki, Japanese Cheese Cake, Mango Napoleon 

Candied Sweet Potatoes, Soy sauce Ice-cream, Movenpick Ice-cream 
 

無限暢飲 :指定氣酒，白酒，紅酒，梅酒，清酒，啤酒 每位只需另加 HK$228  

Free-flowing Sparkling Wine, White Wine, Red Wine, Plum Wine, Sake, Beer HK$228 additional (per person)  
 

Original Price (原價) Adult HK $960 per person 

35% Off Adult HK $624 per person (Mon-Thu) 

                       Children HK $780 per person 
                    Children HK $507 per person

30% Off Adult HK $672 per person (Fri-Sun, PH & PH Eve)       Children HK $546 per person  
所有食品只限堂食。 For dine in only.         (From 5 to 11 Years Old) 

 所有價目需另設加一服務費(以原價計算)  

All prices are subject to 10% service charge (base on the original price) 
以上菜單不可與其他優惠同時使用 

The above offer cannot be used in conjunction with other offers 



 
 

任食 Unlimited Order  
 

沙律 Salad 
蟹籽沙律   

Crab Roe Salad 
黑松露芒果牛油果沙律 

Mango & Avocado with Black Truffle Salad 
野菜蜂糖漬沙律   

Pickled Vegetables Salad in Honey 
煙鴨胸胡瓜沙律   

Smoked Duck Breast & Cucumber Salad 

珍味 Appetizer 
水雲蛋卷 

Pan-fried Egg Roll with Sea Moss  
青瓜螺肉 

Seasoned Whelk with Cucumber 
鱈魚干  

Dried Stockfish 

吉列雞軟骨 

Deep fried Chicken Cartliage
 

壽司/卷物 Sushi / Roll 
葱吞拿魚腩卷 

Tuna Belly with Spring Onion Roll 
加州反卷 

California Inside-out Roll 
火炙芝士炸蝦卷 

Seared Cheese Deep-fried Shrimp Roll 
三文魚壽司 

Salmon Sushi 
油甘魚壽司 

Yellowtail Sushi 
赤身吞拿魚壽司 

Lean Tuna Sushi 
 

炸物 Fried Food 
竜田炸雞 

Chicken Tatsuta-Age 
芝士年糕      

Rice Cake with Cheese 

鐵板燒 Teppanyaki 
鮑魚 

Abalone  
太子貝 

Scallop  
銀鱈魚 

Cod Fish 
美國牛肉薄燒 

US Beef Sliced 
美國牛肉厚燒 

US Beef Cubes 
A3 和牛薄燒 

A3 Wagyu Beef Sliced 
A3 和牛厚燒 

A3 Wagyu Beef Cubes 
野菜 

Assorted Vegetables

牛肉薯餅 

Beef Croquette 
沙咀魚天婦羅 

Sillago Tempura 
炸魷魚鬚 

Deep-fried Squid Tentacles 
蕃薯天婦羅 

Sweet Potato 
 

主食 Main 
三文魚茶漬飯 

Salmon Soup Rice 

野菜烏冬 

Vegetables Udon in Soup 
櫻花蝦炒飯 

Sakura shrimp Fried Rice 

野菜炒烏冬 

Vegetables Fried Udon 

燒物 Grilled Food 
鰻魚 

Eel 
三文魚腩 

Salmon Belly 
雞翼 

Chicken Wing 
牛舌 

Ox Tongue 
青椒仔 

Green Pepper  
小甘薯 

Sweet Potato  


