THRENRE HLAESHE FIERTE

Senzuru Teppanyaki Japanese Hiroshima Oyster Feast Brunch Set
Saturday, Sunday & PH. From 11:30-15:00 (Last Order 14:30)

71— /P {#E Choose One Salad
BIFOEE | DR EE VR [ ERIE R AR | BB RAMREINE | SRR R
Crab Roe Salad / Sakura Shrimp & Vegetables Salad / Smoked Duck Breast & Romaine Salad /
Mango & Avocado with Black Truffle Salad / Soft Shell Crab & Vegetables Salad

NEE—FREHZ Choose One Appetizers Combo
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(A)Stewed Abalone, Kimchi Ox Tongue, Crispy Matsuba Crab Meat Cake with Citrus Pepper
{B) Kimchi Ox Tongue, Crispy Matsuba Crab Meat Cake with Citrus Pepper, Stewed Pork Belly
(C) Crispy Matsuba Crab Meat Cake with Citrus Pepper, Stewed Pork Belly , Jade Whelk
(D) Stewed Pork Belly , Jade Whelk, Matsuba Crab Meat Egg Custard
(E)Jade Whelk, Matsuba Crab Meat Egg Custard, Deep-fried Squid Tentacles
(F) Matsuba Crab Meat Egg Custard, Deep-fried Squid Tentacles, Eel in Vinegar
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#[5 Sashimi
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(528, HAREMA, WHA,=XA) + BB =56
Deluxe Sashimi Platter
(Tuna Belly, Japanese Seasonal Fish, Yellow Tail, Salmon) & Foie Gras Hand Roll
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¥ Z0EE -2 Choose Two Teppanyaki Main Courses
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Cod fish Boston Lobster(Half) Choshu Chicken A5 Wagyu Beef Sliced A5 Wagyu Beef Steak
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HFAIFH Unlimited Items

YEY Deep-fried Dishes
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Deep Fried Chicken Octopus Balls Beef Croquette Pumpkin Tempura
I Teppanyaki Dishes
BT EOFRERE Br3E Zla sy vy T
Hiroshima Oyster Beef Steak Assorted Vegetables Pork with Ginger Fried Noodles

B0 YEAT RPN A3 FI4-R0ER
Salmon Foie Gras Assorted Mushroom with Butter A3 Wagyu Beef Fried Rice
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% Dessert
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Complimentary 1 portion of dessert platter
Seasonal Fruit, Green Tea Warabi Mochi, Japanese Cheese Cake, Black Sugar Rice Cake with Cheese, Taiyaki & Soy sauce Ice -cream
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Free-flowing Sparkling Wine, White Wine, Red Wine, Plum Wine, Sake, Beer HK$228 additional (per person)

Original Price (J5{&) Adult HK$860 per person Children HK$580 per person

30% Off Adult HK$602 per person Children HK$406 per person
FrE &mAfRES - For dine in only (From 5 to 11 Years Old)(K’@}ﬁﬁJE Not include Sashlml)

HE D FIRS-RBE(URETE)
All prices are subject to 10% service charge (base on the original price)
NIFEITVRRGBRRRER
The above offer cannot be used in conjunction with other offers



