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The Hongkong Japanese Club
ARNESRE

Hana kaiseki of April

A= — Menu
X144 F I 7 2350 & & kBT
Sakizuke White Asparagus with Vinegar and Egg Yolk Sauce
S ¥ Emakd-28). a6 ASE A
AR Z 4%
Appertizer Firefly Squid with Vinegared and Miso sauce, Simmered Whelk,
Boiled Horse Bean with Mashed Tofu Dressing
& GoZ(H )5t £ 455, 203
Clear soup Sliced Fat Greenling dressed with powdered arrowroot
together with Fresh Wakame
71 4 bo. dkav, it
Sashimi Fatty Tuna, Rosy Seabass, Glass Shrimp
A F 2% % I\ A.
Warm dish Stewed Potato, Octopus and Pumpkin
R g o 4
Grilled dish Grilled Masu Salmon with Young Sansho Leaves
1% # 38 Fed {3025 —%
Wagyu dish Wagyu Beef Diced Steak
P ST E AL AN
Fried dish Sakura Shrimp Kakiage Tempura
¥ HEAEIE) SR, St
Noodle Green Tea over Roasted Rice Ball with Pickeled Vegetables
F1H Aol FaK:
Fruit Japanese Mask Melon and Dekopon orange
4 1%
Sweets Sakura Mochi, Rice Cake

KIEADKLE (L), B A= 2 — 1 K £ 035235495580 F, Menu items may change subject to
availability and supply conditions.
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The Hongkong Japanese Club

4R» R &%
Tsuki kaiseki of April

A= 1— Menu
X493 KIL LT RN & & ik
Sakizuke White Asparagus with Vinegar and Egg Yolk Sauce
o ¥ Emak4d-d8H). a4 ASETA
BARZ Q3R
Appertizer Firefly Squid with Vinegared and Miso sauce, Simmered Whelk,
Boiled Horse Bean with Mashed Tofu Dressing
R 1 GEH(HVEH)BTUL 2L F. 20 G
Clear soup Sliced Fat Greenling dressed with powdered arrowroot
together with Fresh Wakame
R bo. dkay, GiE#
Sashimi Fatty Tuna, Rosy Seabass, Glass Shrimp
A 1 F ok A
Warm dish Stewed Potato, Octopus and Pumpkin
45 188 F o F LA
Grilled dish Grilled Masu Salmon with Young Sansho Leaves
P4 587 8 LAY
Fried dish Sakura Shrimp Kakiage Tempura
¥ HEBILE)LRT. S
Noodle Green Tea over Roasted Rice Ball with Pickeled Vegetables
£ Aol FaK
Fruit Japanese Mask Melon and Dekopon orange
4 1% #
Sweets Sakura Mochi, Rice Cake

KIEANDKLE(LE), B A=2— 1L 2055235405780, Menu items may change subject to
availability and supply conditions.




