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The Hongkong Japanese Club
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Hana kaiseki of May
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Clear soup
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Sashimi
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Warm dish
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Grilled dish
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Fried dish
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Wagyu dish
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Noodle
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Sweets

Menu
HALDHE

Simmered whelk

DA RINEA, Y ANTEINATRI, P
Wk
Glass shrimp dressed with Irizake sauce, Asparagus rolled

Prosciutto, Shallot with Moromi miso

E R TN Qe I

Asari Clam cake and Water shield in clear soup

#to, 2% 24

Tuna, Yellow Jack, Whelk

G LZDRIA FCEREBREHR

Deep-fried vegetable tofu with Sakura shrimp

AT B35 A
Grilled Cutlass fish

o xBHBT . AAF

Deep-fried Ainame Greenling with Ashitaba herb

FedHfa025—%

Wagyu Beef Diced Steak

45 TL

Hot Green tea soba noodle topped with a salty-sweet dried herring

Aol B ANLFvTIL

Japanese Melon and Okinawa Pineapple

$O 5%

Rice cake with Yomogi herb

KIEANDKLE (L), DR A= 2— 1L 2055235405803, Menu items may change subject to

availability and supply conditions.
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The Hongkong Japanese Club
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Tsuki kaiseki of May

A=a2— Menu
*.4 HALADAE
Sakizuke Simmered whelk
R iEAH)EB, 7RNFENLKSE I povt
Appertizer Glass shrimp dressed with Irizake sauce, Asparagus rolled

Prosciutto, Shallot with Moromi miso

B4 KA AR E R

Clear soup Asari Clam cake and Water shield in clear soup
7 & Shto, 2% £ 4
Sashimi Tuna, Yellow Jack, Whelk
A G LD RALIA FOEBEBIHA
Warm dish Deep-fried vegetable tofu with Sakura shrimp
W dh A2 & 3aHS
Grilled dish Grilled Cutlass fish
P ST, A
Fried dish Deep-fried Ainame Greenling with Ashitaba herb
P R
Noodle Hot Green tea soba noodle topped with a salty-sweet dried herring
H Aol RN FoTI
Fruit Japanese Melon and Okinawa Pineapple

%4 FOEH

Sweets Rice cake with Yomogi herb

KIEADKLE (L), B A= 2 — 1 K $035 235495580 F, Menu items may change subject to
availability and supply conditions.




