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Selected February monthly specials from all over Japan
presented by flavor-enhancing cooking method.
Enjoy the best flavors of the season at HK Japanese Club!
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*Please note that monthly items are subject to availability without any notice.
The Hongkong Japanese Club Restaurant



February Monthly Special

Selected February monthly specials from all over Japan
presented by flavor-enhancing cooking method.
Enjoy the best flavors of the season at HK Japanese Club!

Icefish & Spring vegetable Tempura
Aigamo duck Mizuna hotpot,
Grilled Sawara in Saikyo miso

Horse Bean $100

Boiled Canola flower in mustard dressing $80

Vinegared Sea cucumber $160

Softly cooked baby octopus $160

Grilled Sawara, Spanish Mackerel in Saikyo miso $180

Deep-fried Oyster $160

Deep-fried Icefish and Spring Vegetable Tempura $200

Aigamo duck and Mizuna hotpot $200

~Sashimi special ~ ~ Sushi special ~

Filefish with liver ponzu sauce  $400 Roasted Wagyu $140
Halfbeak sashimi $240 Roasted flounder fin ~ $80
Flounder thinly sliced sashimi ~ $400 Sea urchin $160
Alfonsino sashimi $400 Alfonsino $100
Pacific oyster with ponzu sauce $120 Halfbeak $80
Fresh Scallop with shell $180 Filefish $100

*Please note that monthly items are subject to availability without any notice.
The Hongkong Japanese Club Restaurant



