% 27 Hana Kaiseki

*.13
Appetizer

Appetizer

)
Clear soup

&

Sashimi

A
Warm dish

* 45
Grilled dish

1%) # 32
Wagyu dish

B
Fried dish

LF
Noodle

+4

Fruit

4

Sweets

Please note monthly special items are.subject to availability without any priorinotice.

RE R June 2019

VHU R AR 4 BT

Figs with Sesami Miso

MEESAE. AT E L. 4O —X
Softly Simmered “Sazae” Turban Shell,
Yanaka Ginger, Sliced Duck Roast

AT, % Aol

Lightly Grilled Chicken Grunt, Water Shield and
Small Melon in Clear Soup

fo 3wt TH

Fatty Tuna, “Botan” Peony Shrimp, Sea Urchin

o XBTAE =475
Fry-simmered “Ainame” Greenling with Small
Okura

Z8h3aHL
Grilled Young“Ayu” Sweetfish Fish

Fod oA
Seared “Tataki“ Wagyu Beef Seared “Tataki”

RFXBE
“Anago Tempura” Deep Fried Conger Eel

A RAIEA
Cold Himi Udon Noodle

Aol wlIEIAaEI—#HT
Japanese Melon and Mango with Amber colored
Jerry

4wt

Green Tea “Mochi” rice cake

Thé:Hongkong Japanese Club'Restaurant



R A 7 Tsuki Kaiseki

kREA June 2018

R WHU R A% 3T
Appetizer Figs with Sesami Miso
HE WEREE AFL L 4Awo—2
Appetizer Softly Simmered “Sazae” Turban Shell,
Yanaka Ginger, Sliced Duck Roast
V) PEIME. T E A0
Clear soup Lightly Grilled Chicken Grunt, Water Shield and
Small Melon in Clear Soup
& o, 2idet TH
Sashimi Fatty Tuna, “Botan” Peony Shrimp, Sea Urchin
A 1 o XBITAE =475
Warm dish Fry-simmered “Ainame” Greenling with Small
Okura
45 Z 8L 5

Grilled dish

Grilled Young “Ayu” Sweetfish Fish

B RFRERE
Fried dish “Anago Tempura” Deep Fried Conger Eel
¥ Al RAIA
Noodle Cold Himi Udon Noodle
2 Aol 2 T HRIE)—HHT
Fruit Japanese Melon and Mango with Amber colored
Jerry
H 4 ¥z &N
Sweets Green Tea “Mochi” rice cake

N Please note monthly special items are subject to availability without any prior notice. 6

The Hongkong Japanese Club Restaurant



