
花会席Hana Kaiseki 
 文月 Juｌｙ 2019 

The Hongkong Japanese Club Restaurant 

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

先付 胡麻豆腐 雲丹 
Appetizer Sesame Tofu with Sea Urchin 

前菜 姫栄螺、焼き茄子、鰻棒鮨 
Appetizer Softly Simmered “Sazae” Turban Shell, 

Grilled Eggplant, Grilled Eel Pressed Sushi 

吸物 鱧湯引き 蓴菜 小メロン 
Clear soup Parboiled Pike Conger and Water Shield in Clear 

Soup, Small Melon 

刺身 トロ、真鯒、ミル貝 
Sashimi Fatty Tuna, Suzuki, Flathead Fish and Mirugai 

Geoduck Clam 

煮物 鱸、磯辺餡 
Warm dish Japanese Sea Bass with Seaweed Jam 

焼物 鮎塩焼き 
Grilled dish Grilled “Ayu” Sweetfish 

肉料理 和牛たたき 
Wagyu dish Wagyu Beef Seared “Tataki”  

揚物 鱚と夏野菜の天麩羅 
Fried dish “Tempura” Deep Fried Sillaginoid and Summer 

Vegetables 

食事 紅白そうめん 
Noodle Cold Red and White Colour Noodle 

果物 小玉スイカ、ライチ 
Fruit Japanese Small Watermelon and Lychee 

甘味 あんころ餅 
Sweets Red Bean Mochi 



月会席Tsuki Kaiseki 
文月 Juｌｙ 2019 

The Hongkong Japanese Club Restaurant 

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

先付 胡麻豆腐 雲丹 
Appetizer Sesame Tofu with Sea Urchin 

前菜 姫栄螺、焼き茄子、鰻棒鮨 
Appetizer Softly Simmered “Sazae” Turban Shell, 

Grilled Eggplant, Grilled Eel Pressed Sushi 

吸物 鱧湯引き 蓴菜 小メロン 
Clear soup Parboiled Pike Conger and Water Shield in Clear 

Soup, Small Melon 

刺身 トロ、真鯒、ミル貝 
Sashimi Fatty Tuna, Suzuki, Flathead Fish and Mirugai 

Geoduck Clam 

煮物 鱸、磯辺餡 
Warm dish Japanese Sea Bass with Seaweed Jam 

焼物 鮎塩焼き 
Grilled dish Grilled “Ayu” Sweetfish 

揚物 鱚と夏野菜の天麩羅 
Fried dish “Tempura” Deep Fried Sillaginoid and Summer 

Vegetables 

食事 紅白そうめん 
Noodle Cold Red and White Colour Noodle 

果物 小玉スイカ、ライチ 
Fruit Japanese Small Watermelon and Lychee 

甘味 あんころ餅 
Sweets Red Bean Mochi 


