% 27 Hana Kaiseki

*. 4307
Appetizer

Appetizer

R4
Clear soup

# &

Sashimi

A
Warm dish

*% 45
Grilled dish

1%) #} 38
Wagyu dish

Bk %5
Sour dish

*F

Rice

+4

Fruit

4

Sweets

6% 2 December 2020

T izl
Lightly Boiled Japanese Parsley

$2AF. 50— 7I)L—VF=2h
Monkfish Liver, Braised Duck Breast,
Fruits Tomato

#. 3R
Yellowtail, Green Onion Sprout in Clear Soup

Fho, 5k EFA
Medium Fatty Tuna, Sea Urchin wrapped with Thin
Sliced Flounder, Surf Clam

2878 %\
Steamed Tilefish in Sake

AR IRBE (LB
Steamed Oyster with Shell in Sake
(Fried Oyster wrapped with Yuba)

2 E244 5%
Black Wagyu Beef Steak

FoVE MEHEE
Snow Crab and Lightly Grilled Scallop

RAIEA
Boiled HIMI Udon

Aol F
Japanese Melon and Strawberry

HA2AEH
Mochi covered with Red Bean Paste

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

The Hongkong Japanese Club. Restaurant

v



«)

R A 7 Tsuki Kaiseki

X430
Appetizer

Appetizer

R 1H
Clear soup

&

Sashimi

A4
Warm dish

45
Grilled dish

Bk 4%
Sour dish

LF
Rice

F#H

Fruit

4

Sweets

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

8% 2 December 2020

F izl
Lightly Boiled Japanese Parsley

AT, 60— 7L —UF=2L
Monkfish Liver, Braised Duck Breast,
Fruits Tomato

% 3R
Yellowtail, Green Onion Sprout in Clear Soup

Fro, &5k tFA
Medium Fatty Tuna, Sea Urchin wrapped with Thin
Sliced Flounder, Surf Clam

2878 %\
Steamed Tilefish in Sake

RRALIBIBBLE (LB L)
Steamed Oyster with Shell in Sake
(Fried Oyster wrapped with Yuba)

Fo B AR E
Snow Crab and Lightly Grilled Scallop

RAIEA
Boiled HIMI Udon

Aol B
Japanese Melon and Strawberry

5HA228%
Mochi covered with Red Bean Paste

The Hongkong Japanese Club Restaurant



