% 27 Hana Kaiseki

2R May 2019

X4 R AL BRF A
Appetizer Vegetables with Vinegar and Sesame Sause
R 2N E L, LivOvk, b

Appetizer Asparagus Rolled Prosciutto, Shallot with Moromi
Miso, Softly Simmered Abalone

A1 EILAUES, £ %
Clear soup Asari Clam Cake, Water Shield in Clear Soup

g fo, FATHAL EFA
Sashimi Fatty Tuna, Flatfish wrapped in Sea Urchin,
Surf Clam
AP AR IP - B

Warm dish Stewed Potato, Octopus and Pumpkin

D> 1) AT B35k A
Grilled dish Grilled Cutlass Fish

1R 4 32 Fedo— 2}
Wagyu dish Roasted Wagyu Beef

B e W R AN INE R
Fried dish Deep—Fried “Ainame”Greenling, Green Pepper
E2 & 45L71
Rice Hot “Cha Soba” Tea buckwheat Noodle Topped with
A Salty-Sweet Dried Herring
£ Aol KA
Fruit Japanese Melon and Cherry

4 &t

Sweets Green Tea Mochi

Please note monthly special items are.subject to availability without any priorinotice.
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Thé:Hongkong Japanese Club'Restaurant



-

R A 7 Tsuki Kaiseki
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Sweets

2R May 2019

WA B A2
Vegetables with Vinegar and Sesame Sause
FANTE L, L pavl, Sadte

Asparagus Rolled Prosciutto, Shallot with Moromi
Miso, Softly Simmered Abalone

EKAAUES, £ %
Asari Clam Cake, Water Shield in Clear Soup

o, FATAALS EFA
Fatty Tuna, Flatfish wrapped in Sea Urchin,
Surf Clam

VALY e 3 B
Stewed Potato, Octopus and Pumpkin

KD B35 A
Grilled Cutlass Fish

XS BB WA

Deep—Fried “Ainame” Greenling, Green Pepper

C BNy
Hot “Cha Soba” Tea buckwheat Noodle Topped with
A Salty-Sweet Dried Herring

Aol ILKGAE
Japanese Melon and Cherry

& B

Green Tea Mochi

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

y
The Hongkong Japanese Club Restaurant



