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Monthly Specml‘“ 6%
Jul 202‘ \\‘ / M

Steamed Clam with Sake, Deep—fried Fresh Fish Cake,
Boiled Chamame Beans, Grilled Ayu Sweetfish with Salt, Grilled Corn,
Stewed Beef Tongue in Curry Source

Boiled 4 2 Chamame Beans $100
‘Grllled hAyu Sweetfish with Salt $150
4 éSteamed Clam with Sake 5180
Grilled Corn $130
\ Deep—fried Fresh Fish Cake $90 ffl k
@‘ Stewed Beef Tongue in Curry Source $280
\ \ ~Sashum St;“éétat ~ Sushi Special ~
Thread- Satt Filefish with liver ponzu $480 Roasted Flounder Fin $90
Sea Urchin “Tsumami” $400 Rosy Seabass $120
,"Rc;cik Oyster with Ponzu Sauce $280  Sea Urchin $160
“Tataki” chopped Horse Mackerel $180  Yellow Jack $80
Grilled Coinger Eel ;{sumami” $180  Alfonsino $90
Fresh Scallop with Shell - $240 Roasted Wagyu Beef $ 140
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, \ , \ se note—nenthly speaal items are subject to availability without-any prior notice.
The Hongkong Japanese Club Restaurant
:’3.



