42325 F > F A= 2. — TEPPAN Lunch $4a% + &
5> F€vk Lunch Set¥ B ER

. USE—225—% 220¢ HK$320
US Beef Steak 220g % Bl 4#\220g
2. USE—2& 43 2208 HK$320

Sliced US Beef 220g % B 4 1A ¥ %2208

3. 7—7—F2i#%&USE—2Z25—%F i50¢

Seafood & US Beef Steak 150g vk 3%24% & £ B 4#\150¢ HK$480
4. 2 —7—F2i&eUSE—2 84X 150g
Seafood & Sliced US Beef 150g ik 32488 4 B % 1) k#1508 HK$480

3. 49525k vMd, 2 —7—F2iEr UL
For #3. 4 set, please choose two items below; 3, 4SEE%. #HEENXT H + 2484 %%;
Ak FEPrawn X35 PR Z. A Scallop™ F  $8.8% Silver Cod4a5% $+Salmon = X %,

FXTNDFLF oML, USE—23 44 (L7 v T T L—FT43+
For all lunch sets, US beef upgraded to Wagyu.
HAFRERDTHEAL I %

Plus HK$200

FTXIDFZF VML, R HDH 55 AL OR, %EVT. 7ART7V—L&I—t—039F43+
All Lunch Set including Seasonal Salad. Fried or White Rice. Miso Soup, Ice Cream & Coffee,
HARFEER CAMNAWE. AR R, 4505, TEAMYE

73 H)E A La Carte . & # 3%

Ao 4 F IR

Sukiyaki Wagyu® 4 344 HK$480
Fod 25 —F RAFHE 2008

Wagyu Steak or Sliced Beef 200g 4= 4P\ K 4 A &% 200g HK$680
USE—2 X5 —F 1 EHE 2008

US Beef Steak or Sliced Beef 200g % Bl 4\ %K 4 A 1= 200g HK$320
19 % i Lobster 3835 HK$480 463% Silver Cod4&%% & HK$120
A & Prawn X HK$120 8% Salmon = X %, HK$120
% Abalonedn &, HK$240 £ #5Chickeng®) HK$80
YR 3. B Scallop™ F HK$160 A A& Ako—x

53 % VegetableskEok & HK$80 Japanese Pork Loin A AFEF2ALAHKS 20
I3 ¥9Y) % 9 > Beef Tongued% HK$120

BARHRENF A A —F — (LA E R o R F AT 53T
Last Call is one and a half hours prior to closing time. %k 425 £ v519] 4 B8 P Ay — 18- 4 85




43 #&%5‘4 7 — A= 2. — TEPPAN Dinner 42 k0% &

F49+—3—2X A
Dinner Course A #4:E9% %A

*132%
2 kinds of Appetizer#y £ 24%
55
Saladir i

PHe k. da. 4455
Lobster, Abalone, Silver Cod 253k, %0 & . 4635 &

25— RIL T 150
Steak or Sliced Beef!50g 44\ 4 18 & 42 150g

A
Grilled VegetableskE s §

B EA R (L3R A I A
Fried Rice or HIMI Udon #»4a 3 2k A & X
S H¥—F
Dessertit &

Fe% HKS$1,460 USE—=2 HKS$1,260
Wagyud=4 US Beef £ 8 4

547+—2—2 B
Dinner Course B #4:%¥38%%B

*132.%
2 kinds of Appetizer#y ¥ 24%
H55
Saladiv i

At M2 A, 8
Prawn, Scallop, Salmon A&, " F. ZX &

25— R FHE 150g
Steak or Sliced Beef!150g 4P\ R 4 18 &3 150g

AP 2
Grilled VegetableskEo% £
R R (LKA HE A
Fried Rice or HIMI Udon #4323k 3K A & X
5t
Dessertitt &

de4 HK$880 USE—2 HK$720
Wagyude 4 US Beef £ B1 4

iBder=a2— P 3L &) HK$280, 72 %, 8.)HK$180
Additional Order Sashimi Dish #3d=2] GHt42 3kinds 34€HK$280, 2kinds 24& HK$180

734k A La Carte $. & #} 3%

Fo i FAHIR
Sukiyaki Wagyu® 3 /844
Fed X5 —F L EHE 2008

Wagyu Steak or Sliced Beef 200g 4=4 4\ 4 14 % 4200g

USE—2 25 —F 1 Fr% 200

US Beef Steak or Sliced Beef 200g % B 4$\3k 4 1A & 200g

19 % v A Lobster 7% 35 HK$480
A& FPrawn X HK$120
%R Abalonedn &, HK$240
PR 2. A Scallop ¥ F HK$160
*% 595 £ VegetablesiE ok § HK$80

39! % 9 > Beef Tongued %

HK$480
HK$680
HK$320
4%%% Silver Cod42%% %, HK$120
$3Salmon Z X &, HK$120
Z #5Chicken®t %) HK$80

B A& ARo— X

Japanese Pork Loin 8 A 3232 ALK HK$!120
HK$120

SAAHENF A A —F — (LA E SR R F W E)E T,
Last Call is one and a half hours prior to closing time. 5k #4285 £ v )9 4 B P w7 — 184 <~ o




4242457 7 B IL T TEPPAN A La Carte 542k 8 2 3432

P Sukiyaki Wagyu
Fo & X4 X208, A
N FE844

[ - . Wagyu Steak or Sliced Beef 200g
FAATARCAERS 2006 Goh d sk 48 2008

USE—2 X5 —F R FHLE 2008 US Beef Steak or Sliced Beef 200g
2B 4P\ RS R &S 200g

FHiek Lobster 4% ##

R Prawn X 3%

) Abalone$a %,

PR 2. A Scallop™ &

45 3% Silver Cod4&%% &

2% Salmon = X &,

A A& Ako— X Japanese Pork Loin A AFE32ALIA)
A VUE 2 Beef Tongue# &

% %5 ChickenZtd

A% 2 VegetablesiEo¥ §

SRIAH 2N S A A — 5 — (XA E R o R F w4 )+
Last Call is one and a half hours prior to closing time. & t4 2L & 5 )5] 4 B ] 7y — 18 4 55
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$120
$120
$120
$120
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