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Sushi Chef’s Recommen ti(*,

Selected Monthly specials from all over Japan presented by flavor-enhancing cooking met
Enjoy the best flavors of the season at the Hongkong Japanese Club!

~ 3] & Sashimi Special ~

e |

AP BB K BROtEEE %) §130

Fresh Oyster Ponzu Sauce from Akkeshi, Hokkaido

B o2a(5RE%) $240
“KOBAKOGAN!” Female Snow Crab from Sakai, Tottori

EF G (FTHAKA) $500

Yellowtail from Himi, Toyama

2RI B 1E () tigimx3l) $400

Thinly Sliced Octopus from Monbetsu, Hokkaido
~ & %) Sushi Special ~

# )% %) 338 ~d-4. 2 ro~ $300
3 kinds of Roasted Sushi~Wagyu. Eel. Fatty Tuna~
$ e A 7348 ~ro. £ 4 A¥to~ $300
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L. Please note that menu items are subject to availability without any notice.

'ékmds of Fresh Tuna Sushi~Fatty, Loin, NEGITORO~
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The Hongkong Japanese Club Restaurant
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