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T¥%fe2 & v bF 4 +— Miyazaki A4 Wagyu Tasting Dinner ZEl# A4 FI4HRE
29 September 2015 (v 2 p Tuesday EHi™)

E Starter B 3

e & h Slightly-grilled Wagyu K4

icd ¥ H 7 ) —4 - E and grilled eggplant with sesame sauce FOEFO TR i
Momokawa Daiginjo #k)I] KISEE (180 ml)

B b Sashimi fl 5

frd §l i Wagyu sashimi A&

% F Stewed Dish = 9

fed F3l Poached sliced Wagyu EYIRI4-H

RREF-BALKRYX

Chateau d' Astros Minuit 2013 - Provence, France

25 %) Side Dish N &'
FYr—xXy b Homemade plum sherbet EE& Y iseaastii]
% F Grilled Dish o= |
L2 RF—F HIHEF Grilled Wagyu sirloin and vegetables SRR A RERESE
6:AA:<§?7‘& . ui%“%?ié

Chateau Villa Bel - Air 2011
S ¥ Deep-fried Dish YE ¥
e P ARSI EDHAIVY Wagyu cutlet and asparagus EHFIEEE S
FFrvTY—2X
E Sushi =3
e & HhAF Slightly-grilled Wagyu sushi K FIFEE
AL Red miso soup AR
k% Dessert i &
B HETY Y Fuyu persimmon and green tea pudding EREl s k)

B- A # Bz HKD 3% 1,200 5T per person

i 4t HKD380 iz TP d&ﬁf‘] (180ml) 1 &2, A4 YZ2 2 CHEVEL TS,
An additional HKD380 per person for sake and wine pairing
RBECEE R A& - S 5ShEY 380 T
10% 0 +- EZ4 44 & Xe¢TH % £+ Allprices are subject to 10 % service charge L) {8 H¥9/ESII—IR 5% E
M OEUERFEIA—FOFLEOHIEY L I TEOTE ) E T
These promotional prices are not applicable to any discount privilege L -2 $& & (B30 R 8 F P E R



