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Marinated sea bream, yam, vegetables with kobu and salt
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Japanese style steamed egg custard with sea eel
and Japanese pepper sauce
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Three kinds of assorted sashimi
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Slightly grilled sea eel with cucumber in vinegar sauce
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Sea eel tempura and deep-fried sea bream roll with oba
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Sea eel and sea bream with cucumber rolls

Miso soup
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Mango pudding

Ice cream
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Sea Eel and Sea Bream Set Lunch
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Please advise our associates if you have any food
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allergies.
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Price is in Hong Kong Dollar and subject to 10% service charge.
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