shiro

Dinner Tasting Menu
BE A GE

Serving time 17:00 — 20:30

Hamachi carpaccio seaweed salad with ikura
MBI # R E N =R

Botan ebi, salmon, maguro, hamachi sashimi
HAR =& 528 HHBRRNS

O-toro with caviar , shima-aji with ponzu crystal , seared scallop with mentaiko
BEEAREERNSE . RBHNASIEK T /KR  ESFIRRAFESE

Chawan-mushi

S TEA

(Select 2 main courses)
Prawn and vegetable tempura
HMENIBRKIBZE
or
Pan-fried beef tenderloin with mustard sauce
AT T AR A
or

Saikyo-style grilled black cod + HK$80
IRIBARE + HK$80

Tonkotsu ramen (Pork broth/soy chicken broth)
HIANENE (e R%/EhE5)

Dessert platter
HH ot AR

— AHi
HK$288
for 2 persons

Japanese green tea $12 per person
Subject to 10% service charge
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