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The Hongkong Japanese Club

6RNDAADE

Hana kaiseki of June

A= 1 — Menu
ERES T AR WAL ZET
Sakizuke Fig with sesame miso sauce
L3 Atp 5 A, Gy UE Fatdby, 4k 2
Appertizer Simmered Japanese abalone, Taro stem with egg yolk vinegar sauce,
Fresh Edamame
B 1 PEIEE. T E, AT
Clear soup Roasted Isaki fish leaving some skin on with Jyunsai
7 Brra BHFHRY)
Sashimi Finely chopped Bonito, Suzuki fish thinly sliced Sashimi
A1 AR\ A KABUIZB RiEL SHF. AT
Warm dish Chilled Nimono, simmered winter melon with minced chicken sauce
%%, 45 FTFE NS5
Grilled dish Grilled Suzuki, Japanese sea bass with butter
%) # 32 o4 %047, L LR
Wagyu dish Roasted Wagyu beef Sushi with fresh vinegared ginger
P X316 5RF. 448 81 =2
Fried dish Conger eel, Young Ayu fish, and Kidney bean Tempura
*F A RAIEA
Noodle Cold Himi Udon noodle
+4 Aol LoAE
Fruit Melon and Cherries
44 FOXHR
Sweets

Rice cake with Yomogi herb

KIEXNDKLE (L), DR A=2— 1L 2055235405803, Menu items may change subject to

availability and supply conditions.
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Tsuki kaiseki of June

A= 1— Menu
ERES T A RN BET
Sakizuke Fig with sesame miso sauce
LIE2 At 5 A @& ekt #HR 2
Appertizer Simmered Japanese abalone, Taro stem with egg yolk vinegar sauce,
Fresh Edamame
A 1 FAIHEHE. T E, Aol
Clear soup Roasted Isaki fish leaving some skin on with Jyunsai
Pl Flra BHFHRY
Sashimi Finely chopped Bonito, Suzuki fish thinly sliced Sashimi
A 1 B\ A ApB2i28 biEE AHIF. 475
Warm dish Chilled Nimono, simmered winter melon with minced chicken sauce
45 5 B B YAPAE 1> N
Grilled dish Grilled Suzuki, Japanese sea bass with butter
P15 X366 RF. A& sz
Fried dish Conger eel, Young Ayu fish, and Kidney bean Tempura
*F A RAIEA
Noodle Cold Himi Udon noodle
4 Aol KGAX
Fruit

Melon and Cherries

%4 FOEH

Sweets Rice cake with Yomogi herb

KIEADKLE (L), B A= 2 — 1 K $035 235495580 F, Menu items may change subject to
availability and supply conditions.




