The Hongko;wg Japanese GClub

)

%2 7% (Hana-kaiseki)

$880 per head
A= a1— Menu
*.43 CEAZEEY
Appertizer Cooked taro stem
YT £ 2. HeR%48s. EvHo—x
Appertizer Chamame beans, Barracuda pressed sushi, Roast duck with orange sauce
A 4H 5205314 £ & Ao
Clear soup Parboiled conger eel , water shield and small melon in clear soup
4 ¢to BA. L&
Sashimi Fatty tuna, Whelk, Horse mackerel
A Y3422 LR BEIRES LS
Warm dish Steamed corn dumpling with tofu skin
%45 8k 354
Grilled dish Grilled Ayu fish
2 % Aok Frhd
Wagyu dish Grilled thinly sliced Wagyu beef
P4 BN ED R 356
Fried dish Sand borer and scallop Tempura
AE Al 2R+
Noodle Cold three colours Soumen noodle
£ D BTV FLF
Fruit Japanese water melon, Lychee
H% R EFA
Sweets

Sweet red bean jelly

*Menu items may change subject to availability and supply conditions




The Hongko;mg Japanese Club

)

R &% (Tsuki-kaiseki)

$780 per head
A= a1— Menu
X143 R
Appertizer Cooked taro stem
AR %2, vo R4 A Ho—2
Appertizer Chamame beans, Barracuda pressed sushi, Roast duck with orange sauce
A 4H 5205314 £ & Ao
Clear soup Parboiled conger eel , water shield and small melon in clear soup
P & $to A 48
Sashimi Fatty tuna, Whelk, Horse mackerel
2B 3622\ AR BEFoREA L
Warm dish Steamed corn dumpling with tofu skin
*% 45 &Y 35 5 &
Grilled dish Grilled Ayu fish
P4 BRI X 356
Fried dish Sand borer and scallop Tempura
2F Bl 2448
Noodle Cold three colours Soumen noodle
XN D EFOH, FLF
Fruit Japanese water melon, Lychee
*+%4 REFOA
Sweets Sweet red bean jelly

*Menu items may change subject to availability and supply conditions




