% 27 Hana kaiseki

*.1¢
Appetizer

Appetizer

A1
Clear soup

4

Sashimi

A
Warm dish

45
Grilled dish

1%) #} 38
Wagyu dish

e X
Fried dish

K*FE
Noodle

F4

Fruit

4

Sweets

5% March 2018

33V E izl
Boiled spring vegetable
FERF FARBT. 20ARF /. AN F A

Firefly squid with Mustard miso sauce, Kombu—
Sandwiched Nanohana, Softly cooked Red sea bream Roe

$o R
Clam in clear soup

o, DT/ EAE RZA

Fatty Tuna, Red sea bream Wrapped in Sea urchin, Scallop

WL/ EHGFA
Steamed Shrimp Dumpling and Young Bamboo Shoot

w3 F 5

Grilled Masu salmon with Young Sansho Leaves

e FHLA
Grilled thin sliced Wagyu

2R AEDEHT
Deep—fried Fresh Sakura shrimp Kakiage Tempra

2 5EH9558

Hot Ume plum Soumen noodles with Fresh tofu
Ao JL—F 2N —VBERT
Japanese Melon, Honey Grapefruits
B85

Japanese sweet, Strawberry mochi

*Please note monthly special:fiems are subject to availability without any prior notice.

T he Hongkong Japanese Club'Restaurant



R A 7 Tsuki kaiseki

*.13
Appetizer

Appetizer

)
Clear soup

&

Sashimi

A
Warm dish

D> )
Grilled dish

B
Fried dish

2%
Noodle

F4

Fruit

4

Sweets

5% March 2018

331zl

Boiled spring vegetable

EERFFR%BT, 204 F /. AN F A
Firefly squid with Mustard miso sauce, Kombu-
Sandwiched Nanohana, Softly cooked Red sea bream Roe
25 AR

Clam in clear soup

o, DT/ EAE REA

Fatty Tuna, Red sea bream Wrapped in Sea urchin, Scallop

Pk QP AT

Steamed Shrimp Dumpling and Young Bamboo Shoot
LR SORE R

Grilled Masu salmon with Young Sansho Leaves

2R AEDNEHT
Deep—fried Fresh Sakura shrimp Kakiage Tempra

2 5955

Hot Ume plum Soumen noodles with Fresh tofu
Ao JL—FT 2N —VBEET
Japanese Melon, Honey Grapefruits

% &t

Japanese sweet, Strawberry mochi

*Please note monthly special items are subject to availability without any prior notice.

The Hongkong Japanese Club Restaurant



