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March Monthly Special

elected March monthly specials from all over Japan
presented by flavor-enhancing cooking method.
Enjoy the best flavors of the season at HK Japanese Club!
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Pork with Spring Cabbage in Hotpot, Boiled Spring Vegetables, Vinegared

Tempura, Hamagri Can i Clear Sup, Teria Mass Sagon
Horse Bean $100
Boiled Spring Vegetables —Canola Flower, Ostrich Fern and Hosta $100
Vinegared Firefly Squid —Cucumber, Wakame Seaweed and Egg Yolk Vinegar Sauce $120
Hamaguri Clam in Clear Soup —Ostrich Fern and Young Sansho Leaves $160
Teriyaki Masu Salmon —Green Pepper, Sweet and Sour Pickled Young Ginger $180
Sakura Shrimp Kakiage Tempura and Spring Vegetable Tempura $180
Pork with Spring Cabbage in Hotpot ~ $200

~ Sashimi Special~ ~ Sushi Special ~
Filefish with Ponzu Sauce $400 Steamed Clam Sushi $80
Thinly Sliced Fresh Octopus $400 Roasted Flounder Fin Sushi $90
Fresh Scallop with Shell $180  Sea Urchin Sushi $160
Yellow Jack Sashimi $400 Alfonsino Sushi $90
Halfbeak Sashimi $280 Roasted Scallop Sushi $75
Rosy Seabass Sashimi $500 Gizzard Shad Sushi $40
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The Hongkong Japanese Club Restaurant



