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Japanese Sashimi Platter (Salmon, Tuna, Octopus, Surf Clam, Amaebi)



HELPE (AR 3 + RE 3

Tuna Sashimi (Chutoro 3 pcs + Akami 3 pcs)
218
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Tokyo fish markets, circa 1950s-60s
The lean cut is tasted first to reveal freshness ; richness follows as a reward.
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Japanese Sashimi Platter
(Salmon, Amaebi, Tuna, Surf Clam, Octopus)

168

HRARIENT > 1940 - GO4EAR
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Post war port towns, late 1940s-60s
Variety here reflects honesty and seasonality, not abundance.

BEAR B (P AE) 20 188 EFEH 4 38
Chutoro 2 pcs Surf Clam 4 pcs
Z3CfaR A 58 JURS 44 38
Salmon 4 pcs Octopus 4 pcs
TR B 20 88 g M 48
Scallop 2 pcs Akami 4 pcs
HEFRuR R & 24 98

Botan Ebi 2 pcs

All prices are in HKD and subject to 10% service charge
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Grilled Avocado with Yuzu Sauce

48
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Modern reinterpretation, 1980s
Lightly grilled, avocado reveals richness without losing character.
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Crispy Fried Japanese Smelt with Shichimi
68
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Street food to refinement, 1940s-60s
Tempura evolved through lighter batter, while its spirit remained unchanged.

All prices are in HKD and subject to 10% service charge
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Salt-Grilled Alaskan King Crab Legs
318
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Coastal open fire cooking, pre 1960s
Salt and fire are used to reveal natural sweetness — nothing more is needed.

All prices are in HKD and subject to 10% service charge



HETL AN

Mirin Seasoned Filefish Jerky
98
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Coastal preservation cooking, 1940s-50s
Dried fish meets chicken fat, shaped by patience.
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Firefly Squid
58

FEFHIE > 1970 - 804
T 2 BRI AR > AORERY SRR TR A AR -

Springtime kappo, 1970s-80s
Free from interference, pure sweetness reveals the ocean's essence.

All prices are in HKD and subject to 10% service charge
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Sake-steamed Edamame

58
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Izakaya culture, 1970s
Simmered lightly in sake, an essential snack for Izakaya,
perfectly paired with drinks.
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Yuzu-glazed Fried Eggplant
48
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Home cooking traditions, 1960s-70s
Eggplant welcomes oil; yuzu restores clarity.

All prices are in HKD and subject to 10% service charge
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Shrimp and Vegetable Tempura
68
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Technique culture, 1960s-80s
The extra thin layer of batter allows ingredients to speak clearly.

All prices are in HKD and subject to 10% service charge



