
HK$1,188 for 2 Guests

4-course with a bottle of sake included (720ml)



Oma-Sake

Koshino Yukitsubaki, Hana Junmai Ginjo

越乃雪椿花純米吟釀
Origin: Niigata Prefecture｜RPR: 60%｜Rice: Japanese Rice

地區: 新潟縣｜精米步合: 60% ｜原料米: 國產米

Echigo Zakura Suiraku Mukyoku Daiginjo

越後櫻醉樂無極大吟釀
Origin: Niigata Prefecture｜RPR: 50%｜Rice: Japanese Rice

地區: 新潟縣｜精米步合: 50% ｜原料米: 國產米

Ei Shin Muroka Namagenshu Junmai Daiginjo

惠信無濾過壹度火入純米大吟釀
Origin: Niigata Prefecture｜RPR: 50%｜Rice: Koshitanrei

地區: 新潟縣｜精米步合: 50% ｜原料米: 越淡麗

Ei Shin Koshi Kagura Junmai Daiginjo

惠信越神樂純米大吟釀
Origin: Niigata Prefecture｜RPR: 50%｜Rice: Koshigakura

地區: 新潟縣｜精米步合: 50% ｜原料米: 越神樂

Koshi no Tsuru Nakadori Junmai Daiginjo

越之鶴中取純米大吟釀
Origin: Niigata Prefecture｜RPR: 50%｜ Rice: Koshiibuki + 
Gohyakumangoku

地區: 新潟縣｜精米步合: 50%｜原料米: 越伊吹 + 五百萬石

Tsuki No Tama Hibiki Junmai Daiginjo

越乃雪椿月之玉響純米大吟釀
Origin: Niigata Prefecture｜RPR: 40%｜Rice: Yamada Nishiki

地區: 新潟縣｜精米步合: 40% ｜原料米: 山田錦

(+HK$100)

(+HK$150)

(+HK$200)

(+HK$250)

(+HK$300)

Sake in Niigata Prefecture

新潟縣清酒主題

Obsiblue

OR

Petrossian® Royal Caviar

Bouchot Mussels

Extra Course

Lobster

Barbary Duck

OR

Signature French Pigeon

OR

M8 Wagyu Ribeye

OR

WHISK Masterpiece

Wagyu Pithivier

+HK$888 

Orange Blossom

OR

Hojicha Hot Soufflé Tart

(+HK$118)

(+HK$168)

(+HK$268)

(+HK$188 for 2 serves)

(+HK$488) 


