
We feel privileged to be serving you today!



Oma-Sake Dinner

Amuse Bouche

**Australian Spanner Crab (ASC)**

Ama Ebi

New Potato & Parsley Velouté 

Extra Course

Rougie Roasted Duck Foie Gras (+$88)

Extra Course

Grilled Boston Lobster Tail (MSC) (+$98)

Half Roasted Yellow Chicken for 2 (+$298)

OR

Soy Cured Australian Angus Beef Tenderloin 

** Tiramisu **

Peach ‘Melba’

Petit Four
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HK $588 for 4 courses

HK $120 for 4 glasses of sake pairing

HK $888 for 6 courses **

HK $150 for 6 glasses of sake pairing

Each night, enjoy one-of-a-kind sake selection from over 800+ labels 

of competition grade sake entered into Oriental Sake Awards 2025 this August, 

hand-picked to pair perfectly with each dish by our Sake Sommelier, Martin Ho!


