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The types of ingredients / origins may vary due to the season. Subject to 10% Service Charge. Photos of products are taken under certain conditions and reveal only the general appearance. Should there be any questions. Please ask our staff for assistance.



ANRBTTH
A ﬁ Tﬁ )/I\ Recommendations

UERERRALVCBRIREN

[REFRM] - AT AR
REARAKRNBE °

Q ¥ O LR BT O EWREA': O hErH @ S EEAaE

> =7 S “ [5E] AN
6AED b N P T TA RERA B2hS
L N n-Yasai Shabu Shabu eat Platter
EZKE%K/\DDME\(#H@%%) Elﬂ%ﬁE%ﬂlﬁFﬁé\ EM’E?E%%MFWEE *$ 49 FD 7z LicmeplZs
Assorted Japanese Nagasaki Black Wagyu Sirloin Nagasaki Black V\/agyu Rib Eye R E(E $49&1AT@7FE

Vegetables (6 types)
(Daily Recommendations) $ 1 2 8 Full Pomon $ 2 2 9 Pomon $ 2 2 9 fégfg:vgscae}%p;ﬁabsjowl $ 6 8 $ 5 9 9
fPO:rEuj)}r]w$,| 24 5 fPo:‘r;j)ﬁ$,| 24 5

BHRBERAEMD + RHEL%E  The photos demonstrate a full portion size of the dish for reference only.
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Minced Cuttleﬁsh Lollipop
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/%%ﬁﬁﬂ%@;$§/% éfast(;;tred Mushrooms E%%%%H%TW FE.;EE%%’&H}EFEJ Seafood Platter

Yuzu and Lemon Soup Kagoshima Kagoshima Chicken Thigh

$68 $88 Chamiton Pork Collar $68 $55 $248
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Yuzu and Lemon Soup

RPN THKDBZAL VY. FL—TT
W=D, LEYT, BFICRRZRT!

LAS B 19 A 7 J 36 7 M R AR A B

37 BB 3 A% G o
Perl& $68

REAZL
itsERMm S
Hokkaido Seaweed Soup
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Wagyu Beef Soup
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Top Selling Soup of Hong Kong in 2022 TURELIEAMIMMESEL
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Suki-Shabu Soup Bonito Soup Assorted Herbal Soup
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BEHEER (15)
Including Fresh Egg (1 pc]

EERE & R R S DR T2 L R IR S - R i > T !
Extra Fresh Egg I $ 8 pc

Pasteurized eggs served in our restaurant are internationally recognized and safe!
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Mongolian Spicy Soup Tomato Soup Salty Yuzu Soup with Collagen
AMLAFER, HiBEACH U Hke & o h gk, DTDEFEVILN S
NI EMATE Y E!
5 1 5T A TR T $39 $29 BB H KT $49
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Per Person Bl | & FE N KA Fresh ith Wk ! Per Person Per Person

HEXHEBOAFEEOI-N 3IAEHENM 72 22 71 Our Signature ON-YASAI Sauce
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Ponzu Sesame Sauce Onion and Sesame Sauce Spicy Black Garlic Sauce
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Jellyfish Salad with Ponzu

$79

Hiki v

HxE
Edamame (Salted Green Soybeans)

@

$25

B R 05 LT D)
TARARY IR
NIRFmRENDE
Prawn, Avocado and

Crab Roe Salad

$79

el

Chb

BSEET (AR DRE)
Potato with Salted and Fermented
Squid Guts, Mayonnaise & Butter

$29

TARAR
FRFED
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Soft Boiled Egg and Avocado

$59
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Mentaiko Mixed with
Mayonnaise on Cucumber $34

FLFF—X
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Kimchi Cheese

/ $34

Y AT WED R Wi 25 i fE
AERMEERR

Can be changed to Ponzu and Apple Vinegar Dressing
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Salted Cabbage Salad

® $39

ME—V M-,
FrAY oY, . I=

AL~ B X
Red Bell Pepper,
Cabbage, Cucum

HARY AT 47
DA — A
BT AisE Rk

Assorter Vegatables Sticks
with Appe Miso Sauce

$55

B9 Tk
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Grilled Ginger Beef Rice
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can be changed to Danish Pork Collar

$68
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US SRF Chuck Short Rib
Full Po%ga $ 1 6 9
alf Po:riljrjw $ 9 Z|- 5

Rk BT
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RIBREMFTL
Nagasaki Black Wagyu Sirloin

Fm%mn$229

+15
alf Portion

$124.5

Eir Bt

VT 74

RIBBEMF AR
Nagasaki Black Wagyu Rib Eye

Fm%mn$229

e
alf Portion

$124.5

HAE BB

FRO—2A

BAERENFEARN

Japanese Black Wagyu Chuck Roll

mm§ﬁ$209

+15
alf Portion

$114.5

AUSPE M9 fii’f
ART=Hm 7
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Australian M9 Wagyu Chuck Roll

lPo%j)?] $1 59
fPo:rijﬁl$89 5
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US Short Rib

$92

BABERARH

KEpE Froo
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US Chuck Short Rib

$82

K22 o The photos demonstrate a full portion size of the dish for reference only.
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US Chuck Flap

$72

KEFE FENT

XEFRA

US Short Plate

$62
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Kagoshima Chicken Thigh

$55
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Hinomoto-buta Pork Belly

$68

HEAS Kk D AS K
Ba— A
BEAN A 7 B BR

Hinomoto-buta Pork Loin

$68

JEE W )5 P

AR HT—A

BEREREBIEA

Kagoshima
Chamiton Pork Collar

$68

VAV a4 3
BHe

P25 K R A
Danish Pork Belly

$45

FUR—T R
B — A

T E KW R
Danish Pork Loin

$45

FUI—YPE
BoE a— A

HEKEA
Danish Pork Collar

$45

BIITHOEN)S

@ E%z ﬁ /j& Recommendations
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$45 SRR B

Cook with Mochi Slice, enjoy!

T h e Al
WMBILTA S,
BAL EADIEEL

Cook with Cheese Slice, enjoy!



BRHOBESYE 0 Losnne @ $269
Al Z BX & Meat Platter . Ll == B% & Meat Platter (B)

' KEFES a— )T OREEHT— X,
BEREESALEERED — A BEL R AHDOEE
ERFNEE-ERFEEE BREAESREHBEA HERA SEAFHX

US Short Rib, US Chuck Flap, Kagoshima Chamiton Pork Collar,
Chicken Thigh, Vegetables of The Day

e unnmne @ $599
B 2 XA Meat Platter (A)

HAPE BB EO— X AUSHE M9 AR — A,
KIEPESRFMURAN: =N T RAKDAK Ko —2, AHDOEFR

BARERENFTERAN BRMNMOMEBERA -

XEISRF BEMY =AF /) RANZBEBEAR - 2 AKX
Japanese Black Wagyu Chuck Roll, Australian M9 Wagyu Chuck Roll,

US SRF Chuck Short Rib, Hinomoto-buta Pork Loin, Vegetables of The Day
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Assorted Mushroom Platter

FIZDE REOLHU,
TAHREMBLE Lozl
e BEE  AE - BE
Golden Enoki Mushroom,

Big Shimeji Mushroom,

Maitake Mushroom,

Oyster Mushroom

$88

HE&Ebb~
Hign Daily Recommendations

B 3% 6 iy
BOEDHE

AR NmES
Assorted Japanese
Vegetables (6 types)

$128

[BEBN By i
M

Radish

ﬁ/f—:ﬂl—j/ Full Pomon $2 7
1/ 52/

Jtzlﬂné‘j - Half Pomon $1 55 0y

HETHK
=

Wasabi Greens

HOoANL—HEIC
SEH BRI ALY
Enjoy with Minced Chicken

BT

L2 A

E3

Lettuce Pozﬁ\é,; $ 3 9

Kiy/
Half Portion $21 5

ROLIVY FDIRDIKE

e K
Spinach Potherb Mustard (Mizuna)

$37 cm

T/ i

$37

=] IINAZE
Garland Komatsuna

2%
Chrysanthemum ~ Full POﬁIO]F]W $45

MR

e $245 5 K $42

HEEZESEX  FEF2HEFEEIANERER -BRBATREN  RAft2=E -

HyFWzoE
SR
i Pﬁ$$39

Half Pomon $21 5

2 -
HADE
Tt
Golden Enoki

Mushroom Poﬁ\lﬁ $ 3 2
mmm|m$MH8

For more seasonal vegetables, please refer to our e-menu or ask our staff. The photos demonstrate a full portion size of the dish for reference only.
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Inca Potato

$27

v Ax /b i )i
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Bitter Melon

Poﬁ\g; $ 3 9
o Hmm$m5

RE5OLBHU
S

Big Shimeji 215
Mushroom (L Portion $3 2

i i ﬁﬁw8

H~WFv~Y

e
Cabbage

Poﬁ\lﬁ $3 2
fPotj)?\ $ 1 8
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On-Yasai Shabu Shabu

*$ 498, FO 72 LIC ORI T
it [EfE$495k A TIB K
served with a soup base
[regular price $49 or below)

$68

. r
LR BT o

3 hRiRED

FXOmBEE
Assorted Vegetables (5 types)

$62

WE0Es
51

Hairy Gourd

$25

Jin Y
HER

Indian Lettuce

$25

e
BAE

Black Fungus

$25

Yooy
=l

HE 3
Chinese Cabbage

$31

e 2
zg
Garden Pea

S

$28

NACH

pER

Lotus Root

$25

MEHR
SR

Pumpkin

$25

LA

- T -

PN Eal==
Baby Chinese
Broccoli

$31

HBATAK
MER

Young Cabbage

$25

A
e

Okra

$28

2l
LIRE
Baby Corn

$26

Ewfath
S5k

Oyster Mushroom

$28

Fh
Sl

Tomato

RLO AR

TS

Watermelon Radish

ALHU
AN
Hon Shimeji Mushroom

Seasonal

7 fHi B &

75

$28

$41
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Cook vv|th Pork, enjoy’
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Bean Curd

EAD A
F—REH ®
2T

Cheese Slice

$22

$26

ERE IS
B EEREARY
Cook with Beef, enjoy!

3

EHLe S5

A J1D

= RRBERE
Mochi Slice Minced Cuttlefish Lollipop

® $24 $68

BRBRAZRD @ 242 E o The photos demonstrate a full portion size of the dish for reference only.

(EH%E

1= A ArE
Assorted Vegetables

Fish Cake

$29

A&
TR {5 &)

Premium Imitation Crabstick

$29

F—AXlo 50D
V—t—3 G
BEZ X ar

Extra Cheese Sausage

(3 pcs) $ 2 Zl-

oD

b X
AR 5

Fried Chicken and
Bean Curd Sheet

$34

IR 1
AT

Steamed Pork Dumpling

$32

&5 A5 em

EE)&ZBDE % (o)
Bean Curd with Mochi
(2 pcs)

@ $29

. - = @

%%WE%A\LF?

Koya Bean Curd with
Crab Flavor

e $38
2o $21

TEEHREDO<A
FAER

Beefand
Pork Ball

b3
2ot $21
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Wasabi Flavored Meatball

$29

T am)

2N am
Bean Curd Puff (4 pcs)

) $24
123719

B4
Potato Starch Noodles

@ $22

BEHISNFIFT

YEQ B RIR
Fried Bean

Curd and Fish 4 DCS $38
Caki
s chs $21

Wit
BREET

Bean Curd
Sheet Dumpling

2438
G2

WRav=xvVan

RIFM ot
Black Shirataki (3 pcs)

® $29

AHBAD
A J1 1~ camy

ST EAN @)
Cuttlefish Ball with
Squid Ink (4 pcs)

$26

1D SR RN
R

Fried Soy
Milk Cake

FeD38
2o $21

ERBERAEH + A2 E o The photos demonstrate a full portion size of the dish for reference only.

FRXHY 2T
e
e Full pﬁlﬁ $3 8

@D Half Poﬁﬁ $ 2 1

A HDAN

=R

Minced Cuttlefish 25
Pomo}ljw $ 4 5

fPo:r‘Engw $24 5

o i
sTiERE

Cheese & 44

Fish Bamboo Roll 4pes $ 3 4

S d 19

ZUDHAN
BB
Minced Shrimp Poﬁj;rjw $45

fPo:r‘Engw $24 5

HoAN
E s

Minced Chicken

L—Bohhn
W00E % 54 B A

Curry Minced Chicken

$32

WO AN
TSR 8 B P

Spicy Minced Chicken

/ $32

BT THORN;
@E%ﬁ/f Recommendations
HBLL T 5,
LEAE—MicBHL LY
”)<7"Céb‘

Cook W|th Pork, enJoyl

HEORN
HEOYAUELTEBRRHAAAS,
EC RIS B NTAT Y,

@8 AOESVSE =Bl

woOHN
RS

Minced Chicken

$32
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YBSERX A Seafood Platter

TG R — KRET,
NITVREAF. TIE

RIR-wF B BEEE #2
Tiger Prawn, Scallop, White Clam,
Hiroshima Oyster, Abalone

FaDH T @wsog)
Hift B 4 (4980)

Coral Mussels 2
(approx. 80g)  Full Ehion $ 8 8

Half po?iif? $ A 6

IN ) a10m) 799 RA Fj— IN=Y e KR2T Cm TIE 2m)

B1R w1om) PR BEE ¢ TF e #E on)
White Clam (approx. 10 pcs) Tiger Prawn A 49 Hiroshima Oyster (3 pcs) Scallop (2 pcs) Abalone (2 pcs)
4 pcs $

$49 2894 5 $49 $62 $72

BRBERAZD + A2 E o The photos demonstrate a full portion size of the dish for reference only.



OMNIPORK
MR <

Omnipork ZEEIA :

Omnipork Plant-based Meat:

REERE 0=

Contains 0mg cholesterol*

EERE uon

Calories 65% lower**

24:=

Low fats*

AR m/FEALA Omnipork &R R ESREN

Oom iporkﬂ%%‘%ﬁﬁaﬁﬁﬁﬁa%ﬁ@ﬂﬁf%‘é%@
BT - IEEBRARE - LK REABAE
Eéﬁﬁ@x HEZRTCETEREE - 4 mbuh
EE BANSER TEZD  HAFFEAMAL -
HpMBEHEETO% + BRE1E65%  AlaE R B
RIEFZERMME - 333%IEEM53%HE*

\’EH

Through a proprietary blend of plant protein from pea, non-GMO
soy, shiitake mushroom & rice, the superfood Omnipork offers
high-quality complete vegan protein with all the essential amino
acids that our body needs to function effectively. It is completely
plant based. It is also cholesterol-free, antibiotic-free, hormone-
free, cruelty-free, and is much lower in saturated fat and calories
than real pork, while offering much higher fiber, calcium and iron.

Omnipork (plant-based meat) is used to replace regular pork.

*F1005e % RFE = 0 e EEIRE R 2. 750 faf) © B — R R BN (EA1584%) “HHLL @ [ERENREBIEESY% o ("2EEH  KEREMEERERE)

*Each 100g of Omnipork contains O0mg cholesterol and 4.4g dietary fiber. **Compared with uncooked regular ground pork (84% lean) *,

content of Omnipork are 65% lower. (Reference: USDA National Nutrient Database for Standard Reference Omnipork)

reen®
onday

Green Monday A%t b b E R K EHE)
ZRERL AR - BURERESE
W 720184 & ¥ 2 HHFEB KA AR
RA - AMEENEEZENEYATERR
Omniporkf& R # °

the calorie

Green Monday 8l#f AMGA E#H F AR E R LIk
BERRMIECERESCERA
2018FEHEER

Green Monday
$HT I #N Recommendation
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ERERARRETRES N T e N
Minced Omnipork with Mushroom and XDINVKEOHAN ., dI—Y,
Assorted Vegetables (5 types) H~FEpRW.
HYvFHRIDE,

5% .BF/57

$82
HMENR BERLAERE
NN B A

BH ERAKRE

Omnipork Luncheon, Minced Omnipork
with Mushroom, Bitter Melon, Cabbage,
Brown Enoki Mushroom, Garland
Chrysanthemum, Black Fungus

A S Vg EFDIRY LR o
7 ¥ F a A= SR DA NVIEDHN NV T
#i P & 1 SRR R A BB RARRR BRRET

Omnipork Luncheon Minced Omnipork with Minced Omnipork with Omnipork Dumplings
$3 6 Mushroom $39 Black Truffle $45 $32
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Rice/ Noodle Recommendations

H A K
LG

Pearl Rice

$10

i3
37

Chinese Noodles

$18

2EA
%

Udon

$16

zd
B

Soba (Buck Wheat)

$18

LA
ERES i

Flat Udon Noodles

$18

MR B

Risotto DIY

BU a7 DI kg ;F"Em
EREEEMR . $38

Crab Paste and
Black Truffle Risotto

& 5K by ¥ B Ingredients
Complementary Soup
#
r A EREE EIRER
-~ Fresh Egg #Pearl Rice

B

B85
Bonito Soup

SO0

EEFATE NERE 2 S5
Black Trufﬂe Crab Paste, Spring Onion, Seaweed

*2 5% F & & & = A Recommend to enjoy towards the end of the meal

A1 F- K
AL R

Wagyu Risotto

Per Person $ 3 8

L& SR
Complementary Soup

7T

B

BR5
Bonito Soup

by ¥ Bl Ingredients

. P YRER Pearl Rice
i

R BEMF
Seaweed, Spring Onion & Wagyu



i 0 77 7 € HE IR
R BERER s $(/)8

Abalone Seafood Risotto  Per Person

[Nl
Complementary Soup

B85
Bonito Soup

by ¥ BLE Ingredients

. P IRER Pearl Rice
b o
OO®

¥ A MBRNET
Seaweed, Spring Onion, Abalone & Scallop

L 1 HEIR
EFRER Sh $28

Egg Risotto

Per Person

[iSi=pea))ss
Complementary Soup

BERMS
Hokkaido Seaweed
Soup

by ¥ BLE Ingredients

. 2IRER Pearl Rice

, >
f
-

£ B WEE
Seaweed, Spring Onion, Fresh Egg



XD THEIR

B R AR §@5538
Assorted Mushrooms Per Person

Risotto

A HERK

SRR §@5528
Cheese Risotto Per Person

L& 5K Fy B BLE Ingredients & 5IE Fy ¥ BLE Ingredients
W FreshEgg #Pearl Rice
Bonito Soup 5% ‘h@ BB Tomato Soup B - 25

Complementary Soup Complementary Soup
l.f
e - RrRLE R . ZIRER Pearl Rice
' " &
L]
B85 TEAE N5 :
Assorted Mushrooms, Ochazuke Arare Rice Black Pepper Powder, Cheese Powder
Cracker, Spring Onion, Seaweed
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BB ZVER Special Hot Drink

Y i.‘{l
ho-

HAED —m o 5%
R SRR

Osmanthus Oolong Tea

$22

2

a—2
A S e
WBR SRS

Rose Jasmine Tea

$22

T/ i Vo v
BTSN Non-Alcoholic Drink

¥ 771k
B RAF R emanmmm
ON-YASAI Delight (Mango Calpis Soda)

$30

VS A

M E L zenmrnm

Pink Snow

Y) I

21D H:ll 755
BRI okemEimT)
Dream Encounter

[Peach and Jasmine Tea Soda)

(Strawberry and Lychee Sodal)

$26

L3
HA2L 2

TS - et LA
'sz = (BERFFIER)
Floral Dreams

(Passion Fruit Jasmine Tea)

$28 $26

T LTI =5
197 & BT

Plum Lime Soda

$28



b g R =
REEE:
Coca Cola

$14
Vel
I K
Soda Water

$14
FIIWVERY —&
aFLER IR AT
Calpis Soda

$20
A RS B
st

Orange Juice

A

Lt i
o0k

Coffee

e $17 Wt $15

a e

AR A4
Coke Zero

$14
Y Al
ERAK
Ginger Ale

$14
FREVER Y —&
B k& ZLER AR T

Peach Calpis Soda

$24

W ERY T
"

Yuzu Marmalade

et D14 T por $ 12

AT Ik
T3
Sprite

$14

7 L3
BT K

Ramune

$28

W EEOI—)LF
Hi1100%
e L E B AR

Apple Juice
$24

S ES Y OB
v AI VRS

Jasmine Green Tea

et D4 o 512

7)Va—)l

B8 A BREL Alcoholic Drinks

Yy iRk —)

Sapporo 41
Sapporo Draft Beer

$40 $48

330ml 500ml

NAHR—)U

B £ =W #T Highball

fiINA R—)L

Suntory BT TR T
Suntory Highball
$60

350ml
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/EP il Y, BX Okinawa Alcoholic Drinks

=

B 5 34 1

=&

M HE

In’R BRESFHIA
Zuisen Seiryu Aged Awamori
A 3 4E LA L 19 6 B
H A IR A8 % A o

A2 I 4 AT o

N VT T
MR Y — &
S B G AR T

Okinawa Alcoholic Drink with
Pineapple

$42 $78 $310

$48 90mi  180mi  720mi

R T %
e i L =)
V—ZED

6 7 A o A LB T

Okinawa Alcoholic Drink with

Fresh Grapefruit Soda
$42

Phia gkl £
) et &2 1Y)

SRS OR AR B AT

Okinawa Alcoholic Drink with

Fresh Lemon Soda
$42

MRS Y — -
IIVE A —R#y
5 LB S 408 B A 4T

Okinawa Alcoholic Drink with

Peach Calpis
$42

== TN ) A

Eiyapti] Sparkling Wine

8 EAN

e ZIR=DV 5
83k A BIEE RN
Happo Bijin Sparkling -

Sakura Flavour

AT A A AN
=S e

Bottega Millesimato Brut

$98

300ml

$152

750ml
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REH Fri Liqueur

5 —i#n
kDB H HERP 1 %K JUAE i i A1
By E (L] Pt < Joe . i 394 K5 — X IO HiE i GV Fa—)b)

R —5 B REKEH REFFIL B BRIRAK 188 BT BB EIF HBRAEE HEBRRRA
Sekai Itto Waka No Megumi “Lemon” Binchotan No Shirabe Plum Liqueur Plum Wine Soda KIKUSUI 9 Years Koshu Nigor Umeshu Oimatsu RIEN Pear Liqueur
(w/ Grated Plum)
$42° 572 P23 wab A ) $48 $48 $78 $252 $138
90ml  180ml 720ml 90ml  180ml 720ml 100ml 90ml  180ml 720ml 500ml
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AFIdAT) U r—F
IN=TFTAATZ

+ %18 3 @) JHE
REREER
Strawberry Pudding Cake
with Vanilla Ice Cream

$48

g TRy S
"SR
Almond Tofu

$32

e RN v~ JOBE ) &
ERET RBEE

Rice Dumplings with
Brown Sugar Sauce

skewer $ 1 5

2ARD5 284

Minimum order 2 skewers
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Tofu Ice Cream

$25
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Crunchy Vanilla Ice Cream

$48

Ty

KRTAA
TR

Green Tea Ice Cream

$22
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ON-YASAI Ice Cream in Matcha
Flavour with Brown Sugar

Sauce $29
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Vanilla Ice Cream

$22
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ON-YASAI Ice Cream

$29



