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Wagyu Kaiseki Ushidoki

Welcome to a now world of Kaiseki

where you can tasle with all five genses in a live atmosphere

Our concept, ~Tongue to Tail-
We will bring you the charm of

Kagoshima's exclusive premium beef, "Odagyu"

The commitment to the original style of Kaiseki is expressed
by using various cooking methods and incorperating seasonal ingredients,

We will keep you savorous From appetizers to desserts.
Exclusive beverages such as Japanese wines and sake from various regions
of Japan are our other speclalties,

Please enjoy the exclusive drinks' marriage with Odagyu.

Thank you so much for coming today.

i
Cold plate

B

Appctizer

ke
Warm dish
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Hashiyasume
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Kawaribachi
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Grilled dish
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Meal
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Dessert
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Chilled shabu-shabu, Tosa vinegar, Sprinkle Karasumi
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Beef tongue soup, Water Shield, Yuzu
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Sukiyaki, Soft hailed cgg

T & FHED 7 v

Yuzu and green plum sorbet
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Beef cooked in red wine, root vegetables
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Grilled sirloin with seasonal vegetables
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Today's beel sushi, Chilled-noodle, Thil gelée
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Monaka Ice Crearr, Ushidoki special pudding

Course 1,300 hkd

Subject to 10% scrvice charge




