BRI T R

MICHELIN SAKE TASTING MENU

BIREIRIR
EIMREE - BAXE - FRRSEE
Appetizer Combination
Golden Fried Diced Beancurd with Salted Egg Yolk and Crispy Garlic,
Signature Honey-glazed Barbecued Pork,
Marinated Jelly Fish in Spicy Dressing

HEEEE 4KISER HEH]
Gokeiji Junmai Ginjo Omachi

EERBESF
Pan Fried Scallops stuffed with Minced Shrimp

ANZTEO HE FKISEE AR
Miracle Sake Junmai Ginjo Asahi

THHERIRRES
Baked Crab Shell Stuffed with Fresh Crab Meat, Cheese and Onion

T EREREER
Mikadomatsu Shimozato

THRERE B4 RSN
Crispy-fried Oysters with Seven Spices and Honey-glazed Tomato

] AKISEE DR
Rika Junmai Ginjo Tsuya Hime

A EREAMFIEER
Wok Fried Sliver Cod Fish and Yunnan Ham

BEOR MERISER B3R KAN

Sanzan Junmai Ginjo Asahi Hi-ire

EAEREERE
Stir-fried Kale with Fresh Ginger

[REMETHE

Braised Noodles with Abalone in Abalone Sauce

RAPREIE RV ER
Pan-fried Glutinous Pancake filled with Ground Peanut and
Deep-fried Custard Puff Pastry with Egg Yolk
Oh Splash &:8HE
Oh Splash Sparkling PEACH

R pEwr HKS 1,180 Per Person

IRETEERAMBER R A W EERAEN—REEA

This menu cannot be used in conjunction with other promotional offers or discounts All prices are subject to 10% service charge

I7 1 o T O 1%
TASTING NOTE

RS AKISEE 1#BT
Gokeiji Junmai Ginjo Omachi
AOFBWHRE - ORIES > BEMHBETEHEE  AFHRNSVREE
BEERNEARIENRONSEEEA T » ARERERHETEFR
This fruity aromatic sake has the perfect balance between sweetness and acidity, which enhances the
crispiness of the tofu, the sweetness of the barbeque pork and the refreshing texture of the jellyfish.

ANFHOHE AKISEE S H
Miracle Sake Junmai Ginjo Asahi
BERERTEES 0 OREIHERN > THPENILER » STERITHE T RIRAEK o
This smooth sake with white flower aroma has a robust acidity that brings out the
freshness of the scallop and the shrimp.

B EEEEEEE
Mikadomatsu Shimozato
HEEREE - ADIEE > EESFESFOERRNOR » FEHTZIHNEER
FIRFFEEMITHENREEE - CIGRENH > FERE o
This crisp sake with an elegant floral aroma complements the sweetness of the

crab meat and richness of the cheese.

W] 4KISEE DX
Rika Junmai Ginjo Tsuya Hime
BERREE - N ERENFEOR » BEUEON-CREEERRERE - BNBEEE o

The mild acidity and crisp finish of this sake elevate the flavors of the oyster and tomato.

YRR MIKISEE BAR KA
Sanzen Junmai Ginjo Asahi Hi-ire
RS ERK "3 B "EERATKIS ISR - THIEFKRER » KERMTE -
FEA S mERAVIREAMER » FRMAMR o
Known as “Asahi”, this fruity and smooth sake from Okayama is balanced with umami

and pairs perfectly with the savoriness of Yunnan Ham and freshness of the cod.

Oh Splash ®iBHkE
Oh Splash Sparkling PEACH
AT EEPRERS - AQFASAVRELR » EHEPHRO > BEIHTMAKRER -
BCHSEHRERUHIEATUVBRSRIT R - AERMETEIELS o
Made with luxurious Japanese peaches from the Arakawa region, this sparkling sake brings a
surprising lightness and freshness to Yat Tung Heen’s signature Egg Yolk Puff Pastry,

concluding this luxurious dinner.



Yat Tung Heen J




