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FUMI DELUXE TASTING MENU

[EkEEE

Special Price for LKF Elite Member 2%

950 per guest &I
(original [Ef&: 1,180)

Sake Pairing &8

300 per guest &

STARTER

Scallop with Perilla Leaf Tempura,
Eggplant with Mentaiko,

Grilled Eel with Japanese Omelet,
Pickled Radish

Dassai 45 Junmai Daiginjo
SP Champagne

SASHIMI
Sea Urchin, Toro, Striped Jack,
Young Yellowtail

Hiryu Junmai Daiginjo

SOUP
Matsutake and Seafood Teapot Soup

GRILLED DISH
Chive and Crispy Miyazaki Chicken Roll

Dassai 45 Junmai Daiginjo

DEEP FRIED DISH
Sea Bream and
Japanese Spring Onion Tempura

Shichiken Kinunoaji Junmai Daiginjo

MAIN DISH

A5 Kagoshima Wagyu Beef

(Tri-tip and Sirloin)

Served on Iron Plate with Gravy Sauce

Daishichi Kimoto Junmai

SUSHI
4 Kinds of Chef's Recommendation

FRUIT
Seasonal Fruits Platter
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SEAFOOD DINNER MENU

Special Price for LKF Elite Member 828 =

STARTER

Sea Urchin with Fresh Soy Milk Skin in
Broth Dressing, Grilled Abalone, Crispy
Japanese Taro, Seared Salmon Sushi

SASHIMI
Toro, Botan Shrimp, Young Yellowtail,
Monkfish Liver

GRILLED DISH
Grilled King Crab Leg

ROASTED DISH
Lobster Hokkaiyaki

MAIN DISH
Slow Cooked A4 Kagoshima Beef Sirloin

RICE
Japanese Vegetables with Himi Udon Noodles

DESSERT
Green Tea Creme Brualée

850 per guest &1L
(original [R{&: 1,080)
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J=FE Bottle
FUMI SELECTIONS && i
BEEE BEE 1,930
K-BARDE H#KKIGE 720m
Born Wing of Japan
EEME: BHER Prefecture: Fukui
BUBAXTE: LB Rice: Yamadanishiki
BAXESE: 35% Rice Polishing: 35%
BERAAN: B Drinking Method: Chilled
Ok MEOEFE Texture: Slightly Dry to Balance
EEEFEE XD FlKKISEE (720ml) 1,680
Kano Shuzo Kiss of Fire Junmai Daiginjo
LEME: B Prefecture: Ishikawa
BEAXKE: LBR Rice: Yamadanishiki
BXLE: 50% Rice Polishing: 50%
ZERAAN: AR Drinking Method: Chilled
Ofk: %¥0 Texture: Slightly Dry
i ZHOE HRKGE B 720my 880
] Miinokotobuki Junmai Daiginjo
LEME: BRE Prefecture: Fukuoka
BBRAXE: BUL Rice: Aiyama
BXLEE: 50% Rice Polishing: 50%
BESRAAN: B Drinking Method: Chilled
Og: 50O Texture: Sweet
KDIAMOND #fiKKISEE (720m1) 780
Born DIAMOND Tokusen Junmai Daiginjo
EEME: BHER Prefecture: Fukui
BUBAXTE: LB Rice: Yamadanishiki
BHXESE: 50% Rice Polishing: 50%
BERAAN: B Drinking Method: Chilled
Ork: 50 Textrue: Sweet
8 MAKKIGE 720m) 680
[ Domaine Taka Junmai Daiginjo
AEME: WO Prefecture: Yamaguchi
‘m‘ ESBAKE: LEBR Rice: Yamadanishiki
E XL 50% Rice Polishing: 50%
o BEBRALR: AR Drinking Method: Chilled
- Ok: 0 Texture: Dry

All prices are subject to 10% service charge FTEESAWENI—RAEE



Bottle

S
2019 IWC SAKE & CHAMPION 880
B B FEKOSER (720m0)
Katsuyama Ken
EEBE: TEEK Prefecture: Miyagi
EBAXE: LDiR Rice: Yamadanishiki
BXLEE: 50% Rice Polishing: 50%
EEMRAAN: BN Drinking Method: Chilled
O%: =0 Texture: Slightly Dry
5% FO4E—K #XKIGE 720m) 520
Masumi Karakuchi-Kiippon Junmai Ginjo
SEHE: RBH Prefecture: Nagano
BEERKIE: ADHXK, Rice: Miyama-Nishiki, Hitogokochi,
XU (REEE), Top A Grade Yamadanishiki (Hyogo Pref.)
LB (EESRNEHmUB®EE)  Rice Polishing: 55%
BXKLSE: 55% (2WEKREK)  Drinking Method: Chilled /
BERAAR: B/ ER/EE Room Temperature / Warmed
O%: =0 Texture: Dry
BEAR RFRUAEKE (720my 520
Drunken Whale Tokubetsu Junmai
EEME: S50 Prefecture: Kochi
BBAKE: BEX Rice: Japanese Rice
i BXKLE: 55% Rice Polishing: 55%
E BERAAN: AR/ BR Drinking Chilled /
L O 0 Room Temperature

Texture: Dry

FREE FLOW PACKAGE ( 2 HOURS )
SRR (M)

PACKAGE A: 298 EE A: 298
Prosecco, Sake and Beer BERADH FEKER
PACKAGE B: 438 E% B: 438

Champagne, Sake and Beer R BBRIEE




w FumiHK.com FB @FumiHK IG @FumiLKF




