
SET DINNER
晚市套餐



FUMI DELUXE TASTING MENU

STARTER
Marinated Seaweed

APPETIZER
Slow Cooked Duck Breast, 
Crown Daisy Marinated in Japanese Sauce, 
Seared Silver Cod Sushi, Japanese Taro

SASHIMI
Toro, Bonito, White Geoduck, Sea Bream

SIMMERED DISH
Sea Urchin and Salmon Roe on Soy Milk 
Steamed Egg Custard 

先付
水雲酢

前菜
慢煮鴨胸、菊菜浸汁、
炙燒銀鱈魚壽司、田樂六方芋

刺身
鮮呑拿魚腩、初鰹魚、
白象拔蚌、真鯛

温物
海膽及三文魚籽豆乳茶碗蒸

1180 / guest 每位 

All prices are subject to 10% service charge 

嚐味盛宴

HOT DISH
Braised Lobster with Tofu and Mushroom

DEEP FRIED DISH
Snakehead Fish Tempura

煮物 
龍蝦具足煮

炸物
鱧魚天婦羅

所有價目須收取加一服務費

RICE
Grilled A4 Miyazaki Beef Rice Bowl and 
Poached Egg

食事
網燒A4宮崎牛丼配溫泉蛋

FRUIT
Seasonal Fruits Platter

果物
時令果物



SEAFOOD DINNER MENU

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

DEEP FRIED DISH 
Sea Prawn, Snow Crab Stick and 
Vegetables Tempura

GRILLED DISH
Lobster Hokkaiyaki

先付
海膽湯葉杯、磯燒鮑魚、六方芋
唐揚、火炙三文魚壽司

刺身
鮮呑拿魚腩、牡丹蝦、油甘魚、
鮟鱇魚肝

炸物
車海老松葉蟹棒野菜天婦羅 

燒物
龍蝦北海燒

1080 / guest 每位 

All prices are subject to 10% service charge 

海鮮盛宴

MAIN DISH
Slow Cooked A4 Kagoshima Beef Sirloin 

RICE
Japanese Vegetables and Himi 
Udon Noodles in Soup

強餚 
慢煮A4鹿兒島和牛西冷

食事
日本野菜冰見烏冬

所有價目須收取加一服務費

DESSERT
Green Tea Creme Brûlée

甜品
綠茶焦糖燉蛋



SHABU SHABU DINNER MENU

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

SASHIMI
Toro, Sea Urchin, Botan Shrimp, 
Young Yellowtail Belly

POT DISH
Spicy Soup or Bonito Rich Soup
with A4 Kagoshima Wagyu Beef
or Tokakachi Buta

先付
海膽湯葉杯、磯燒鮑魚、
六方芋唐揚、火炙三文魚壽司

刺身
鮮呑拿魚腩、海膽、
牡丹蝦、油甘魚腩

鍋物  
辛香湯 或 木魚高湯
配 A4鹿兒島和牛 或 十勝豚肉

780 / guest 每位 

All prices are subject to 10% service charge 

涮涮鍋盛宴

所有價目須收取加一服務費

NOODLES OR RICE 
Japanese Koshihikari Steamed Rice
or Japanese Himi Udon Noodles

食事   
日本越光米 或 日本冰見烏冬

DESSERT
Hokkaido Milk Pudding

甜品  
北海道牛奶布甸



WAGYU BEEF DINNER MENU

STARTER
A4 Kagoshima Wagyu Beef and 
Onion Salad

SASHIMI
Chūtoro, Sea Bream, Scallop, 
Sweet Shrimp

POT DISH 
A4 Kagoshima Wagyu Rib Eye 
Yanagawa Nabe

GRILLED DISH
A5 Kagoshima Wagyu Beef 
(Tri-tip and Beef Shoulder) 
Served on Iron Plate with Gravy Sauce

先付
A4鹿兒島和牛洋蔥沙律

刺身
鮮呑拿魚中腩、真鲷、帆立貝、 
甜蝦

鍋物
A4鹿兒島和牛肉眼柳川鍋

燒物
A5鹿兒島和牛鐵板燒
(三角、牛肩)配燒肉汁

1080 / guest 每位 

All prices are subject to 10% service charge 

和牛盛宴

SUSHI
Sea Urchin with Seared A4 Kagoshima 
Wagyu Sirloin Sushi, A4 Kagoshima 
Wagyu Beef Sukiyaki Roll with Onion

FRUIT
Seasonal Fruits Platter

壽司 
海膽炙燒A4鹿兒島和牛西冷壽司、
A4鹿兒島和牛壽喜燒洋蔥卷

果物
時令果物

所有價目須收取加一服務費



All prices are subject to 10% service charge 所有價目須收取加一服務費

FUMI SELECTIONS 清酒

生產地區: 福井縣
釀酒用米種: 山田錦
精米步合: 35%
建議飲用方式: 冷飲
口感: 微辛口至平衡

生產地區: 石川縣
釀酒用米種: 山田錦
精米步合: 50%
建議飲用方式: 冷飲
口感: 微辛口

1,930

1,680

首相專機 指定清酒
梵・日本の翼　純米大吟醸  (720ml)

Born Wing of Japan

鹿野酒造 火の吻 純米大吟釀 (720ml)

Kano Shuzo Kiss of Fire Junmai Daiginjo

Prefecture: Fukui 

Rice: Yamadanishiki

Rice Polishing: 35%

Drinking Method: Chilled

Texture: Slightly Dry to Balance

Prefecture: Ishikawa

Rice: Yamadanishiki

Rice Polishing: 50%

Drinking Method: Chilled

Texture: Slightly Dry

Bottle
每瓶

生產地區: 福岡縣
釀酒用米種: 愛山
精米步合: 50%
建議飲用方式: 冷飲
口感: 甘口

880三井の壽 純米大吟釀 愛山  (720ml)

Miinokotobuki Junmai Daiginjo

Prefecture: Fukuoka

Rice: Aiyama

Rice Polishing: 50%

Drinking Method: Chilled

Texture: Sweet

生產地區: 福井縣 
釀酒用米種: 山田錦
精米步合: 50%
建議飲用方式: 冷飲
口感: 甘口

780梵DIAMOND 純米大吟釀  (720ml)

Born DIAMOND Tokusen Junmai Daiginjo

Prefecture: Fukui

Rice: Yamadanishiki

Rice Polishing: 50%

Drinking Method: Chilled

Textrue: Sweet

生產地區: 山口縣
釀酒用米種: 山田錦
精米步合: 50%
建議飲用方式: 冷飲
口感: 辛口

680貴 純米大吟醸  (720ml)

Domaine Taka Junmai Daiginjo

Prefecture: Yamaguchi

Rice: Yamadanishiki

Rice Polishing: 50%

Drinking Method: Chilled

Texture: Dry



FREE FLOW PACKAGE ( 2 HOURS )
無限暢飲 (兩小時)

PACKAGE A: 298
Prosecco, Sake and Beer  

套餐 A: 298 
有氣葡萄酒, 清酒及啤酒

PACKAGE B: 438
Champagne, Sake and Beer   

套餐 B: 438 
香檳, 清酒及啤酒

All prices are subject to 10% service charge 所有價目須收取加一服務費

Bottle
每瓶

生產地區: 宮城縣
釀酒用米種: 山田錦
精米步合: 50%
建議飲用方式: 冷飲
口感: 微辛口

880

Prefecture: Miyagi

Rice: Yamadanishiki

Rice Polishing: 50%

Drinking Method: Chilled

Texture: Slightly Dry

勝山 献 純米吟醸 (720ml) 

Katsuyama Ken

2019 IWC SAKE 金賞 CHAMPION

生產地區: 長野縣 
釀酒用米種: 人心地米,
美山錦(長野縣產), 
山田錦(兵庫縣加東市山國地區產)
精米步合: 55% (全部自家精米)
建議飲用方式: 冷飲/常温/熱飲
口感: 辛口

520真澄 辛口生一本 純米吟釀 (720ml)

Masumi Karakuchi-Kiippon Junmai Ginjo

Prefecture: Nagano

Rice: Miyama-Nishiki, Hitogokochi,

Top A Grade Yamadanishiki (Hyogo Pref.)

Rice Polishing: 55%

Drinking Method: Chilled /

Room Temperature / Warmed

Texture: Dry

生產地區: 高知縣
釀酒用米種: 國產米
精米步合: 55%
建議飲用方式: 冷飲 / 常温
口感: 辛口

520醉鯨 特別純米酒  (720ml) 

Drunken Whale Tokubetsu Junmai

Prefecture: Kochi 

Rice: Japanese Rice

Rice Polishing: 55%

Drinking Chilled /

Room Temperature

Texture: Dry



w  FumiHK.com      FB @FumiHK      IG @FumiLKF


