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SUMO’S CHOICE LUNCH #p#+ = %

Unlimited consumption of over SO Kinds of All-You-Can-Eat Japanese Delicacies:
Soft Shell Crab, Prawn Tempura, Cod Fish, Scallop, Lamb Chop, Beef Steak, Japanese Rolls,
Japanese Skewers, Desserts and more
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Chef's Recommendations BEF 48 /i (one set per person & 4 — %)
Braised Abalone B -] #¢ .
Grilled Prawn &g
Assorted Sashimi $¢44 §] &

Adult = 2 HK$608 / Child - § HK$508

Including 1 glass of chilled juice, soft drink or fruit flavoured soda
FIERE TR R -

Plus 10% service charge ¥ 4: - JRi% ¥

THE BEST GUARANTEED PRICE ON HOTEL ESHOP
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i 2 b AVAILABLE ON SATURDAY, SUNDAY AND PUBLIC
Eﬁlﬁ HOLIDAYS

12NN TO 2:30PM
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Seat No.: Cover: Time:

o2 'a‘%& (1A ) C['\ef's Recommenda’rions (one set per person)
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F Y E ) 4 D¢ Assorted sashimi 5P 4

B A (EA—%)

&% Rolls &4

9 5 ([T A Y Cucumber roll 1% %
H=hTht Crab stick roll iip%

¥ P2 F ok Minced fatty tuna and spicy onion roll kB #4408 &% | O

AN T+ =7 %% Califomia roll Am | &

if%t‘fqb Deep—FwiecI Dishes l’F#}
%2 Prawn ¥

WAKTF Pork dumpling #ARRF
A AT, v Japanese pumpkin @ A @MN
AAT-> 3w Japanese sweet potato H A% E

X2 3 . Fish coke &84

MREY% Soft shell crab 8%
FY TN F - XA AR Triple cheese spring roll =¥ %2 + 4%
+ =X b bt Rice cake with cheese % +4 1%

%+ 5 ¥ Salads W12
H=9PH 3 ¥ Crab roe salad L LN o

%547 9 Mixed salad 3£ i%i2

A4t 42 A Spicy sea whelk 3k Z ¥

7 7% Jelly fish &4

FH — b} Dessenrts FT
BEm74 R7) =2 Green tea ice-cream %% Tt

MAT7 4 A7) — 24 Sesame ice-cream LA FEL
A0l 70V =7 Daily fresh fruit #8442
Hh¥oIHE Redbean paste pancake 42 7 545854

+32b—1F 6t Y Chocolate paste pancake K& A 5A5H%

HARYI—=F 6t d Custard cream pancake % +4A58%
b it Soy sauce rice cake % hiELL
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R %‘%12 (1A ) C[’\EFS Recommenda’rions (one set per person) }3‘} l?‘f :fg.'ﬂ\ (&EA—%)
2D 7NN Geilled prawn 3R _________O

‘/k);ﬁ\%'a ‘):)t = “7’)”% Roba’rayaki o Vege’rables *7%’/% = ff{.%
eI bAH I L Cornonthe cob ;t?ﬁ

T RN IR Asparagus A%
LD Y Golden mushrooms 4 3%

L w72t Shiitake mushrooms 53

AAT2 3D Japanese sweet potato i A % 2

A 73 Okra #$&

€ —<7 > Green pepper i

X v ¥ == Zucchini ZHAMN

2 A4 VT AR Romaine lettuce ﬁ%i%

V' =7V 9 R Leaf lettuce A E

)L'f'?\%': ')"}t - #&@‘T Roba+aya|<i — Seafood '}’5%,'1";'_ i§@¥
BIEBTH Cod fish HTRES
i A Scallop %%
Vo EaE Cuttle fish 8.4
BEIE Cel 28

YR - R A Robatayaki — Meats % — ]
MK F F WAL Chicken wing with spicy fish roe # &5 ak 4 2
4+ W4 Chickenwing %

L ¥ 7 9% Kurobuta pork belly 2 ikih A

S lﬂ 4844 Beef steak F$\

7 & Lamb chop 4 %

'15’41 :" 2 YT Sapanese pOV‘l( sausage "T%')F%'%’I”]___________________________‘_________»______________"____________O

Wt - B3 A Robatayaki — Snacks MEIE = Vo 1B
L 6 FF Duried nooc”efish 948 &

72 6 Duried stockfish 4% &.4¢

B DE Minced chicken skewers %14 £ % % 14

+—ZXeHF 7 0> 2% Cheese and beef tongue chicken tsukune skewer
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¥V ¥ & Capelin X%

W F Cuttle fislf\ ball 8t & A,




