Sawahime Sake Dinner % 4§ i iFj3L &
10 November 2026 (Tuesday)

Appetizer & i}
Japanese cucumber with miso p & § /% fie #g 8t
g Fed BT ‘F1Sawahime Momoiro Junmai Nigorizake

%k * %k
Sashimi ] £

Fatty tuna, yellow jack and sweet prawn £ 1 & " ~ 7774 % & ~ £ 4 %
H4F T P L £ 2 A Sawahime Shimotsuke Junmai Daiginjo

* * *

Simmered dish &%
Jidori chicken chikuzenni ¥ # 4 # &
F4F < ¥ Pk 2 ¥ F1Z % Sawahime Daiginjo

* * *

Main course % %
Saga black Wagyu beef AS A5 iz 2 £ {2
A L B BB i1z % Sawahime Yamahai Junmai

* * *

Fried dish &3
Tempura Anago and oba rolls x + % ¥# % &
F4F 2 pR ok B ¥ Rz % Sawahime Kimoto Junmai

* * *

Steamed dish % L $
Chawanmushi with Hokkaido sea urchin #* % 3§ § % /% "2 2 e &
& 4F ¥ BRIF) B ¥ )2 % Sawahime Ginjo

Dessert # %
Aomori apple sorbet 7 & &h ¥ % = f&

HKS$1,180 plus 10% service charge per person



