“ll HIK;:R]YA A
MINATO . %’

TLAK A JAPANESE SAKE ATELIER

VEGETABLE - CAVIAR SPRING ROLLS - GAZPACHO
BET FBX-*vE7 | BEXRATESS
(s ILAKA Gold Tamaki

STRAW-GRILLED RETURNING BONITO - FERMENTED TOMATOES
B-RELNTH BRERR - BEHED
{v ILAKA Indigo

SHIITAKE MUSHROOM TERRINE (JAPANESE DASHI, TRUFFLE)
BAREE | iR (HINSE5 ~ I08,)
8s ILAKA Indigo

SEASONAL SASHIMI
BOEED |BESH S
(s ILAKA Crimson

GRILLED CUCUMBER WITH SHELLFISH CREAM
MEAOT)T - B0y —L | ESLNHEEIEE
{5 ILAKA Black

HOKKIGAI CLAM RISOTTO - VEGETABLE MOUSSE

MINDK - IEFE | EFEEBRHF B R R4
{5 ILAKA Black

BRIOCHE WITH CELERY ROOT AND TRUFFLE
EOUSH - ka7 - TUF s a| BEBRES HES
8e ILAKA Forest "Yamahai”

TEPPANYAKI DUCK LIVER
TS VRETEILLN— | #iREAERR
8o ILAKA Forest "Yamahai”

A5 MIYAZAKI WAGYU TENDERLOIN A5

B4 L X7 —F | #EiRE AS ZIEM G400
8o ILAKA Forest Yamahai”

CAULIFLOWER WITH WHITE CHOCOLATE SAUCE - CREME BRULEE,
COCONUT AND TABASCO ICE CREAM / BASIL OIL

JL—LT7VUal-AUTT0— -0y Y| BEEERARE D - EREE - BTHEBTIRE - B8
(= ILAKA Gold Tamaki

OKINAWAN MANGO AND BASIL CREAM

BT O— s NV — L BT R ESSE
(s ILAKA Gold Tamaki

BRILLIANT BY LANGHAM MEMBER ORIGINAL
$2,188 PER PERSON — Al $2,588 PER PERSON — A i

Prices in HKD and subject to 10% service charge. FTAEH LUE Tat H RS — RIS E o



