
 

 

 

  

秋の色 | A K I  
 

餐前小点 | Amuse Bouche 

根据每日食材更换 | Daily Special 

 

主厨惊喜 | Chef’s Kimagure 

鲍鱼 Pari-Pari Abalone | 虾姑 Mantis Shrimp | 鱼子酱 Caviar 

 

御造り | Sashimi 

金枪鱼背 Tuna Akami | 鰤鱼 Amberjack | 鲷鱼 Sea Bream 

 

花落雨 | Hot Drip 

象拔蚌 Geoduck | 羊肚菌 Morel Mushroom | 蛤蜊高汤 Clam Bisque  

 

铁板海鲜 | Teppanyaki Seafood 

青花鱼 Autumn Mackerel | 野菌菇 Wild Mushrooms | 白萝卜 Daikon Radish  

 

铁板和牛 | Teppanyaki Wagyu Beef 

澳洲和牛 Australian Wagyu Beef | 蒜 Garlic | 烟熏盐 Smoke Salt 

 

炒饭 | Fried Rice 

牛肉 Minced Beef | 沙爹酱 Satay Sauce | 渍菜 Pickles | 汤 Soup 

 

禅 | Zen 

水果 Seasonal Fruits | 甜食 Sweet 

 

— 

人民币 1,888 每位 

CNY 1,888 per person 

 
价格需加 10% 服务费和 6% 税 | 请您在点餐前将任何食物过敏或食物禁忌告知我们的服务团队  

Price is subject to 10% service charge and 6% tax | Please highlight any specific food allergies or intolerances to our colleagues before ordering  

 

 



 

 

 

 

 

秋の意 | Momiji  
 

餐前小点 | Amuse Bouche 

根据每日食材更换 | Daily Special 

 

主厨惊喜 | Chef’s Kimagure 

蟹 Crab | 鱼子酱 Kaluga Caviar | 紫苏 Shiso 

 

御造り | Sashimi 

生蚝 Oyster | 三文鱼 Salmon | 金枪鱼腩 Tuna Belly 

赤贝 Ark Shell | 比目鱼 Flounder | 鰤鱼 Amberjack  

  

花落雨 | Hot Drip 

松茸 Matsutake | 牛肉 Beef | 菌菇 Seasonal Mushrooms | 昆布高汤 Umami Kombu Broth  

 

铁板海鲜 | Teppanyaki Seafood 

法国蓝龙虾 Normandy Blue Lobster | 和风香菜酱 Wafu Coriander Vegetable Sauce 

 

铁板和牛 | Teppanyaki Wagyu Beef  

澳洲和牛 Australian Wagyu Beef | 蒜 Garlic | 烟熏盐 Smoke Salt 

 

炒饭 | Fried Rice   

铁板生蚝 Teppan Oyster | 樱花虾 Sakura Shrimp | 日式腌芥菜 Takana Pickles | 汤 Soup 

 

禅 | Zen 

水果 Seasonal Fruits | 甜食 Sweet 

 

— 

人民币 2,388 每位 

CNY 2,388 per person 

 
价格需加 10% 服务费和 6% 税 | 请您在点餐前将任何食物过敏或食物禁忌告知我们的服务团队 

Price is subject to 10% service charge and 6% tax | Please highlight any specific food allergies or intolerances to our colleagues before ordering 


