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Sawahime Sake Dinner

Thursday, 23 October 2025

Welcome Drink
FE BRI D

Sawahime Momoiro Junmai Nigorizake
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Crabmeat Salad * Avocado ¢ Caviar
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Sawahime Kimoto Junmai
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Braised Mud Crab Claw ¢ Steamed Egg White * Ginger Floss * Hua Diao Wine
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Sawahime Daiginjo
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Braised Pork Ball * Water Chestnuts ® Clear Chicken Broth
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Sawahime Ginjo
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Wok-fried Australian Lobster Fillet ¢ Scallion ®* Onion ¢ Shallot
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Sawahime Daiginjo Tobin-gakoi Origaramu Nama
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Wok-fried Miyazaki Beef * Green Peppers * Porcini Mushrooms
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Sawahime Shimotsuke Junmai Daiginjo
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Braised Fried Rice * Oyster Sauce Abalone * Hairy Crab Roe
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Sawahime Junmai Daiginjo
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Sweetened Ginger Soup * Peach Gum * Brown Sugar
Chilled Green Tea Pudding * Tokachi Red Beans « Water Chestnut Pearl

’ %“*;’:KSpicy dishes
#1% $1,388 Per Person
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If you have any food allergies, please inform our staff.



