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small

scallop mochi okonomiyaki 178
prawn - ikura -« pancake

uni toast Y 158
truffle paste

maitake @ 88
cauliflower puree - chive

oyster (4) raw / steam 248
yuzu ponzu jelly + bonito cream

basil ebi 78
chili foam

kuni-kani crab 158
yuba tofu

nippon cucumber ® 78
spicy moro miso + yukari

brussels sprouts ® 88
momiji daikon - teriyaki ponzu

tara chips 58
wasabi mayo - spicy mayo

jidori wing kushiyaki 58
sea salt

chicken tsukune kushiyaki 68
soft bone + taiyou egg yolk sauce

ox tongue kushiyaki 78
umeboshi + sea salt

pork belly kushiyaki 58
sakekasu « shiso

edamame ©@ 48
sea salt / yukari salt

green

saitama fruit tomato ® 128
yuzu gel « shiso oil

hokkaido corn tofu @ 118
miso glazed eggplant @ 88
sweet & salty miso

corn ribs ® 88
lime miso butter

fried

karaage 98
black sugar glaze / salted egg yolk

yasai tempura @ 158
prawn < yasai tempura mori 238

Y& - signature dish

O- vegetarian

raw
ceviche
myoga - dill amaebi shrimp oil

smoked botan ebi
hokkaido scallop mousse

smoked hotaruika
sweet dashi + mizuna « wasabi

wagyu tataki

arima sancho -+ rocket

tuna trio

tuna(2) « chutoro(2) « fatty tuna(2)
sushi selection - nigiri - maki
seasonal tokusen sushi (12)

sushi platter - n (16) + m(2)

sashimi selection

seasonal sashimi
5 kinds « daily chef’s recommendation

sashimi platter (8)

maki

daikon spider
ozakaya
spicy tuna

tempura sea eel
cucumber -« seaeel * wasabi mayo

shojin®

yuzu * daikon * mizuna

grill
black cod saikyo

nanban carrot sauce

amadai uroko yaki
bell pepper miso

live eel
arima sansho

hokkaido platinum pork belly

sakekasu sauce + onion -+ garlic chips
aus wagyu mb6+ rump cap (150g)

japanese wagyu sirloin (120g)

grain
uni « bone marrow noodle

wild rice * shiso cress * sweet vinegar

bara chirashi bowl
sashimi * sushi rice

saga wagyu beef rice
takana ¢ truffle oil * onsen egg

maitake takana rice ®
corn - truffle oil « onsen egg

sweet

miso cake
okinawa honey | dark chocolate

gelato
chocolate snow | ginger granita

prices are in HKD | 10% service charge
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Z AKAYA

Sake

Rich
Soutenbou The Heart of Echigo, Niigata
BRIy BEROOEADS FTRE

Daimon Road to Osaka Tokubetsu Junmai Nigori (Cloudy Sake), Osaka
AFIEE Kk

Hakurosuishu Junmai Ginjo Fairy 55, Yamagata
BB LR MIKPSEE Fairy 55 (LR

Daimon 45 Junmai Daiginjo, Osaka

ARFIASHK KRG BR KRBk

Crispy

Rikyubai Iwafune Honjozo, Osaka

FIRHE M0 155 ABE KPR

Rikyubai Sei Zan Ryoku Sui Tokubetsu Junmai, Osaka
FlriE T ILERAAF RIS KR

Daimon 55 Junmai Ginjo, Osaka

ARFI55HEKS BE KPR

Hakurosuishu Tokusen Junmai, Yamagata

HE S FEMKE LR

Aromatic
Yasakaturu Iwai Kurabu, Kyoto

INRES GURLSE MK RERAT

Rikyubai Shizuka Junmai Ginjo, Osaka
FAKE SR EMKSEE KB

Yasakaturu Kame No O Kurabu, Kyoto
IRRES BORESE MAKME R

Rikyubai Hanzaemon Junmai Daiginjo, Osaka

FARHE A EPT MRKRSER KM

La Jomon Junmaishu, Yamagata

[FEPT MEKTE LR

Daimon 35 Junmai Daiginjo, Osaka

ARPI3SHERARRGEE KRR

Matured
Kikuhime Mazuippai Junmai, Ishikawa

IR o KR BEBR

The Toji Series Edition 1 Junmai Daiginjo (Vintage 1999 BY02), Osaka
AFI A RRFADS SRR ER KBk

prices are in HKD | 10% service charge

Carafe Bottle

108 380
158 560
216 780

980

Carafe Bottle

150 540
158 560
158 580

580

Carafe Bottle

150 540
158 580
168 620
760
760
1080

Carafe Bottle
165 660

2980



Signature Cocktail

or talk to us for hidden list or classic ones

Bloody Piggy 148

shochu « tomato juice « japanese citrus vinegar
shichimi « crispy bacon

Shiso Mojito 148

shiso shochu - shiso leaves - fresh lime

okinawa black sugar

choose your own flavor: plum / okinawa pineapple /
yamanashi white peach / ginger

Yukaya 148
yuzu sake « sake « nigori « japanese yuzu liquor
Ozatini 148
nigori « creme de kyoho « sake « sour

Golden Luna 148
shochu + gin « pear « wild elderflower « jasmine tea
Kimono 158
umeshu « baijiu « cranberry « ginger

Kung Fu Cha 158
baijiu « shochu « yuzu « shiso

Kaiyo 158
nigori « etsu ocean gin « baijiu « blue curacao « calpis
Sakura Iro 158

kirakira sakura « calpis « sour + red wine

Signature Mocktail

or talk to us for hidden list or classic ones

Yuzu Matcha 98

homemade matcha syrup « okinawa black sugar
yuzu sorbet « yuzu honey
Beriti 98

forest berry tea « japanese citrus vinegar
elderflower « ginger ale

Shojo 98
jasmine tea « pear « elderflower « sour

Fuji Sunset 98
pineapple « pear « tonic water « forest berry tea
Yuyake 98

kyoho « calpis « orange + soda

Wine

Vodka

Grey Goose 88
Meiri Shurui Wa Craft Vodka 88
Whitley Neill Rye 98
Stolichnaya Elit 118
Rum

Bacardi 88
Goslings Black Seal 75
Tequila

Jose Cuervo Especial Plata 88
Patron XO 98
American Whiskey

Jack Daniel’s 88
Michter's US*1 128
Scotch Whisky

Ballantine's 12 yrs 88
Chivas 18 yrs 138
Japanese Whisky

Suntory Torys Extra 78
The Kurayoshi Matsui 82
Whisky Umeshu

Suntory Old Whisky 43 96
Suntory Special Reserve 108
Single Malt Whisky

Glen Grant 15 yrs 148
Nikka Yoichi 168
Glenlivet 18 yrs 188
The Yamazaki 12 yrs 238
The Hakushu 12 yrs 258

Gin

Bombay Sapphire

Suntory ROKU

Hendrick's

ETSU Ocean Handcrafted
Tsukusu

Four Pillars Bloody Shiraz
Applewood Coral

Draught Beer
Yebisu

Bottled Beer

Asabhi

Coedo Ruri Pilsner
Coedo Shiro Hefe Weizen

Coedo Shikkoku Black Lager

Coedo Beniaka

Imperial Sweet Potato Amber

Non Alcohol Beer
Suntory "All-Free" Beer

Juice
Fresh Orange

88

96
108
128
135
135
145

98/435ml

58
72
72
76
78

58

48

Apple / Cranberry / Grapefruit/ 42

Pineapple / Tomato

Mineral Water

Acqua Panna / Perrier

Sparkling Wine
Acquesi Asti Spumante DOCG Moscato, Piedmont, Italy
Manns Wines 'Kobo No Awa'

Muscat Bailey A Rouge Brut, Yamanashi, Japan

Champagne
Boizel, Brut Reserve NV
Ruinart Blanc de Blancs
Dom Perignon

White Wine

Scarbolo, Friuli DOC, ltaly

Babich Black Label, Marlborough, New Zealand
Chateau du Cray, Bourgogne, France

Huggy Wine Tsugai Sur Lie, Yamanashi, Japan

Red Wine

Lapostolle Grand Selection, Rapel Valley, Chile

Soto de Torres altos Ibericos, Crianza, Rioja DOCa, Spain
Sottocaia, Chianti Classico DOCG, ltaly

La Manufacture, Bourgogne Cotes d'Auxerre, France

prices are in HKD | 10% service charge

Grape Vintage Glass
Moscato NV
Muscat Bailey A NV
Blend NV 190
Chardonnay NV
Blend 2012
Pinot Grigio 2020 88
Sauvignon Blanc 2021 92
Chardonnay 2019
Koshu 2019
Cabernet Sauvignon 2019 88
Tempranillo 2017 92
Sangiovese 2019
Pinot Noir 2019

68

Bottle

420
630

780
1180
2380

420
440
470
690

420
440
490
680



Z AKAYA

BRUNCH

498 / person (adult)
249 / person (6-11 years old)

(last order 14:45)

p free flow beverage \
// (last order 15:45) \\
+190 / person
Soutenbou Echigo no Kokoro Tsutaeru Kikumasa Josen Honjozo Kimoto Karakuchi
Soutenbou Rose Snake Super Dry Junmai Nama Genshu House Sparkling Wine, White or Red Wine, Beer
Rikyubai Shizuka Junmai Ginjo Fresh Orange Juice, Soft Drinks
Kikusui no Karakuchi Honjozo Mineral Still Water, Sparkling Water
\ Y
N /
y maki « y main «

s . (choose one)
tempura shrimp maki

shojin maki ® awao chicken
sansai - white chicken soup
spicy salmon maki

hokkaido platinum pork belly

sakekasu sauce - onion - garlic chips

mall
J Sma N grilled hamachi collar

sea salt
assorted sashimi
takana maitake rice ®

edamame ®

sea salt / yukari salt black cod saikyo +120
nanban carrot sauce
fruit tomato @
yuzu gel - shiso oil lobster tempura +160
seaweed wasabi jam

japanese potato salad @
a5 wagyu beef +200

grilled chicken wings BIRGi gariic
. \ r
corn ribs @ .
lime miso butter —— sweet - fruit —
~ wagyu tataki .
arima sancho - rocket okinawa honey - dark chocolate
karaage gelato
black sugar glaze chocolate snow - ginger granita
miso soup daily fruit
N r g r

0- vegetarian prices are in HKD | 10% service charge



!!;;25z&](1A Y A

BRUNCH

AR (=) 498

(RTBREE 14:45)

6-115%/NE (F1) 249

(113 Y %% ﬁk

(ERBEEE 15:45) N
o 517 +190 )
AR BBONMEZD WESR 48 F0 ABEE
ek e E S BFEO MXERE REE, ALE, BB, B
KM B2 MK EE BT, RK,
BKDFED REFD AEE KARBESK, BREESK
/
%- \ J i e
e (E—)
KigBEnIRE
EsxETs0 GRESOE::
~ TERN=l'D
HE=ZYAa%t
7 t7EE 8 &K
TR - EE -
d» \ B
7o B
=B BR &
SXEELTHRO
BENT O
BEE [ KIKEREE FEEIEEA +120
HEHET
Emo
WMTF - EEH BERXIFERE +160
e
HAZFDVEO
MEFEA +200
BElEM R Lt
N 4
EXO
= k= 4
B Bk g J_ﬁ% ,1‘%_\
A fufth
HE LW « AR R 18 & A
ShBEE - BEES
& 5 VE 4 B gl R Tt T
RIS RE DMK - £ED K
ke % FHKR
i N\ f

O-=8 EELCBEHE | M—REE




Z AKAYA

lunch menu

B BE

(available on Monday to Friday 28 —Z A {{fE )

house pickles - daikon beef « potato salad » plum wine tomato « tonjiru pork miso soup
a2 - FRARIR - EFLE

sashimi selection (10)
SHRBEE (101))

sushi selection (10)
EHMETEREG0E)

shojin sushi maki 4) | @
hokkaido corn yuba salad
MFEXEBuE) | LBERKSEDR

hamachi crudo bowl
HEHAER S H

cilantro onion relish - jalapeno -

FRE - EEIFFM - FEE - £H

onion - shiso

negitoro bara chirashi bowl
BEEZR - AURSH

sashimi bowl

R & H

uni - wagyu beef

BIE - KX MSF
wagyu tataki - japanese egg 4fthfth - BAE

fresh eel « foie gras
freE M - AERAT

corn + seaweed K - KHK

kyoto beef curry
REB A EI N IE

mizuna - tomato JK¥ - F

360

320

188

258

298

320

368

268

228

- BEM - KEERS

platinum pork belly 198

BREMEEEA

onion -« garlic crisps #¥& -« &
uni « ikura - angel hair 198
BIE - HERFREHE
lobster bisque R4BET
ink pasta 198
tBEERERFH

hotaruika squid *+ hokkaido squid #>¢BME - dbEERA

black cod saikyo yaki 238

7o R IR AE A
nanban carrot sauce HEB&ET

tempura 238

HEER K IR 7R

prawn * seasonal fish + yasai [EiR - THA « HX

awao chicken 188

] 35z 5 b 2t
sansai + white chicken soup + yuzu kosho

e - 58655 - T

daily fish grilled onigini ochazuke 188

EomEREmE SR AR
fish dashi + edamame -
FHA - KT - BE

maitake

vegetarian option is available for miso soup, tempura,
daily fish grilled onigini ochazuke
IS MEXGBRLEARREHASREANRERERRE

daily dessert Hnk +40

yd AN
L N
executive tasting menu
sashimi (4) « kappo « sushi(4) « temaki « soup « sweet
FEF(4) - BIEHE - FF4) - F5 - i - Hok
698
AN /]

/

@ - vegetarian %8

prices are in HKD | 10% service charge ERUBEHE | I—REE
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Z AKAYA

ozakaya tasting menu

ceviche
myoga -+ dill amaebi shrimp oil

japanese oyster
cucumber granita * shiso oil

daily sashimi (4)
hokkaido corn tofu

uni toast
truffle paste

smoked hotaruika
sweet dashi * mizuna +« wasabi

tempura

amadai uroko-yaki
bell pepper miso
or

aus wagyu mb6+ rump cap
or

a5 wagyu beef (+200)
daily sushi (4)

gelato
chocolate snow * ginger granita

1080

menu order applies to same table |
please let our team know if any dietary requirements | price is in HKD | 10% service charge





