“The taste of spring is always about the lightness and freshness.

From the delicate sweetness of seasonal fishes and shellfish, to the hint of bitterness and

herbaceous in mountain vegetables, this 11-course menu celebrate the liveliness of spring.

Here we further infuse some classic Cantonese flavour into contemporary kaiseki,

paying homage to the taste of my childhood memory.

I sincerely hope the feast of tonight will freshen up your sense as sea breeze.

Tasting Menu
Presenting Seasonality of Japanese Produce

Hot egg custard topped with kegani crab
and Chinese red vinegar

Cold somen with abalone and caviar
Amadai in Agedashi style
Mango and foie gras with tofu paste
Charcoal grilled alfonsino in ichibandashi soup

Aori squid, sakuramasu, botan shrimp

4

Hidemichi Seki,
Chef de Cuisine of Tenku RyuGin

Miyasaki Wagyu beef,
shiitake mushroom and fermented bean curd sauce

Charcoal grilled unagi - large eel
Lightly torched hokki clam and sea urchin on rice
Sakura Blanc-Manger with fresh strawberries

Black truffle delights

Tenku RyuGin
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