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Tamagoyaki - Original Tamagoyaki - Cheese Flavour Cucumber with Salted Kelp Seaweed Salad Green Soybean Whelk Tops Udon Udon with Chikuwa Udon with Sweet Beancurd Udon with Beef
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Baby Octopus Crab Roe Salad Avocado and Crab Stick Salad Sobt Shel Crab Salad (Caesar Dressing) n n e "
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Mochi Pancake - Hokkaido Milk Flavour Mochi Pancake - Custard Flavour Mini Puff Japanese Cheese Cake Crepe Cake Nama Chocolate
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Deep-Fried Shrimp Cutlet with Tartar Sauce Deep-Fried Chicken Fillet Mochi Cheese Potato Deep-Fried Salmon Skin Assorted Veggie Tempura Original Fries g{:}: is D21
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Mixed Fruits Juice Japanese Apple Juice Steawberry Soy Milk Kyoho Grape Soda Japanese Soda
T4 . g £k YEHR KIRERIE @ ERfREL R @ YFERRRE SRR EENE — HANEAR  ANTATMHIMERE (RBRIM ) NERE > MAERER -
(F—Z07 51 K7 1] [BRORART (FR%EI7) [#cH3] [ H ORI (V7 bzl o5 70N 5 A bO—-%LT. BEFREEEELLDS — $30BBETEL0. A O-ERELTED FEA /(Y SREERE £9). CEROSIE BRETEHLATLEIL,
Fries with Cheese Deep-Fried Chicken Soft Bone Deep-Fried Chicken Wing i Deep-Fried Squid Tentacles Deep-Fried Soft Shell Crab No Straw Environment - To help the environment, we will only provide straws upon request (except for carton beverages).
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Sweet Corn (With Butter) Grilled Salmon Joint Steamed Egg Custard with Seafood g tabPu  Miso Soup Salmon Miso Soup FWILED A= 2~ EOPHBWRENTINETOTITRILIL, Hot Item Genki's ; Beware of
Food availability is subject to seasonal supply. Recommendation Tiny Bones
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HK$10 per person will be charged for cake serving. ;m 3?‘3?5 12 #0
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Eel items may contain tiny bones, please be cautious when consuming.
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PLHTTRLIES V. SEAFOOD The farmed salmon fillet and fish are imported from Norway.
Since we prepare our food in kitchens where allergens are handled, and where ¢ xz
equipment and utensils are used for multiple menu items, including those may contain =
allergens, we cannot guarantee that our products in the menu are entirely allergen free.
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bayaki Prime Salmon Jumbao Prime Salmon Jumbeo Salmon with Salmon Roe Seared Jumba Salman with Spacy Miso Saace Seared Salmon Seared Jumbo Prime Salmon
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Seared Salmon with Crispy Garlic Seared Black Pepper Salmon Salmon with Avocado
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Salmon and Flying Fish Roe

REEER Eﬁﬁ EREEFER maca;&mﬂm#m BRI R ﬁmitﬁﬁﬂp&
[LIR-FE-F L)) [£¢3] [EBDRIA -UABL3E¢3) @ [BFEOE TR E ¢ 3] @ [F#ep 0] @ [®0&MP O]
Longfin Tuna Tuna Longfin Tuna with Spicy Sauce Marinated Tuna with Yuzu Pepper Chuu Toro Seared Chuu Toro
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Otoro Seared Otoro
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Premium Tuna Sushi (3 types) (Otaro , Tuna & Longfin Tuna)
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Steamed Scallop Scallop P i Whelk Seared Black Pepper Oyster Deep-Fried Oyster with Truffle Sauce
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Surf Clam
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Spicy Salmon Califorria Hand Roll Deep-Fried Shrimp with Truffle WEs-7- 583 (3-8 30506 Soft Shell Crabwith Lime Leave Deep-Fried Pork Cutlet
Sauce Hand Rl L5 5]l Spicy Sauce Hand Roll Fard Rai
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Seared White Shrimp Jumbe Tiger Shrimp Red Shrimp Seared Red Shrimp with Crispy Garlic Seared Red Shrimp with Garlic Butter
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Shrimp Tempura

@fﬂﬁ‘n

Sweet Shrimp
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Halibut with Shio Koji Squid Tentacles White Sheimp, mm“:dﬁgmm; Seared Cuttlefish with Garlic Butter m.g'f.g QWTM Shell} kadmw:‘wm'
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Sayori Kohada Squid Seared Anago Grilled Squid Charcoal Grilled Chicken
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Egg Sweet Beancurd Kabayaki Eel Seared Jumbo Crab Stick Tamagoyaki Grilled Beef
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King Crab Stick Yellowtail with Geilled Green Onion Sauce

Prime Yellowtail Octopus
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Prime Anago Japanese Red Seabream Grilled Japanese Red Seabream Deep-Fried Soft Shell Crab
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Avecado with Spicy Sauce
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FRed Shrimp with Grilled Green Onion Sauce
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Seafood with Crispy Fried Leeks.
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Avocado Roll
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Deep-Fried Shrimp Roll
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Salmon Sashimi
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Scallop Sashimi
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Sweet Com Surf Clam Salad Flying Fish Roe Octopus with Wasabi
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Red Shrimp with Crab Paste Tuna with Spicy Miso Sauce Spicy Tuna (Crab Meat with Crab Paste
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Spicy Salmon
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Sea Urchin and Cuttlefish Salmon Roe
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Crab Stick Roll Cucumber Roll California Roll Genki Roll
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Soft Shell Crab with Avocado Roll
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Prime Salmon Sashimi
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Red Shrimp Sashimi
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Yellowtail Sashimi
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Tuna Sashimi
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Assorted Sashimi

[Salmen, Red Shrimp, Scallop -1pc)



