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This summer, relish in the seasonal
bento boxes prepared by Chef Koyama
in the comfort of your home.
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Suzumi Bento
Egg omelette, grilled silver cod with miso sauce
Deep-fried shrimp cake, chicken meatball skewers
Simmered bayberry, deep-fried crab cake with yam
Edamame beans, vinegar ginger
Spicy konjac jelly, seaweed roll
Simmered mackerel with miso sauce, radish,
burdock and vegetables
Vegetable rice with minced chicken, mushroom,
carrot, lotus root, fried tofu skin and pickles
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HK$380



Summer Kaiseki Bento
Simmered abalone with soya beans served with aubergine
Foie gras pudding with truffle jelly and caviar
Egg omelette, deep-fried shrimp cake, seaweed roll,
vinegar ginger and edamame beans
Steamed chicken salad with sesame vinegar,
mizuna and cucumbers
Deep-fried pike eel and maitake mushroom
served with grated radish sauce
Grilled Wagyu beef rolled with aubergine
served with green peppers and scallions
Grilled Kinki fish served with citrus
Steamed eel rice with shredded egg and pickles
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Wagyu beef sukiyaki bento
Kumamoto Wagyu beef sukiyaki with vegetables,
poached egg and Yamagata premium rice
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HK$320



Traditional grilled silver cod bento
Grilled silver cod, Japanese omelette, simmered
seasonal vegetables and Yamagata premium rice
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Komiyaki-Wagyu beef and
barbecued eel rice bento
Pan-fried Wagyu beef with Komiyaki-sauce
on Yamagata premium rice,
Barbecued eel on Yamagata premium rice with
simmered seasonal vegetables and boiled prawn,
Grilled silver cod, chicken cake

and Japanese omelette
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For orders and enquiries, please contact us at:
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Kowloon Shangri-La & B :
(852) 2733 8751 / nadaman ksl@shangri-la.com
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Tel E5E (852) 2721 2111 Fax {2 & (852) 2723 8686
Website #11: www.shangri-la.com/kowloon



