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Available from 14" Feb, 2024
For more details, please contact the Hishou Hotline:
(+84) 862999726

KIMMEDAI YAKISHIMO
MIZORE AE

—= KIMMEDAI NITSUKE
 Soy Sauce Simmered Red Sea
y Bream

&= Regular Price

- VND 1,588,000++
4 OHM Price

VND 1,429,000++

KIMMEDAI SHIOYAKI KIMMEDAI SHABU

. SHABU
Salt Griled Red Sea Bream Red Sea Bream Hot Pot
Regular Price Regular Price
VND 430,000++ VND 966,000++
OHM Price: OHM Price

VND 387,000++ “ VND 869,000++

N S KIMMEDAI CHAZUKE
LY Steamed Rice & Roasted Red
- /\ Seq Bream with Green Tea Soup

Regular Price
VND 365,000++

| OHM Price
VND 328,000++

* OHM Frice: One Harmony Member Frice
All prices are require 5% service charge and VAT



; iMPORTED FROM
JAPAN

""m is a precuous fish in Japan. The

ctive red-orange color of Kimmedai

is tafdughf naturally at depths of up to 1,250

- meters outside the waters of Japan. Kimmedai

F—] ~is highly nutritious and suitable for preparing

- avariety of delicious dishes, such as hot pot,

~ steaming griling, or sashimi. In Japan, people

~ also love Kimmedai because according fo

- Japanese culture, it is symbol of good luck.

 Especially, the term "Kim" in Japanese also

‘means gold and money, adding fo the special

significance of this dish in Japanese cuisine
‘th c:urrurcl beliefs.

S

- Avallable from 14" Feb, 2024,

KIMMEDAI CHAZUKE

~ KIMMEDAI SHIOYAKI KIMMEDAI SHABU SHABU

"Hishou” is an authentic Japanese restaurant renowned
for its exceptional cuisine crafted by a skilled Japanese
master chef with 30 years of experience in the hospitalily

industry. With creativity. specialized expertise, and a wealth
of experience, Chef Tanimizu pays homage fo the essence
of Japanese gastronomy, delovering the finest dishes to
Hishou's discerning diners.

Follow us

Hishou Restaurant

2nd Floor, Hotel Nikko Hai Phong, No. 1, Road. 1, Waterfront City, Vinh Niem, Le Chan, Hai Phong.
+84 2253 265 666
info@hotelnikkohaiphong.com.vn | www.hotelnikkohaiphong.com.vn




