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Let’s Enjoy the Authentic Japanese Shabu Shabu and Sukiyaki
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Zenpachi is specialized in Japanese Shabu Shabu and Sukiyaki established in 2005. We focus on serving
the traditional Japanese paper hotpot and Sukiyaki, additionally with sashimi, sushi as well as a variety
of Japanese cuisines. With countless customers’ support and praise over the past decade, we are
honored as the recommended restaurant in Michelin Guide Hong Kong & Macau from 2016 to 2018.
Miyazaki Wagyu and Japanese pork have always been the signature of Zenpachi. We desire in offering
the exquisite Japanese imported ingredients that ensure the orthodox taste of Japanese paper hotpot
and Sukiyaki to you.

The unique Japanese paper hotpot is rarely seen in Hong Kong. It makes use of a bamboo basket to
contain the Japanese imported Washi, and heated on an induction stove with a steel plate, which
is believed to be an extremely special dining experience to you. With the conventional Japanese
Shabu Shabu, grilled sauce as well-as the impeccable high-quality ingredients, we intend to preserve
the simplicity of Japanese. By serving with the Kombu Soup, customers would be able to enjoy the
abundant grease and tenderness of Miyazaki Wagyu. Zenpachi is serving the traditional Japanese
Sukiyaki as well. We first stir-fly the seasonal vegetables and tofu topped with Sukiyaki sauce. Then
we will slightly cook the Miyazaki Wagyu beef. Exquisite aroma and tenderness could be served after
dipping the beef with raw Japanese egg before eating. :

BATIE EEZHAEMZHEHALZL SLe 8 3305, SHMHARBZR ML THET . 2005FED
FELE. ZLDOBERPLDTEBE WZE (I 2TV HANEE- < I 420164F ~20184F) (234F
TN 2EF L,

FIFA- I BEEAL VELZLe AL A TR FEBTBLOHAREEORMETMERHLTBYE
To MMEMHTLIETT IV DR EN LD BEMOERLEZ—F T ISRV 7210F
T oo TEBXIIY)IER Yy TV BREMO B CEM —D— DT HICHHE ST TV Z2EE T M0 7%
HEWIL2 Lo B EM %2 DR EZFTILCORETBMLALZS V201, =7 O BFI& T
ANTZHARFEHEOSET, R H &, — LT ELTBIET, '

HASLWARHEHMEL /Y Y TN DD BT HEA L LI 22 T ) T720 D B R % bse
o CHRIEE BRKELFLEIVARY = THBRBEICTHHLIZZ v,



' \‘§
SHABU SHABU )

4 R s (s,
T B IR AR K @ e 758
Deluxe Miyazaki Wagyu Shabu Shabu N Adwagyu $628
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Kagoshima Pork Shabu Shabu (Pork Loin & Pork Belly)
FEIRERL2 SL25 (m—237)

HE I OF 75 7 A K B 5628

Lobster and Leopard .Coral Grouper Shabu Shabu
FPEMEEATTIOL2 R 25

RS P HIR G5 S

Kombu Soup B Gk Japanese-Soup Spicy Soup
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Choose a base from 3 options: Kombu Soup / Japanese Soup / Spicy Soup
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Miyazaki Wagyu A4 Wagyu $388 Kagoshima Pork Loin / Belly
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Snow Crab Lobster Leopard Coral Grouper
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Japanese Egg Congee : Udon e
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Deluxe Miyazaki Wagyu Sukiyaki
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, A5 Wagyu $828
" A4wagyu $698
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Kagoshima Pork Sukiyaki (Pork Loin & Pork Belly)
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Firstly, stir-fly the seasonal vegetables and tofu topped with Sukiyaki sauce. Then, slightly cook the Miyazaki Wagyu beef. Lastly,
dip the beef with raw Japanese egg to feel the unique aroma and tenderness.
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Miyazaki Wagyu A4 Wagyu $388 ~ Kagoshima Pork Loin / Belly
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Japanese Egg Congee Udon Iy
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Zenpachi Special Sashimi Platter
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Deluxe Sashimi Platter (9 kinds)
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Premium Sashimi Platter (6 kinds)
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Sea Urchin_9iZ Red Snapper 4:Hfi

N Hii 7 2pcs $198 SINR. lpc $98
Otoro Kho Botan Shrimp 4t 2. O° :

Hh ¥ 2pes $148 TR <Y 2pcs $78
Chu Toro 1t Striped Jack ‘LE¥HL
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Tuna 7R & Salmon Roe {5
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Scallop &% 7 Salmon Belly - &A% —F
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Yellowtail /N~ Salmon t—%r
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- Zenpachi Special Sashimi Platter
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SUSHI

Y I 5] (8%) @@ 5488

Deluxe Sushi Platter (8 kinds)
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Premium Sushi Platter (6 kinds)
£+ %FI6E

52 1B 35 (148 @

Seared Miyazaki Wagyu Sushi (1 pc)
KO BEREERLE
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¥ b =ZH] (8%)

Deluxe Sushi Platter (8 kinds)
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Chu Toro 1t Striped Jack ‘LE¥HL
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Tuna 7R & : Salmon Roe {5
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Scallop &% 7 Salmon Belly - &A% —F
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Seared Miyazaki Wagyu Sushi (1 pc)

ANEFMN—RFE - AR Q2% - AR - FHRE SHE - ARIEFIN— IR - FrAE sy JEE2E - E AR - 3FHUE S -
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Seafood Roll '
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Spicy Tuna Roll
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Eel & Cheese Roll
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Tuna & Spring Onion Roll
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California Roll
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Sea Urchin Hand Roll
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Toro Hand Roll
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Soft Shell Crab and Avocado Hand Roll
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?ﬁﬁ ﬁ% 7’@%% Salmon Roe Hand Roll

‘Seafood Roll _ . ' : : RGeS

ANEFMN—RFE - AR Q2% - AR - FHRE SHE - ARIEFIN— IR - FrAE sy JEE2E - E AR - 3FHUE S -
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Zenpachi Signature Salad
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Seafood Sashimi Salad :
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Seared Scallop Salad :
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Seared Salmon Salad
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e MPANIIN R R 5128

Tomato Octopus Salad
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Zenpachi Signature Salad
H\F R 75
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Teppan Miyazaki Wagyu Sirloin Steak
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Lightly Grilled Miyazaki Wagyu Grilled Black Cod with Saikyo Miso
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Teppan Miyazaki Wagyu Sirloin Steak
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Lightly Grilled Miyazaki Wagyu
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Homemade Wagyu Hamburg Steak
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Grilled Black Cod with Saikyo Miso
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AT B kg

Grilled Thick-cut Beef Tongue with Nanban Miso
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Dengaku (Eggplant, Namafu, Camembert Cheese)
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Seared Japanese Chicken with Yuzu Pepper
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Grilled Chicken Wing with Black Pepper
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DEEP FRIED & STEAMED
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Deep Fried Herring Roe on Kombu 2pcs Sakura Shriy) and Fresh Corn Tempura

witilParmesan Cheese Powder
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Kagoshima Pork Cutlet
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Chicken Nanban
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Deep Fried Herring Roe on Kombu 1pc
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Kagoshima Pork Cutlet
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Assorted Japanese Tempura
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Prawn Tempura
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Sweet Potato Tempura
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Prawn Tempura £ Steamed Egg with Wagyu and Salmon Roe Sakura Shrimp and Fresh Corn Tempura with Parmesan Cheese Powder :
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Steamed Egg with Wagyu and Salmon Roe (Sukiyaki Style)
A LD R AL (§&5ES)A)
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Steamed Clam with Sake
1ZFECHDOEZEL
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RICE AND NOODLES - DESSERT
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Pot Steamed Rice with Seafood
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Pot Steamed Rice with Seafood Today’s Fruit Daifuku with Honey Butter Sauce
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Pot Steamed Rice with Miyazaki Wagyu Okinawa Brown Sugar Arrowroot Cake with Ice Cream
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Himi Udon/Soba with Tempura (hot/cold) Today’s Sherbet
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Himi Udon/Soba (hot/cold) Today’s Ice Cream
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All prices are subject to 10% service charge. Photos are for reference only. #—E2¥& L TBEFLD10%EMIT SR THEE T, HEIIAA—-VTT, ‘ All prices are subject to 10% service charge. Photos are for reference only. #—YAFLL TBEFUCD10%EMFASETHEE T, HIIIA A=V TT,
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