Est. 2022

Maison Meiji combines
three unique
Meiji-era-inspired
experiences into

one space on the

first floor of the heritage
Green Building on

Wan Chai’s Mallory Street,
offering refined
French-Japanese cuisine,
specialist Teas & Coffees,
and exquisite cocktails in
an exclusive experience

MAISON MEUI

bistro - coffee & tea bar
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Maison Meiji
Embark on a culinary journey inspired by the Meiji era with our three
unique dining concepts.

Bistro

Kissaten-style fusion of Western and Japanese cuisine, with artisanal
freshly roasted coffee & tea.

Kuromaru
Shochu-focused cocktails and music bar.

Izakaya
Hand-skewed yakitori and seasonal countryside dishes.

Introducing Executive Chef Tatsuo Haruta %+ H3Z kK

Hailing from Fukuoka, Chef Tatsuo Haruta is a master of Meiji-era
Western-Japanese cuisine. With a rich history in Japan's imperial
urbanization, Fukuoka serves as his culinary inspiration. Chef
Tatsuo's passion for Western-Japanese cuisine shines through his
cooking, previously showcased at Hal's in Central. Renowned for his
mastery of creating Hong Kong's finest Omurice and hamburd steaks,
Chef Tatsuo continues this tradition at Maison Meiji.

Chef Tatsuo's secret lies in his meticulous attention to detail,
selecting the freshest ingredients and crafting sauces from scratch.
With over 30 years in Hond Kond, he is fluent in Cantonese and
expertly combines authentic flavours with Japanese comfort food.
Join us for an unpretentious yet refined dining experience, where
Chef Tatsuo shares his roots and hospitality with every guest.



—ﬁ—ﬁ % Appetizer

WHOEY -

MEBREACLR (i)
Spicy Simmered Ivory Shell Japanese Style (Cold Dish)

LY 7

PR (i)
Isoyaki Abalone (Cold Dish)

ZESHIHAL
TRk B

Yuzu Kosho Liqueur Boiled Clams

HYEGE
EY %
Assorted Pickles

2> DI ~ 2A2 A2 2 7

AT IR S S VLD W AP S

“Wagyu”Corned Tongue w/Couscous Taboule

Iz —FE—TLDENVEN ~ Hh—l

= St A - 3

Gateau de Salmon Tartar w/ Yuzu Dressing

AR S

IRZERE IS
Matsuba Crab Korayaki

RS
Jok £ K
Karaage (Deep Fried Japanese Chicken)

28=3:1 1]
JEXE VTR
Karaage (Deep Fried Japanese Octopus)

MFD77E s FHEORVEEY2VRA
R R
Wagyu Beef “Tataki” Ponzu Jelly

Plus 10% Service Charge
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$78

$88

$98

$78

$148

$148

$118

$78

$78

$148



—ﬁ—ﬁ % Appetizer

FHERI SR S DY
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Assorted Sashimi Platter

RTPYIX ~ DIVHEITEZ
AR
Wasabi Potato Salad

BHADWAD - Z
KPS LR e

Smoked Turnip w/ Cream Cheese

E{L RS E
SRR B AR Fr (BT
Black Truffle Uni Wagyu Beef Slices

B K 1
J5 2> i Bl BH K 1
Grilled Fukuoka Mentaiko

I2l2A0bL
BEH RN
Grilled Dried Sardines

LIRXZANDRE
KB 2

Seared Olive Flounder Muscle

P

Grilled Cod Fish Strip

Plus 10% Service Charge

-2-

$488

$58

$90

$218

$58

$38

$68

$38



E—=29zY by >
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Signature Beef Wellington w/Omelette (For 2)

$536

FLFA A ~
b7 RAA—)—
BEHLEIRZ

LTS ST WAN

j‘l\ ‘54’2 > Tomato & Lobster Sauce Omurice

]‘ 2 I‘ n 7‘xﬁ — ‘/""X w/ Grilled Jumble Prawn
AL RZ $218
AT 5 A A BN
Tomato & Lobster Sauce Omurice \
w/ Grilled Lobster

$228

gnature (

Si
Omurice &

Seafood Cream Sauce Omurice

$208

Plus 10% Service Charge
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,‘% wiy43F Soup & Salad
7 1Y

AHDA—-F
& H B HRS
Soup of The Day

D7 AR—LRY
HE R = AR5
Lobster Bisque

EYI7VLIF—ADYIH
KT
Caprese Salad w/ Balsamic Dressing

R AVERRDYFX
iR RLAE
Yuzu Salad

B oD 7 —F Y5 X
R 2R VD
Fresh Vegetable Salad

WK BRI X

HHR T RITD
Mentaiko Crabmeat Salad

HRWREARTF— DY X
IR

Slow-cooked Chicken Breast & Coriander Salad

Plus 10% Service Charge
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$68

$88

$98

$78

$98

$78

$78



E @ﬁﬁ Omurice

HEAE R

Signature Wagyu Demi-Glace Sauce

STXFe—FLTAR a $168

AFFITFIA—2R

A E A

Signature Omurice w/ Wagyu Demi-Glace Sauce

WKL ADDORZ $218 FBEBFIRA $198
i S FAHE JE XSk =

Tonkatsu Fried Chicken

AEN A=V % $228 WHEIILFZ $218
MR A EEEE EEPN =

Wagyu Hamburg Steak Fried Jumble Prawn

M7z $278

BN

Truffle

by " 5337 37

Tomato & Lobster Sauce T4 Seafood Cream Sauce
PG ERA $218 ZV—A4Y—R $208
JUPN. - Uik S HETT
Grilled Jumble Prawn Seafood Cream Sauce
PHERE R $228 IEIILIBEX $228
el PN
Grilled Lobster Fried Jumble Prawn
FHEBITIRA $208 FHHBTHEZ $218
J 45 e 2l J 455 ME 2t
Fried Chicken Fried Chicken

PFRINE D125 T 2083057 0 B I, ImWEsZE R

Lunch period 1200-1430, served with soup, salad, coffee or mugicha

Plus 10% Service Charge
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i% i% j:,'\ Hamburger Steak

LYJIN—AY ~ FITFRAY—R
R A S B
Egg& Bacon Demi-Glace Sauce

ADTIBEY — A

HEE R T LR 0
Mushroom TERIYAKI Sauce

W3 RIVBE— A
W EE T R

Yuzu Ponzu Sauce

P b&F—R
E LR

Tomato & Cheese Demi-Glace Sauce

XTI
B

Hamburger Cutlet w/Demi-Glace Sauce

FRIFB P12 R T 213057 0 G, AL Ik %

Lunch period 1200-1430, served with soup, salad, coffee or mugicha

Plus 10% Service Charge

(3=

$198

$198

$198

$198

$198



ﬁ' I;:] *'il‘ﬂ Surf & Turf
»M™HuYd

HIEDME ~ 2L FDEET

H U 2R IRA
Braised Japanese Pork Belly“Kakuni”

HRHEAT—% -
SHb—=TV TV —RRE
[ELEIEE W-EZ i

Miyazaki Wagyu Steak (150g) w/ Chateaubriand Sauce

Mo — 204 £PiE

R BRER

Japanese Porkloin Steak w/Onion Ginger Sauce

E—7 ¥=3ay
T WL

Beef Bourguignon

HIE AV E 754
5 5 AR A Be 5 ) M e A

Deep Fried Japanese Pork & Prawn

Y—T L RAT—F P — R
W =5 fa P\ B e -
Salmon Steak Mushrooms TERIYAKI Sauce

G RBE ~ Ry rifx
SR FA P HUBER R 2R
Miso Cod Fish w/ Vegetables

PPEIE 1205 TR 2183055 0 5. TDHE. IR ZE

Lunch period 1200-1430, served with soup, salad, coffee or mugicha

Plus 10% Service Charge
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$248

$398

$268

$278

$228

$198

$268


https://ciao.kitchen/beef-stew/

[ 4 Pasta & Rice

»y JS
G L N A & $168
i B B K 7 28

Classic Mentaiko (Fukuoka) Pasta

JLIEREZF D2V — 2 AR $218
A58 TG K R Al

“Hokkaido” Sea Urchin Cream Sauce Pasta

ANKRF—FNRARIZ ~» I—PI—RRFA $168
FHIE IR

Pasta Carbonara w/ Meat Sauce

HEPOLDFRY X $168
A& pSe ]
Napolitan Spaghetti Oldies

HELFX DRV $168

TR RlE PR B
Shrimp & Chicken Doria

AR —RADKY 7 $168
A8 4

Doria Bolonaise

R AR—YYvh $278
HEMB A SR AR
Lobster Risotto

FRINB P12 R T4 203057 0 B, DAL Mgk %

Lunch period 1200-1430, served with soup, salad, coffee or mugicha

Plus 10% Service Charge
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$ ﬁ Skewers

ol 08 35 75 F A ¢

(TR ES A

Awa Sudachi Chicken Wing
220

HASER

Chicken Kidney

IZALD
H A%
Chicken Tail

EHEY
ZESHA
Chicken Neck

gL X

Bt H s
Grilled White Eel

FEhoLh

FRIGHE AR
Handmade Minced Chicken Skewer

g AP F4EDo< R

ilis AV TR HE AR (5 A)

Sendai Handmade Minced Chicken Skewer w/ Ox Tongue

B (2H)
k2
Okra

HABEE (24%)
FIASS

Japanese Ginkgo

RRAE (248)
HAS

Japanese Leek
ERE 2A)

Onion

Plus 10% Service Charge

$58

$38

$38

$38

$78

$68

$68

$25

$25

$25

$25


https://www.sunkee-hk.com/en/awa-sudachi-chicken-wings/

v Jl\\\

WERAVIERIZETE

I LRI K EE AT

Saitama Miso Fried Potatoes

ARAME TR E

KB Ik I 22 f
Miso Stewed Beef Tendon

IR A
ERAIE =300
Miyazaki Wagyu Katsu Sandwich

RNiEE7514
N2 BB TETIR

Jumble Kuruma Prawn Cutlet

Z S IRRHES

BEw S
Sweet Miso Paste Grilled Eggplant

TEELLT AVNES LT

F LR H Bty
Pan-fried Egg w/ Sardines

Grilled, Stewed,

Fried Dishes

Plus 10% Service Charge
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$78

$98

$278

$98

$98

$88


https://www.sunkee-hk.com/en/awa-sudachi-chicken-wings/

Grilled, Stewed,
» ““‘ .Frled Dishes

LZALDAILY $128
5 47— i fA
Abalone Cutlet

ma/iu—EtL $198

BR—®T
Grilled Threadfin

SR TL $78

R —T
Grilled Squid

L3 H % 5E $78
e IL AT H
Grilled Surf Clam

RESHYEDE $188

R K 5t D i

Assorted Tempura Platter

AR FLSERRIR $198

W7 H IR IR R
Scallop Miso Cooked Egg

Plus 10% Service Charge
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https://www.facebook.com/publicfishery/posts/%E9%A1%BA%E4%B8%B0%E9%B1%BC%E5%92%8C%E9%A9%AC%E5%8F%8B%E9%B1%BC%E7%9A%84%E8%8B%B1%E6%96%87%E9%83%BD%E5%8F%ABthreadfin%E4%BD%86%E6%98%AF%E4%BD%A0%E7%9F%A5%E9%81%93%E4%BB%96%E4%BB%AC%E6%9C%89%E4%BB%80%E4%B9%88%E4%B8%8D%E5%90%8C%E5%92%8C%E5%A6%82%E4%BD%95%E5%88%86%E8%BE%A8%E5%90%97%E9%A1%BA%E4%B8%B0%E9%B1%BC%E5%92%8C%E9%A9%AC%E5%8F%8B%E9%B1%BC%E7%9A%84%E8%82%89%E8%B4%A8%E5%A4%9A%E5%B1%82%E5%AB%A9%E6%BB%91%E5%8F%A3%E6%84%9F%E9%B2%9C%E7%94%9C%E4%B8%8D%E7%AE%A1%E6%B8%85%E8%92%B8%E5%92%8C%E7%85%B2%E7%B2%A5%E6%96%97%E9%9D%9E%E5%B8%B8%E9%80%82%E5%90%88%E4%B8%8D%E5%90%8C%E7%9A%84%E5%9C%B0%E6%96%B9%E6%98%AF%E9%A1%BA%E4%B8%B0%E9%B1%BC%E4%B8%8D%E6%98%AF/304212238148074/

Rice

BREAVNEEZBICED
JEE G IS R P A e R
Grilled Kagoshima Pork Rice Roll

ERBRET X7F—AD)
G RS

Pork Chazuke w/ Coriander

o000 0O0CO 0:0 o0000O0OCGO

NigE774 e CH
AR i B A
Prawn Cutlet Egg Rice Bowl

Z7 PR 8 il B

R RE 4y Tl B
5 Kinds Assorted Sashimi Rice Bowl

P o~ ELAH
AN, =S, Sei% SR

Japanese Uni, Ikura, Minced Toro Rice Bowl

BB WBFH
HAS NG, SR, = sCfkFFEER

Japanese Uni, Crabmeat, Ikura Rice Bowl

FREINBE PP 1208 TP 23057 FREUBIRIE 5. DAY, MR 5
Lunch period 1200 - 1430 all rice bowls served with miso soup,
pickles, coffee or mugicha

Plus 10% Service Charge
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$78

$108

$258

$298

$268

$268



H g;llj Desserts
T))

AhaARY— N7z
HAEIE
Japanese Strawberry Parfait

7 % AV

KR EIE

Matcha Parfait

TV 75E—F
KRBT

Custard Pudding a la mode

NFFHR—b

7 Fit
Banana Split

AR 7o TINRE ~ PAAZYV—LHRZ
H R 8UE R e e 2k

Homemade Apple Pie w/Vanilla Ice Cream

WBEE79€—F
“TAIYAKI” a la mode

PARZV =L M(T 7= ~ Faa -~ HF)
T|hE (I, 2R, A

Ice Cream (Vanilla, Chocolate, Matcha)

Plus 10% Service Charge
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$128

$98

$78

$78

$128

$88

$68



H %Ij Desserts
N

WREVIIr—*
ARSI
Matcha Mont Blanc

AbaRY—Ya—pMr—F
FIM R ERG

Signature Monogram Strawberry Shortcake

IZ5CRe—r—F
RiR B &
Hojicha Cake Roll

7 P RN T At
HRAAL S R
Matcha Azuki Cake

R oIz
A B R

Matcha Palmier

Plus 10% Service Charge
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$128

$78

$62

$62

$40



