WD a—Z Dinner Set Menu

February 20 — March 21, 2024
17:30 - 21:00

Dinner 16,800

S WL MIE S5 ZZH FHIEY—
T EIHEN T ADE AR
Firefly squid, scallop, udo, urui, kogomi, broth jelly
Pureed tofu and yuzu, koshin radish

Bid)
EFTD MAECL A=Ak 7 OROHF
Japanese consommé
Kudzu crumbed clam, clam dumpling
Bamboo shoot, wheat gluten, seri, kinome leaf

10 =ff
Sashimi three kinds

AN
Seasonal Dish “Hassun”
BeZWa A A ATEBRRS CHET ARFOWRE 2B L AL 7280,
Chef’s recommendatio

BAEEGHERS R A=A v X—AR— AL S OREREENT
Fried yuba wrapped sakura shrimp
Bamboo shoot, oignon nouveau, ginger, honeywort sauce

WEAZ o 2F RY o0 AEE ROF
Deep-fried greenling in Japanese broth, taro, tara bud, white leek, kinome leaf

INIRARFFR] RO 1B
Steamed sea bream sushi, kinome leaf, red miso soup

S—JNVRTA A7) —h XH NV
Yoghurt ice cream, pomelo citrus, strawberry, mint

FORBHEITIERLE - P ERBIREENE T,

A= 2 —NFE AEANRRIC LV EEOSEEN T SVETOTI TR ZEN,

BT LAFX =7 E, BREFICHNRIEERH D BFRIIAY v 7ETEHR LT ZE0,
Prices inclusive of taxes and service charge.

If you have any special dietary needs or food allergies, please let us know.

Please note that menus may be subject to change due to market availability.
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KawaUme

Dinner 20,800

R WAz MWE S5 Z2A BHIbEY—
M- EHEEN T ADEORAR
Firefly squid, scallop, udo, urui, kogomi, broth jelly
Pureed tofu and yuzu, koshin radish

B
MEATH MECL A =k RO
Japanese consommé
Kudzu crumbed clam, clam dumpling
Bamboo shoot, wheat gluten, seri, kinome leaf

&Y =f
Sashimi three kinds

A
Seasonal Dish “Hassun”
BeXWa A A ATEBRRD THET AFHOWR A2 14 LA T2 &V,

Chef’s recommendatio

ITVWETVHL EAGE HE BN v
Pureed green peas, yuba, shiitake mushroom, sea urchin, sansho pepper oil

PAEEGREEY; Tob0HF A=A X—AR— L = OREEHNT

Fried yuba wrapped sakura shrimp, tara bud, onion nouveau, ginger, honeywort sauce

FEd&hEx 4 RRETF ~A7mr2LVy
Japanese beef sukiyaki, bamboo shoot, soft boiled egg, micro watercress

IMiAFFR) R RO kb
Steamed sea bream sushi, dried mullet roe, kinome leaf, red miso soup

S—=TNITARXT Y =0 A NV
Yoghurt ice cream, pomelo citrus, strawberry, mint

HoXEH \REERMEO ik 4V oFv7 vy K (FHE) 2 ZHEWZLET,
Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Dinner 24,800

R PN MWE S5 ZIZA BHiEY—
TN T ALERAR
Firefly squid, scallop, udo, urui, kogomi, broth jelly
Pureed tofu and yuzu, koshin radish

)
MEFTD MAEDL A Ak 7 RO
Japanese consommé
Kudzu crumbed clam, clam dumpling
Bamboo shoot, wheat gluten, seri, kinome leaf

1w =
Sashimi three kinds

BE/\~F
Seasonal Dish “Hassun”
BEEW%E A A NBBERN THET 2EFOWH 2 3 LA TZEN,
Chef’s recommendation

IIMiEFET]) EFE
Steamed sea bream sushi, sea urchin

fl17 74 A=A X—R— ZHOFE KOG
Fried abalone, oignon nouveau, tara bud, kinome miso

g EgEx 4 RREF AL yy
Japanese beef sukiyaki, bamboo shoot, soft boiled egg, micro watercress

BAfEERR kb FOW

Steamed rice with sakura shrimp, red miso soup, pickles

=T N ITA A7 V—nh A IUb
Yoghurt ice cream, pomelo citrus, strawberry, mint



