KD a2 — A Dinner Set Menu
August 26 — September 26 , 2024

17:30 - 21:00

Dinner 16,800

HifEE WSLH AR BHIE U —fZ
REFRY; Frv T (CRSRER QNS
Prawn, scallop, fig, dashi broth jelly, gingko nut, caviar
Shiso flower buds, tofu dressing

B
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Soft-shell turtle, tofu, matsutake mushroom, menegi, ginger
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Sashimi three kinds
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Seasonal Dish “Hassun”
BeXWa A A ATEBRR THET AFHOWR A2 B4 LA T2 &V,
Chef’s recommendation

FEORTORL A/l Wb
Lily bulb soup, mushroom teriyaki, salmon roe
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KawaUme

Dinner 20,800

By WLZHE R BHEY —MR
WAZERY TreT RSRER A
Prawn, scallop, fig, dashi broth jelly, gingko nut, caviar
Shiso flower buds, tofu dressing
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Tofu, matsutake mushroom, menegi, ginger
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Sashimi three kinds

BEI\F
Seasonal Dish “Hassun”
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Chef’s recommendation
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Steamed magnolia leaf wrapped tilefish, dried mullet roe, gingko nuts
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Dinner 24,800
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Prawn, scallop, fig, dashi broth jelly, gingko nut, caviar
Shiso flower buds, tofu dressing
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Pike conger, matsutake mushroom, mitsuba parsley, sudachi
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Sashimi three kinds
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Steamed magnolia leaf wrapped tilefish, dried mullet roe, gingko nuts
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Seasonal Dish “Hassun”
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Chef’s recommendation
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Fried tilefish, shiitake mushroom, lotus root, chrysanthemum, mitsuba parsley sauce Char-grilled Japanese beef, lotus root, lily bulbs, chrysanthemum flower and cress Soft-shell turtle savory egg custard, sea urchin, menegi, ginger sauce
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Steamed rice, red miso soup, pickles
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Pike conger, matsutake mushroom “shabu-shabu”, mitsuba parsley, sudachi Omi beef cutlet, matsutake mushroom, lilly bulbs, chrysanthemum cress, tomato miso
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Pear sweet sake ice cream, grape jelly, Japanese pear, shine muscat, mint

HER kB FOW
Steamed rice, red miso soup, pickles

KA fE HAR  S9fEERENT
Steamed abalone, oyster mushroom, lotus root, chrysanthemum sauce
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Pear sweet sake ice cream, grape jelly, Japanese pear, shine muscat, mint
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Kotoura salmon rice with salmon roe, red miso soup, pickles
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Pear sweet sake ice cream, grape jelly, Japanese pear, shine muscat, mint
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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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Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.




