WD a—RZ Dinner Set Menu

September 28 — October 24 , 2024
17:30 - 21:00

Dinner 16,800

B
eV #E BEEE 2 M
Swimming crab, turnip, maitake mushroom, myoga, chrysanthemum
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Sea bream dumpling, matsutake mushroom, yuzu
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Sashimi three kinds
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Chef’s recommendation
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Deep-fried pike conger and matsutake mushroom with kadaif, chestnut
Shiso flower buds
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Japanese beef, turnip, mitsuba parsley, yuzu, dashi broth sauce

iR BB FOY)

Steamed rice, red miso soup, pickles
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Grape ice cream, sweet potato jelly, kyoho grape, persimmon, 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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Dinner 20,800
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Swimming crab, turnip, maitake mushroom, myoga, chrysanthemum
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pike conger, matsutake mushroom, tofu, mitsuba parsley, sudachi
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Sashimi three kinds
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Chef’s recommendation
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Char-grilled noto wagyu beef, matsutake mushroom, sudachi, wasabi
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Fried and simmered alfonsino, turnip, mitsuba parsley, dashi broth sauce
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Steamed rice, sea bream, mushroom, red miso soup, pickles
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Grape ice cream, sweet potato jelly, kyoho grape, persimmon, mint
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Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Dinner 24,800
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Swimming crab, turnip, maitake mushroom, myoga, chrysanthemum
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pike conger, matsutake mushroom, tofu, honewort, sudachi
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Sashimi three kinds
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Chef’s recommendation
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Deep-fried lobster with kadaif, shiso flower buds, green shiso, dried mullet roe, sudachi
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Noto wagyu beef, shiitake mushroom, turnip, millet wheat gluten, wasabi
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Steamed rice, chestnut, caviar, red miso soup, pickles
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Grape ice cream, sweet potato jelly, kyoho grape, persimmon, mint



