WD a—RZ Dinner Set Menu

October 29 - November 28, 2024
17:30 - 21:00

Dinner 16,800

Fv—MiEE BERTFE Ak FRESHACACE G 596 ALEER D —HNT

Lobster, yam, kikuna leaf, shimeji mushroom, yuba, chrysanthemum, cod roe jelly

iy
EESinvAe
ZOFHE EARE  ORR AEEAS o BEET
White miso, inoko mochi, fried sawara mackerel, turip, pumpkin, carrot, mitsuba,
mustard

150 =ff
Sashimi three kinds

J\~F
Seasonal Dish “Hassun”
BHEEN ZHET I FEHOWR 2R LAL 280,
Chef’'s recommendation

ETEMZAL A REEEHIL QAR CEEENT
Steamed egg custard, cod milt, chive, grated white radish with chilli, citrus ponzu
vinegar

FIbE BEIREE FRTEARE T~ T A
Char-grilled Japanese beef, maitake mushroom, magoimo taro, amaranthus

HER BB FOY
Steamed rice, red miso soup, pickles

FEET A 227 U —2 HdE L I b
Persimmon amazake ice cream, apple, pear, mint

FORBHEITIIRLE - P ERBIREENE T,

A= 2 —NFE AEANRRIC LV EEOEEN TSV ETOTI TR ZEN,

BT LAF =L BRFICHNRIEERH HLBFEIIAY v 7ETEHR LT ZEN,
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

Fe—VEE BERTF KR FRESHIACAZE B S ALEEE D —HT

Lobster, yam, kikuna leaf, shimeji mushroom, yuba, chrysanthemum, cod roe jelly
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AR T
ZoOFHF HEAARD # MR ALEAZ =¥ RE¥T
White miso, inoko mochi, fried tilefish, turnip, pumpkin, carrot, mitsuba, mustard

&Y =f
Sashimi three kinds

BEI\F
Seasonal Dish “Hassun”
BeE Wz A A ATEBLEN ZHET 2R OWR 2 BRE LA TZE 0,
Chef’s recommendation

e7 74 EF Frb7T (RS
Deep-fried longtooth grouper, cod milt, caviar, shiso flower buds

/N AT T
BB LR BE M EEASIT
Japanese beef, kujo leek, maitake mushroom, yuzu, kudzu

HER kB FOWY
Steamed rice, red miso soup, pickles

R A 227 U—2 MM FERL I b

Persimmon amazake ice cream, apple, pear, 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

F~—/MiEE BERT 4% FHEREMACAZE GEEMZ A AEEY Y —#NT
Lobster, yam, kikuna leaf, shimeji mushroom, yuba, chrysanthemum, cod roe jelly

B
SN (s nvae
ZOFHF BEAR M R RLEASZ o RE¥T
White miso, inoko mochi, fried tilefish, turnip, pumpkin, carrot, spinach, mustard

&Y =f#
Sashimi three kinds

BEI\T
Seasonal Dish “Hassun”
BeZ W% A A ATEIREN ZHET HFEOWR 2 B LA 1230,
Chef’s recommendation

FhERE BB BE OER ~Ar/nl-—7
Japanese beef, maitake mushroom, lotus root, micro leaf on magnolia leaf

/INHEREC
e A BT
Longtooth grouper, kujo leek, yuzu, grated tumnip

TURRHERR ik
Longtooth grouper rice congee, condiments

FHHIT £ 22 V=2 HM BEBL Sk

Persimmon amazake ice cream, apple, pear, mint



