WD a—RZ Dinner Set Menu

January 6 - January 21, 2025
17:30 - 21:00

Dinner 16,800

M0 WK WKRAT HE BAZ hERE: 2 ThilE
Globefish, globefish milt, shiitake mushroom, carrot, shiso flower buds, turnip vinegar
Yuzu pot

By
EFPBFRNLT BEECL 485 Ey AT
Clam dumpling, burdock, cod milt, white miso

150 =ff
Sashimi three kinds

e )\~T
Seasonal Dish “Hassun”
Bex Wz A A ATRBEEN ZHET 2 FHOMWR 2 B5E LA TEEY,
Chef’s recommendation

FRRKBE A SROIE ARODF
Chargrilled Japanese beef, bamboo shoot, canola flower, kinome leaf

NIASET il FUMR AR T

Yellowtail, daikon radish, mibuna spinach, yuzu

HER BB FOY
Steamed rice, red miso soup, pickles

I HET A A7 U —2 HPYU— Ih
Sweet sake and condensed milk ice cream, strawberry, strawberry jelly, 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

M8 IK KA HEE HEAS TERUEEER AR
Globefish, globefish milt, shiitake mushroom, carrot, shiso flower buds, turnip vinegar
Yuzu pot

#it
W HEETeE KIR OB AMREHSIT

Tilefish, ebiimo taro, daikon radish, tsuruna spinach, white miso

&Y =f
Sashimi three kinds

BEI\F
Seasonal Dish “Hassun”
BexW% A A ATEHEREN ZHET 2 BHIOWR 215 LAL T2,
Chef’'s recommendation

BEDSER L =% M BHWHEEENT
Steamed crab, yuba and turnip, mitsuba parsley, yuzu, dashi broth sauce

HEFfFLLS B AR BRET?T A
Japanese beef shabu-shabu, bamboo shoot, mibuna spinach, poached egg, kinome leaf

HER kB FOW
Steamed rice, red miso soup, pickles

TEALHET A A7 U —2A HPU— vt
Sweet sake and condensed milk ice cream, strawberry, strawberry jelly, 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

M2 IR KA HEE WMEAS  TERESRRR TR
Globefish, globefish milt, shiitake mushroom, carrot, shiso flower buds, turnip vinegar
Yuzu pot

B
W T IR SR ARSI T

Tilefish, ebiimo taro, daikon radish, tsuruna spinach, white miso

1w =
Sashimi three kinds

B\
Seasonal Dish “Hassun”
BeZ W% A A ATEIREN ZHET HFEOWR 2 B3 LA 1230,
Chef’s recommendation

Fw—VEE ¥y bET ok 4
Lobster, caviar, mitsuba parsley, gold leaf

BEMFRIBE B ROME RO
Chargrilled Japanese beef, bamboo shoot, canola flower, kinome leaf

NIASETT IR REERSE S TR Sk
Globefish, dried mullet roe mochi, shimeji mushroom, mibuna spinach, condiment

IEHER  FOW)
Globefish porridge, pickles

AT A 27 U — 24 FEY— IUh
Sweet sake and condensed milk ice cream, strawberry, strawberry jelly, mint



