WD a—RZ Dinner Set Menu

March 29 - May 1, 2025
17:30 - 21:00

Dinner 16,800

BFRSET MREn 2 FREE TART A KIS RV ER
Plum and mashed tofu, steamed abalone, prawn, asparagus, Daitokuji wheat gluten
Roasted dried mullet roe

#itn
WRHONE EFEE STVE HEEH 24 s AROF EEAST
Fried greenling with rice cracker, egg tofu, green pea, shiitake mushroom, kogomi, udo
Kinome leaf, kudzu

&Y =fd

Sashimi three kinds

AN
Seasonal Dish “Hassun”
BeZWa A A ATEBRRS CHET ARFOWRE 2B L AL TZE0,
Chef’s recommendation

BAfpE L ROMMREET S LA
Fried sakura shrimp and canola flower, firefly squid
Sansho pepper wheat gluten noodles

INASETT Bh B AT RO
Clam, wakame, bamboo shoot, kinome leaf

ek EOY TRHMGHSNIT

Steamed Rice, pickles, red miso soup

BT A A7 Y — b HAER /NG AEET I b
Sakura ice cream, green tea agar, red bean, rice flour dumpling, strawberry, 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.

NS

KawaUme

Dinner 20,800

BEFRNLT MpREA 2K PRIEE TANT AR K R ER
Plum and mashed tofu, steamed abalone, prawn, asparagus, Daitokuji wheat gluten
Roasted dried mullet roe

Bt
WEHONG VOl HSTVE M 2% EMINE RO EREISIT
Fried greenling with rice cracker, egg tofu, green pea, shiitake mushroom, kogomi, udo
Kinome leaf, kudzu

Y =ff

Sashimi three kinds

AN
Seasonal Dish “Hassun”
WeZ o A A ATEBIRS CHET AFRMOMRE 2 34 LA 7280,
Chef’s recommendation

ROWETVIRL BfEE A ME BHEY— EHER RO
Pureed canola flower, sakura shrimp, bamboo shoot, udo, dashi broth jelly
Dried mullet roe, kinome leaf

Bt rH BYE g Xy vy iR U —7
Fried scallop and taro with dried seaweed, broad bean, caviar, shisho flower buds, perilla

INISLTC IR EEE A R CRAET RO3F
Omi beef sukiyaki, bamboo shoot, warabi, soft boiled egg, kinome leaf

ik EOY FRRMEHNLT

Steamed Rice, pickles, red miso soup

B A A7 U — A HOKER N AERT 8 b
Sakura ice cream, green tea agar, red bean, rice flour dumpling, 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

BOFRANLT MpRER KM PRIBE TANRT AR KSR MY ER
Plum and mashed tofu, steamed abalone, prawn, asparagus, Daitokuji wheat gluten
Roasted dried mullet roe

Bt
WAL EFEE >TVE HE ZIH EPME AOF HESIT
Fried greenling with rice cracker, egg tofu, green pea, shiitake mushroom, kogomi, udo
Kinome leaf, kudzu

Y =fd

Sashimi three kinds

B\
Seasonal Dish “Hassun”
BEEW%E A A NBBERN THET 2EFIOWH 2 3 LA TZEN,
Chef’s recommendation

PR OMTE AAREEENT ROZF

Clam, warabi, udo, wakame sauce, kinome leaf

KOl S EY RY BHIEY— EE
Pureed canola flower, firefly squid, sea urchin, yam, dashi broth jelly, dried mullet roe

INIESETT AT ERE A R CERET RO
Omi beef sukiyaki, bamboo shoot, warabi, soft boiled egg, kinome leaf

R HOW) RN C
Steamed rice with bamboo shoot in pot, pickles, red miso soup

BT A A2 V=2 PR hE AERT B b
Sakura ice cream, green tea agar, red bean, rice flour dumpling, strawberry, mint



