WD a—RZ Dinner Set Menu
May 2 - May 27 , 2025
17:30 - 21:00

Dinner 16,800

B Xy T TARTHR RREF HAEERY Mz O
Hairy crab, caviar, asparagus, soft boiled egg, ginger jelly, shiso flower buds

#itn
GRHELSS LS —THEE HE v—ra—b BT

Alfonsino, broad bean tofu, shiitake mushroom, green pea sprout, hana-yuzu

&Y =fd

Sashimi three kinds

J\~F
Seasonal Dish “Hassun”
BHEEN ZHE T2 FMOWR 235 L AL 7280,
Chef’s recommendation

GHEARSRBE &1 2 T OF ROIFRIEGHENT

Grilled Isaki with salted rice malt, bamboo shoot, tara buds, kinome miso

NFINIEE H OBk AROIF
Rolled conger eel and burdock, bamboo shoot, warabi, kinome leaf

AR kB FOW

Steamed Rice, red miso soup, pickles

TTAAT V=5 Avy FRArY IV b
Annin ice cream, melon, red melon, 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

B YT TARTHR RREF FEERTY Mz {CRERER
Hairy crab, caviar, asparagus, soft boiled egg, ginger jelly, shiso flower buds

B
SR TR MEE v—va—b fiT

Alfonsino, broad bean tofu, shiitake mushroom, green pea sprout, hana-yuzu

&Y =ff

Sashimi three kinds

J\F
Seasonal Dish “Hassun”
BHEEN ZHE T 2FHOWR 235 L AL 7280,
Chef’s recommendation

FOTESE EF ME oY

Grilled abalone, sea urchin, udo, watercress, abalone liver miso

BEAERABE 4 IR AEILAR
Japanese beef, bamboo shoot, warabi, hana-sansho pepper

fRAENER. 1B AW

Sea bream steamed rice, red miso soup, pickles

TTAAZY—N Aoy FEArY Ik

Annin ice cream, melon, red melon, mint
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Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Dinner 24,800

B XYbET TARTHR RRETF FAELETY MR JOREERER
Hairy crab, caviar, asparagus, soft boiled egg, ginger jelly, shiso flower buds

Bty
RS —TEEE MEE E—a—b fBhT

Alfonsino, broad bean tofu, shiitake mushroom, green pea sprout, hana-yuzu
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Sashimi three kinds

J\=F
Seasonal Dish “Hassun”
FHEEN ZHE T DBMOMR 2R LA &Y,
Chef’s recommendation
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Grilled sweet fish, tade vinegar

fRRTroBbont; EX 2703 AL BHNTERENT
Fried sea bream milt tofu with rice crackers, sea urchin, tara buds, ginger
Dashi broth sauce

BEMFLLSLRS A LR
Japanese beef, bamboo shoot, warabi, hana-sansho pepper
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Abalone steamed rice in pot, red miso soup, pickles

TTA AT V=D Ay FEArY I b

Annin ice cream, melon, red melon, mint



