WD a—RZ Dinner Set Menu
May 28 - July 1, 2025
17:30 - 21:00

Dinner 16,800

KA G (5% g HK fErssE sHITE ) —#0
Yuba tofu, prawn, cucumber, shiso flower buds, dashi broth jelly

By
HPHE &N BEMEE IRY MHT S0 T
Botan pike conger, white gourd, grilled shiitake, water shield, ume dumpling, yuzu

&Y =fd

Sashimi three kinds

AN
Seasonal Hassun
BEEME AL VTEEEN ZHETAFHIORREEZRBE LA
Chef’s choice of seasonal delicacies

Wb LA BN HRESEE OKROF b~ MEY 8T
Simmered octopus, sea urchin, Manganji pepper, kinome leaf, tomato jelly

BEME W7 Ervafix S0 v rrV—7 HRZHh
Japanese beef, eggplant, romano beans, yuzu, micro leaf, sesame seed sauce

L0 AR 1B FOY)

Dried young sardine and sansho pepper rice, red miso soup, pickles

WHaat oY TA A7) =5 FAFEY— ZXAH ~rId— Db
Condensed milk coconut ice cream, lychee jelly, water melon, mango, 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

KEAGE (5% HEE HIK EREEs sHiE) —#0
Yuba tofu, prawn, cucumber, shiso flower buds, dashi broth jelly

Bt
FpHiE &N BEHEE IRT M S0 AT

Botan pike conger, white gourd, grilled shiitake, water shield, ume dumpling, yuzu

&Y =ff

Sashimi three kinds

JEJ\~T
Seasonal Hassun
BEX Wk A A VICRHREDR CHET 2 FHOKRE 2 BH LA 2SN
Chef’s choice of seasonal delicacies

AEA RS RS E T WG
Fried meita flounder, Manganiji pepper, sudachi

A Er 2T FER BT
Steamed abalone, sea urchin, potato stalk, ginger, dashi broth

BEMF AFT EryvafEn ST v rrY—7 BHRIZHh
Japanese beef, eggplant, romano beans, yuzu, micro leaf, sesame seed sauce

HO AR I FOY)

Dried young sardine and sansho pepper rice, red miso soup, pickles

HHaaF oY TA ATV =L TAFEY— AAH ~rd— IUh
Condensed milk coconut ice cream, lychee jelly, water melon, mango, mint

B bHUBE

Green tea, warabi mochi

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

KERTH (53 #iE rv 7y HL EEGF FHEE)—#0
Yuba tofu, prawn, caviar, cucumber, shiso flower buds, dashi broth jelly, caviar

B
FLPHEE &N BEHERS IEF MEHF 50T

Botan pike conger, white gourd, grilled shiitake, water shield, ume dumpling, yuzu

Y =fd

Sashimi three kinds

AN
Seasonal Hassun
BeE A A NCREEEN ZHE T AEHORREZ BB LA Z SN
Chef’s choice of seasonal delicacies

LA LS Les T Eryawvaidia EREERE S0
Omi beef shabu-shabu, eggplant, romano beans, shiso flower buds,
sesame seed sauce

A EF R FEE BHIHEET
Steamed abalone, sea urchin, potato stalk, ginger, dashi broth

TAagATZoEE RY EFEYF OAROH ARA
Fried and simmered rockfish, taro, Manganji pepper, kinome leaf, white leek

iy & BT B FOWY)

Octopus and ginger rice, red miso soup, pickles

WA= aT oY TA R Y=L TAFEY— AAL ~rH— I b
Condensed milk coconut ice cream, lychee jelly, water melon, mango, mint

B bLUE
Green tea, warabi mochi



