WD a—RZ Dinner Set Menu
Aug 2-Sep 1, 2025

17:30 - 21:00

Dinner 16,800
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Broiled pike conger, spaghetti squash, shiitake mushroom,
lotus root, yuzu, sudachi jelly
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Kudzu dumpling, minced prawn, pike conger roe, black skin pumpkin,
wood ear mushroom, zucchini, shiso flower buds
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Sashimi three kinds
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Rice cracker crusted sea bass, eggplant, corn sprout, corn sauce
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Seasonal Hassun
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Chef’s choice of seasonal delicacies
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Ayu fish and yuba, manganji pepper, tade miso

figtlan % =% ROIF
Pike conger hot pot, burdock, mitsuba parsley, kinome leaf
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steamed rice, red miso soup, pickles
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Yoghurt ice cream, peach, shine muscat, sudachi jelly, 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
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Broiled pike conger, spaghetti squash, shiitake mushroom,
lotus root, yuzu, sudachi jelly

B
W s AARSBIT S0

Tilefish, corn tofu, saltwort, corn sprouts, yuzu
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Sashimi three kinds
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Rice cracker crusted sea bass, eggplant, corn sprout, corn sauce
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Seasonal Hassun
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Chef’s choice of seasonal delicacies
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White prawin and sansho oil, caviar, green beans, shiso flower buds
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Ayu fish and yuba, manganiji pepper, tade miso

BRI % =28 RO
Pike conger hot pot, burdock, mitsuba parsley, kinome leaf
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Pike conger and shiitake mushroom steamed rice, red miso soup, pickles
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Yoghurt ice cream, peach, shine muscat, sudachi jelly, mint
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Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Dinner 24,800
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Broiled pike conger, spaghetti squash, shiitake mushroom,
lotus root, yuzu, sudachi jelly
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Tilefish, corn tofu, saltwort, corn sprouts, yuzu
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Sashimi three kinds
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Chef’s choice of seasonal delicacies

AEEILA A VRNZ v 7 ZEU fCRERR
White prawin and sansho oil, caviar, green beans, shiso flower buds

kb~ MEE BAE ORETREET ST

Japanese beef and tomato rice malt, matsutake mushroom, manganji pepper, yuzu
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Abalone shabu-shabu, mitsuba parsley, sudachi
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Pike conger and shiitake mushroom steamed rice, red miso soup pickles
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Yoghurt ice cream, peach, shine muscat, sudachi jelly, mint



