WD a—RZ Dinner Set Menu
Oct4-Nov 4, 2025

17:30 - 21:00

Dinner 16,800

fiss Pfnz BEE X7 BEEE M ORA  TERSRER
Prawn, caviar, maitake mushroom, persimmon, gingko nuts
Shiso flower buds, mashed tofu

Hftae 8 e =2 S0kt
Turnip, sea bream, chrysanthemum, mitsuba parsley, yuzu

SBIEHE + JPY 8,000

Wi E LA LIS ZEE W 7,
Upgrade to Dobin-mushi
Japanese consommé with pike conger and matsutake

&Y =ff

Sashimi three kinds

Be)\~F
Seasonal hassun

Chef’s choice of seasonal delicacies

s LT 2 A T RoZ O
Deep-fried pike conger and matsutake mushroom with kadaif, bekko dashi broth

INETRER BN MER BT A9 \ITEFE Y —
Quick broiled barracuda, cucumber, shiitake mushroom, myoga
Chrysanthemum, happo vinegar

BAL HER NG B fERESRER
Tilefish, red beans, soy beans, shiso flower buds

AR 1bBE FOW

Steamed rice, red miso soup, pickles

ETAA7)—=h 13H KRR — FiE L Lordh—Fv( @l IUh
Chestnut ice cream, roasted tea jelly, kyoho grape, Japanese pear
Rainbow kiwi, kameyama red beans, 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.

KawalUme

Dinner 20,800

fide Afz B vy BEEE M RE JERSRER
Prawn, caviar, maitake mushroom, persimmon, gingko nuts
Shiso flower buds, mashed tofu

THERL B RE =o% FRZ
Pike conger, matsutake mushroom, mitsuba parsley, sudachi

Y =ff

Sashimi three kinds

B\~
Seasonal hassun
BEX W% A A A CEEREN DT 5 B EOWE A 553 L a0

Chef’s choice of seasonal delicacies

fils LN A T R Z S
Deep-fried pike conger and matsutake mushroom with kadaif, bekko dashi broth

METRER BN HER BT 49 )\ GEEE Y —
Quick broiled barracuda, cucumber, shiitake mushroom, myoga
Chrysanthemum, happo vinegar

SBENFER PR RO
Eel and burdock, magoimo yam, kinome leaf

SRFNEARIER (B O

Steamed sea bream and matsutake mushroom rice, red miso soup, pickles

EIAAZ Y —h 1ZHLFEY— B R LA AR—Fv4 &l
Chestnut ice cream, roasted tea jelly, kyoho grape, Japanese pear
Rainbow kiwi Kameyama red beans, mint

b

/41

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

fiss Pz BEE YT BEEE M ORA TERSRER
Prawn, caviar, maitake mushroom, persimmon, gingko nuts
Shiso flower buds, mashed tofu

DHRL B RE —o% Fhz
Pike conger, matsutake mushroom, mitsuba parsley, sudachi

Y =k

Sashimi three kinds

JEJ\~T
Seasonal hassun
BexWa A A ANTREREN ZHET 2RO 2165 LA 1280

Chef’s choice of seasonal delicacies

AT EpEE WRE a7 EY—XA
Omi beef sukiyaki, kujo leek, truffle, chestnut sauce

INETRER BN HER BT A9 \GEEE Y —
Quick broiled barracuda, cucumber, shiitake mushroom, myoga
Chrysanthemum, happo vinegar

AL @R NG BT TEREERER
Tilefish, alfonsino, red beans, soy beans, shiso flower buds

BBUER 1EBE HOW

Steamed eel rice, red miso soup, pickles

FETA A7 Y —0 1FH UAEBY— EiE FEL LA R—Fv1 Al Uk
Chestnut ice cream, roasted tea jelly, kyoho grape, Japanese pear
Rainbow kiwi, Kameyama red beans, mint



