KD a—A Dinner Set Menu
Dec 20 — Dec 30, 2025

17:30 - 21:00

Dinner 19,5600
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Prawn, sea urchin, caviar, cauliflower, rice cracker, spinach
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Japanese consommé

Crabmeat and turnip, daikon radish, kintoki carrot, tsuruna spinach, yuzu
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Sashimi three kinds
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Conger eel, rocket, semi-dried mullet roe
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Seasonal hassun
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Chef’s choice of seasonal delicacies
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Steamed egg custard with cod milt, salmon roe, leek oil
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Yellowtail, mibuna spinach, oyster mushroom, turnip, shichimi pepper
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Steamed rice, red miso soup, pickles
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Sweet sake and orange ice cream, kumquat, mixed berries, 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 21,500
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Prawn, sea urchin, caviar, cauliflower, rice cracker, spinach
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Japanese consommé
Longtooth grouper, turnip, seri parsley, yuzu
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Sashimi three kinds
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Steamed egg custard with cod milt, salmon roe, leek oil
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Chef’s choice of seasonal delicacies
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Globefish shabu-shabu, sudachi, koshi radish, chive, ponzu sauce
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Omi beef, ebiimo yam, mibuna spinach, wasabi, yuba sauce
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Crab porridge, red miso soup, pickles
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Sweet sake and orange ice cream, kumquat, mixed berries, mint
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Matcha, Japanese petit-four
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Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Dinner 25,500

g EFF FybET7 BUT7IU— EhHbh HPSER

Prawn, sea urchin, caviar, cauliflower, rice cracker, spinach
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Japanese consommé
Longtooth grouper, turnip, seri parsley, yuzu
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Sashimi three kinds
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Seko snow crab, chrysanthemum jelly, shiso flower buds
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Chef’s choice of seasonal delicacies
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Globefish, globefish milt, bekko dashi brosh, yuzu
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Omi beef, ebiimo yam, mibuna spinach, wasabi, yuba sauce
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Crab porridge, red miso soup, pickles
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Sweet sake and orange ice cream, kumquat, mixed berries, mint
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Matcha, Japanese petit-four



