KD a—A Dinner Set Menu
Jan 1 ~ Jan 4, 2025

17:30 - 21:00

Dinner 18,800
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Salmon roe and yam, miso marinated herring roe, sweet rolled omelet, temari sushi
Sweet and savory fried sardine, burdock with sesame seeds, arrowhead
Stem lettuce, black bean, canola flower
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Sea bream, turnip, daikon radish, carrot, shiitake mushroom, grilled mochi
Tsuruna spinach, mustard, white miso
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Sashimi three kinds
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Miso yuzu marinated butterfish, bamboo shoot
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Cod milt, lily bulbs, gingko nuts, chive in yuzu pot
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Japanese beef, ebi-imo taro with potato starch, white maitake mushroom, carrot
Spinach sauce

INIASETC e H oY

Yellowtail, grated turnip, seri parsley, yuzu
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Red bean rice or steamed rice, red miso soup, pickles
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Sweet sake and condensed milk ice cream, strawberry, mixed berry 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 23,000
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Salmon roe and yam, miso marinated herring roe, sweet rolled omelet, temari sushi
Sweet and savory fried sardine, burdock with sesame seeds, arrowhead
Stem lettuce, black bean, canola flower
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Tilefish, turnip, daikon radish, carrot, shiitake mushroom, grilled mochi
Tsuruna spinach, mustard, white miso
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Sashimi three kinds
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Seared globefish shabu-shabu, oyster mushroom, chive
Grated daikon radish, dashi ponzu
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Sekogani snow crab, caviar, cucumber, shiso flower buds

Mkl Er geml B A
Cod milt, lily bulbs, gingko nuts, chive in yuzu pot
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Lobster, ebi-imo taro with potato starch, white maitake mushroom, carrot
Spinach sauce
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Omi beef sukiyaki, bamboo shoot, seri parsley
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Red bean rice or steamed rice, red miso soup, pickles
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Sweet sake and condensed milk ice cream, strawberry, mixed berry jelly, 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 29,500
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Salmon roe and yam, miso marinated herring roe, sweet rolled omelet, temari sushi
Sweet and savory fried sardine, burdock with sesame seeds, arrowhead
Stem lettuce, black bean, canola flower
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Tilefish, turnip, daikon radish, carrot, shiitake mushroom, grilled mochi
Tsuruna spinach, mustard, white miso
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Sashimi three kinds
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Egg custard, sea urchin, lily bulbs, leek oil
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Steamed sekogani snow crab, caviar, cucumber, shiso flower buds
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Japanese beef, shimeji mushroom, gingko nuts, yuzu miso sauce in yuzu pot
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Lobster, ebi-imo taro with potato starch, white maitake mushroom, carrot
Spinach sauce
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Globefish, globefish milt, seri parsley, grated white radish, ponzu
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Globefish porridge, pickles
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Sweet sake and condensed milk ice cream, strawberry, mixed berry jelly, mint
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Matcha, Japanese petit-four



