WD 32— A Dinner Set Menu
Feb 9 - Mar 8, 2026

17:30 - 21:00

Dinner 16,500

HATA% HX 85 IR CZH \AEFE)— ESEHET

Red snow crab, kikuna spinach, maitake mushroom, cucumber
Chrysanthemum greens, happo vinegar jelly, egg yolk vinegar

BEEX HitE #E 550 2 REMT
Prawn dumpling, egg omelet, shiitake mushroom
urui, mugwort wheat gluten, yuzu

EY =g
Sashimi three kinds

13E/\~F
Seasonal hassun
REYE A A VIFEERNCHRET SFHOKREEHELA S0

Chef’s choice of seasonal delicacies

MERKE BEF FXvAY HMFIREHNT

Char-grilled Japanese beef, ebi-imo taro, brussels sprouts, yuzu-miso

INREIL T
BA 8 KDF

Whitebait, bamboo shoot, kinome leaf

Bk E0Y FRKMEHIIT

Steamed rice, red miso soup, pickles

BHEFARI)—L B ALY TaqM4)L 22k

Strawberry sweet sake ice cream, strawberry, orange, tuile, mint

KRHLICITHE - Y —EXHBEEFNRFET,

AZa—RBF, FANKRICEYEROZEATENETOTITHIZEL,

BYT ULX—GE, BRBIHIGECEENHILBBTHRIER R Yy TETHEB LTS,
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.

Dinner 20,500

HgEEWEE 7> bS53y E7 JRyal)— EHTEY—

Soy rice malt sweet shrimp, osetra caviar, broccoli, dashi broth jelly

5 BOZEEE RAHE AT 5 <VVIE WMF
Sawara mackerel, butterbur bud tofu, shiitake mushroom
carrot, uguisuna leaf, yuzu

EY =&
Sashimi three kinds

AZERE B NSE R

Char grilled snow crab, brown crab sauce

NOP: o

Tottori yam, crab sauce

SEFI4HRAEE & KDZF

Char-grilled Tottori Japanese beef, bamboo shoot, kinome leaf

INREILT
WMEE 7 WF

Snow crab, seri parsley, yuzu

BHiR ZRMg F0OY FRKGLILT

Steamed rice, leek-miso, pickles, red miso soup

BHAFARI—L B ALY @RI Y—L TaqMIL S

Strawberry sweet sake ice cream, strawberry, orange, sake lees cream, tuile, mint

BE Lo THEEKRE

Matcha, Tottori strawberry daifuku

ROXESH \REEEFO N AUSFHILILYEFX (BE) 2ZAEV:ZLET,
Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Dinner 24,500

HEZEBREE A2 F5XvE7 JOoya)— BHAEY—

Soy rice malt sweet shrimp, osetra caviar, broccoli, dashi broth jelly

it BOEEE RAHE BAS S5 <CVVITX #F
Sawara mackerel, butterbur bud tofu, shiitake mushroom
carrot, uguisuna leaf, yuzu

BEY=FE
Sashimi three kinds

3E/\~F
Seasonal hassun
REYE A A VIFEERNCHET SFEDKREZEHE LA

Chef’s choice of seasonal delicacies

AREF FF EEHT

Globefish milt, seri parsley, dried mullet roe

IR RE ERg
Char grilled snow crab, brown crab sauce

ERMAFEAL FrET LE

Alfonsino, turnip, caviar, wasabi

SRM4YEER & KOF

Tottori Japanese beef, bamboo shoot, kinome leaf

iR FOW FRRGHLILT

Crab steamed rice, pickles, red miso soup

BHBE7ARI)—L & ALY @R )—L TaqMIL S

Strawberry sweet sake ice cream, strawberry, orange, sake lees cream, tuile, mint

K&K LoTHEBKE
Matcha, Tottori strawberry daifuku



