KD a—A Dinner Set Menu
Mar 9 - Apr 4, 2026

17:30 - 21:00

Dinner 16,800

o
FfERDS B FrEy FLERKIR
RE K iRz
Fried whitebait with egg white, warabi, caviar, koshin radish
Ark shell, wakegi scallion, miso and vinegar

W% RIELL EOIE R EF A}

Clam, bamboo shoot, bamboo shoot dumpling, canola flower, egg, kinome leaf

Y =k

Sashimi three kinds

A
Seasonal hassun
Bex Wk A ATEEEEN ZAET ARHOWR 2 B3 LA 230

Chef’s choice of seasonal delicacies

FAERKEE A
Char-grilled Japanese beef, bamboo shoot

WMBEAZ 48 2 T7DHF
Deep-fried greenling, tara bud
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Steamed sushi
Conger eel, butterbur, shiitake mushroom, kinshi egg, usui peas
Kinome leaf, pickled ginger, red miso soup

114

Red miso soup

HETA A7) —h #EREYV— KLHEAE ZINCREENE
Amazake ice cream, agar jelly, mugwort rice dumpling, strawberry, red beans, 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

o
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Fried whitebait with egg white, warabi, caviar, koshin radish
Ark shell, wakegi scallion, miso and vinegar
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Clam, bamboo shoot, bamboo shoot dumpling, canola flower, egg, kinome leaf
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Sashimi three kinds
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Steamed sushi
Conger eel, butterbur, shiitake mushroom, kinshi egg, kinome leaf, pickled ginger
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Seasonal hassun
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Chef’s choice of seasonal delicacies

WEAZ 28 2T 03F
Deep-fried greenling, tara bud

BEMTEE A O
Japanese beef, bamboo shot, Japanese parsley
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Steamed rice with usui peas and dried mullet roe, Japanese pickles, red miso soup
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Amazake ice cream, agar jelly, mugwort rice dumpling, strawberry, red beans, 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 24,800

o
FfERS B FrEy FLERKIR
RE A iz
Fried whitebait with egg white, warabi, caviar, koshin radish
Ark shell, wakegi scallion, miso and vinegar

WA R ORELSL e RV ET Ao
Clam, bamboo shoot, bamboo shoot dumpling, canola flower, egg, kinome leaf
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Sashimi three kinds
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NF Bk AuHEE SR ET RO WY
Steamed sushi
Conger eel, butterbur, shiitake mushroom, kinshi egg, kinome leaf, pickled ginger

BE/\ T
Seasonal hassun
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Chef’s choice of seasonal delicacies
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Globefish milt, turnip sauce, black shichimi pepper

BEIFELLS LS 7
HARRA L AN
Japanese beef shabu-shabu, Japanese parsley
Sesame sauce, ponzu vinegar
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Steamed rice with usui peas and dried mullet roe, Japanese pickles, red miso soup
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Amazake ice cream, agar jelly, mugwort rice dumpling, strawberry, red beans, mint
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Matcha, Japanese petit-four



