KD a—A Dinner Set Menu
April 5 - May 2, 2026

17:30 - 21:00

Dinner 16,800
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Pureed green pea, yuba, tofu, firefly squid, sea urchin
Kogomi, daikon radish, koshi radish

bow
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Deep-fried greenling with potato starch, warabi, bamboo shoot
Udo, sakura leaf, kinome leaf
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Sashimi three kinds
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Bex Wk A ATREEEN ZAET ARHOWR 2 B3 L AL 7230

Chef’s choice of seasonal delicacies
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Char-grilled Japanese beef, asparagus, egg yolk soy sauce
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Clam, wakame, bamboo shoot, kinome leaf
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Bamboo shoot rice, red miso soup, pickles
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Sakura ice cream, green tea agar, rice flour dumpling, strawberry, 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.
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Dinner 20,800
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Pureed green pea, yuba tofu, firefly squid, sea urchin
Kogomi, daikon radish, koshi radish
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Deep-fried greenling with potato starch, warabi, bamboo shoot
Udo, sakura leaf, kinome leaf
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Sashimi three kinds
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Chef’s choice of seasonal delicacies
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Baby ayu fish, tara bud, caviar, shiso flower buds

FeRRAKBE 7 AT A
Char-grilled Japanese beef, asparagus, egg yolk soy sauce
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Abalone shabu shabu, urui, abalone liver sauce
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Sea bream and bamboo shoot rice, red miso soup, pickles
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Sakura ice cream, green tea agar, rice flour dumpling, strawberry, 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
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Pureed green pea, yuba tofu, firefly squid, sea urchin
Kogomi, daikon radish, koshi radish
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Deep-fried greenling with potato starch, warabi, bamboo shoot
Udo, sakura leaf, kinome leaf
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Sashimi three kinds
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Chef’s choice of seasonal delicacies
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Baby ayu fish, tara bud, caviar, shiso flower buds
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Japanese beef teriyaki, bamboo shoot
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Abalone shabu shabu, urui, abalone liver sauce
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Sea bream and bamboo shoot rice, red miso soup, pickles

BT A A ) — b HEAER AERT SV
Sakura ice cream, green tea agar, rice flour dumpling, strawberry, mint
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Matcha, Japanese petit-four



