KD a—A Dinner Set Menu
May 3 - June 2, 2026

17:30 - 21:00

Dinner 16,800

WL RUA RTANRTHA HRAET Frbe7 BHITEY —
Scallop, white asparagus, half boiled egg, caviar, dashi broth jelly

SR —TEEE AXs 75 v—va—h M

Alfonsino, broad bean tofu, white wood ear mushroom, green pea sprout, yusu

&Y =k

Sashimi three kinds

AN
Seasonal Hassun
BEX W% A A N CEEREN DT 2 B HOMWE A 5588 L 77 a0

Chef’s choice of seasonal delicacies

MERGRAZENR TR 1RH RESRAR

Sweet vinegar marinated baby ayu fish, onion, chive, shiso buds

BEOAS 5T B BHITEENT Ko3F

Deep-fried tofu and prawn, butterbur, dashi broth sauce, kinome leaf

iy & ELOWER bR FOW)

Octopus and ginger steamed rice, red miso soup, pickles

WHTAAZ Y —2b BEEER 7RAVHFU— B /hE I b

Condensed milk ice cream, brown sugar agar, American cherry, strawberry, red bean, 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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Kawalme

Dinner 20,800

ML RUA T ANRTHA FREF FrE7 BHIFEY—
Scallop, white asparagus, half boiled egg, caviar, dashi broth jelly

R —TEEE A% 77 E—va—b T

Alfonsino, broad bean tofu, white wood ear mushroom, green pea sprout, yusu

&Y =ff

Sashimi three kinds

JE\~T
Seasonal Hassun
BEX W% A A A CEEREN DT 5 B HOWE A 553 L a0

Chef’s choice of seasonal delicacies

ROATHAEE  EFE R B

Grilled abalone, sea urchin, lotus root, bofu

BEfE A B B

Japanese beef, bamboo shoot, warabi, hana-sansho pepper

W& FAEZOMEER ki BFOW)

Octopus and ginger steamed rice, red miso soup, pickles

aaf I TARAZ V=L FRARY IUR

Coconut ice cream, red melon, mint

ZNIELS

Matcha, Japanese petit-four

HoXEH NREEZEO il 4V o7 vy X (EE) 2 ZHEWZLET,
Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Dinner 24,800

WL RUA RTANTHA HRAETF FrbeT BHITEU—
Scallop, white asparagus, half boiled egg, caviar, dashi broth jelly

R —~TEEE A¥r 77 E—va—b kil

Alfonsino, broad bean tofu, white wood ear mushroom, green pea sprout, yusu

Y =k

Sashimi three kinds

JEJ\~T
Seasonal Hassun
BexWa A A ANTREREN ZTHET 2RO 2165 LA 1280

Chef’s choice of seasonal delicacies

LGS IR QP22 o 2 RCEoR Q= fautl piciE D)

Fried sea bream milt dumpling with yuba, sea urchin, dashi broth sauce

BOTTHIZEE =M R PO

Grilled abalone, sea urchin, lotus root, bofu

FifbiEhE  ZANE
Baby ayu fish, tade vinegar

TS EBEE A W B
Omi beef sukiyaki, bamboo shoot, warabi, hana-sansho pepper

Hi e EEOER 1 FOW

Tile fish and butterbur steamed rice, red miso soup, pickles

aafy YT A R Y= FRARY IV b

Coconut ice cream, red melon, mint

ZS NI EEUS

Matcha, Japanese petit-four



