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

17:30 - 21:00

Dinner 16,800

KEAGE WS BEE BT SN JERSRRE SHREE Y BN

“Minazuki” tofu, scallop, prawn, yam, cucumber, shiso flower buds, dashi broth jelly

FRPHE AN HEER NEY BN S0

Botan pike conger, white gourd, shiitake mushroom, water shield, ume paste, yuzu
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Sashimi three kinds

Be)\~F
Seasonal Hassun
Bex e A A ATRHEER ZHET 2 FHiORR 235 LA 12 E0N

Chef’s choice of seasonal delicacies

MHCHOLNE Y TARTIHA KOFE b~ hEBY—HNT

Simmered octopus, sea urchin, asparagus, kinome leaf, tomato jelly

BEAE T Toyafie R

Japanese beef, eggplant, romano beans, sesame miso

LY ORIk FOY)

Dried young sardine and sansho pepper rice, red miso soup, pickles

v A—HET AR V=L TATFEY— SLHAUE wrad— IUh
Mango sweet sake ice cream, lychee jelly, cherry, mango, 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 20,500

KEATH WSH HEE BT SN R BHvHE D —H

“Minazuki” tofu, scallop, prawn, yam, cucumber, shiso flower buds, dashi broth jelly

FLPHE AN HER IR MR S0

Botan pike conger, white gourd, shiitake mushroom, water shield, ume paste, yuzu
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Sashimi three kinds

BEI\F
Seasonal Hassun
Bex s A ATEEIRN ZHET ARHOWR A B3 L AL 280

Chef’s choice of seasonal delicacies

Al EFE A T REEENT
Steamed abalone, sea urchin, taro stalk, caviar, gin-an dashi broth

ARk TRESFRE T W

Fried meita flounder, manganji pepper, sudachi

BEAE U Toyafie RN

Japanese beef, eggplant, romano beans, sesame miso

LY ORIk FOY

Dried young sardine and sansho pepper rice, red miso soup, pickles

v A—HETA A7V —h TAFEY— SLKBAUE wrFd— IUb

Mango sweet sake ice cream, lychee jelly, cherry, mango, mint
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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

KEAGE WH BEE BT SN SRR BHNHE Y —BNT

“Minazuki” tofu, scallop, prawn, yam, cucumber, shiso flower buds, dashi broth jelly

FPHR AN HER NEY fEA 50T

Botan pike conger, white gourd, shiitake mushroom, water shield, ume paste, yuzu
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Sashimi three kinds

B\
Seasonal Hassun
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Chef’s choice of seasonal delicacies

A EPY AT Ry BT AT
Steamed abalone, sea urchin, taro stalk, caviar, gin-an dashi broth

T LS LS WHFTF TryanilFi  FlRsE

Omi beef shabu-shabu, eggplant, romano beans, sesame miso

TAyXT AR RERHET RO AEA

Fried and simmered grouper, manganji pepper, kinome leaf, white leek

REHER 1 FOW

Broiled eel on steamed rice, red miso soup, pickles

~rA—HETA AT U —b TAFEBY— SKHAE vra— U b

Mango sweet sake ice cream, lychee jelly, cherry, mango, mint
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Matcha, Japanese petit-four



