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

17:30 - 21:00
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Dinner 16,800
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Taro noodles, green beans, sweetened shiitake mushroom, pumpkin
Sea urchin, water shield, shiso flower buds
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Tilefish, corn tofu, tsuruna spinach, corn sprouts, yuzu
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Sashimi three kinds
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Chef’s choice of seasonal delicacies
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Deep-fried pike conger, shiso leaf rolled prawn, Manganji pepper, somen noodles

N AN FEld RN

Conger eel, white gourd, sudachi, white miso
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Ayu fish steamed rice, red miso soup, pickles
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Annin ice cream, peach, shine muscat, 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.

Dinner 20,500
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Taro noodles, green beans, sweetened shiitake mushroom, pumpkin

Sea urchin, water shield, shiso flower buds
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Tilefish, corn tofu, tsuruna spinach, corn sprouts, yuzu
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Sashimi three kinds
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Abalone, somen noodles, abalone liver soy sauce
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Seasonal Hassun
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Chef’s choice of seasonal delicacies
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Broiled eel, cucumber, myoga, kinome leaf, tosa vinegar
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Japanese beef, white gourd, sudachi, micro leaves, white miso
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Ayu fish steamed rice, red miso soup, pickles
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Annin ice cream, peach, shine muscat, 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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Taro noodles, green beans, sweetened shiitake mushroom, pumpkin
Sea urchin, water shield, shiso flower buds
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Grouper, corn tofu, tsuruna spinach, corn sprouts, yuzu
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Sashimi three kinds

B\
Seasonal Hassun
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Chef’s choice of seasonal delicacies
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Japanese beef tomato sukiyaki, soft boiled egg, arugula
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Grilled ayu fish, knotweed vinegar
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Abalone, white gourd, sudachi, micro leaves, shiro miso

fBEAR - B
Broiled eel on steamed rice, red miso soup, pickles
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Annin ice cream, peach, shine muscat, mint
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Matcha, Japanese petit-four



