KD a—R Dinner Set Menu
September 4 — October 4, 2026

17:30 - 21:00

Dinner 18,000
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Swimming crab, spaghetti squash, cucumber, grilled maitake mushroom
Dashi broth vinegar jelly,chrysanthemum purée
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Soft-shell turtle, tofu, Tamba shimeji mushroom, menegi chive, ginger
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Upgrade to Dobin-mushi
Japanese consommé with pike conger and matsutake
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Sashimi three kinds
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Chef’s choice of seasonal delicacies
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Japanese beef with sansho pepper, lotus root, gingko nuts, kinome leaf
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Tilefish, lily bulbs, chrysanthemum flower, dashi broth
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Steamed rice, red miso soup, pickles

WHET A 227 V—2b SEIRY— v Afr~ABy b b

Peach sweet sake ice cream, grape jelly, 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.
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Dinner 22,000
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Swimming crab, spaghetti squash, cucumber, grilled maitake mushroom
Dashi broth vinegar jelly,chrysanthemum purée
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Soft-shell turtle, tofu, Tamba shimeji mushroom, menegi chive, ginger
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Upgrade to Dobin-mushi
Japanese consommé with pike conger and matsutake
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Sashimi three kinds
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Chef’s choice of seasonal delicacies
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Japanese beef cutlet, fried manganji pepper and prawn, homemade salt
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Pike conger and matsutake mushroom shabu-shabu, mitsuba parsley, Genji ponzu vinegar
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Sushi - five kinds (Nigiri three kinds, hosomaki roll two kinds), red miso soup
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Peach sweet sake ice cream, grape jelly, shine muscat, mint
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Matcha, Japanese petit-four

soXENH NMYEKREO i) 4V oFrr vy ek (HE) #ZHEWLET,
Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Dinner 26,000
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Swimming crab, spaghetti squash, cucumber, grilled maitake mushroom
Dashi broth vinegar jelly,chrysanthemum purée
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Pike conger, matsutake mushroom, mitsuba parsley, sudachi
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Sashimi three kinds
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Chef’s choice of seasonal delicacies
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Abalone glutinous rice, gingko nuts, lily bulbs, dried mullet roe

PRABE NE SR HIV RN
Char-grilled matsutake mushroom, alfonsino, ponzu and dashi broth
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Yamagata beef sukiyaki, soft boiled egg, white leek
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Steamed matsutake mushroom rice, red miso soup, pickles
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Peach sweet sake ice cream, grape jelly, shine muscat, mint
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Matcha, Japanese petit-four



