KD a—A Dinner Set Menu
November 5 — December 3, 2026

17:30 - 21:00

Dinner 18,000
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Globefish, chrysanthemum leaves, yam, persimmon, shiitake mushroom
Persimmon, caviar, koshin radish, dashi broth jelly
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Inoko mochi, grilled tilefish with rice malt, pumpkin, carrot
Mitsuba parsley, yuzu, white miso
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Sashimi three kinds
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Chef’s choice of seasonal delicacies
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Char-grilled Japanese beef, lotus root, maitake mushroom, cauliflower purée
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Steamed turnip, scallop, lily bulbs, mitsuba parsley, dashi broth
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Steamed rice, red miso soup, pickles
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Persimmon sweet sake ice cream, yuzu jelly, persimmon, 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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Globefish, chrysanthemum leaves, yam, persimmon, shiitake mushroom
Persimmon, caviar, koshin radish, dashi broth jelly
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Inoko mochi, grilled tilefish with rice malt, pumpkin, carrot
Mitsuba parsley, yuzu, white miso
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Sashimi three kinds
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Chef’s choice of seasonal delicacies
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Char-grilled Japanese beef, lotus root, maitake mushroom, pumpkin
Micro chrysanthemum leaves on magnolia leaf
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Steamed turnip, crab, lily bulbs, mitsuba parsley, dashi broth
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Eel, ebi-imo taro, wheat gluten
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Steamed rice, red miso soup, pickles
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Persimmon sweet sake ice cream, yuzu jelly, persimmon, 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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Crab, chrysanthemum leaves, yam, persimmon, shiitake mushroom
Persimmon, caviar, koshin radish, dashi broth jelly
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Inoko mochi, grilled tilefish with rice malt, pumpkin, carrot
Mitsuba parsley, mustard, white miso
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Sashimi three kinds
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Chef’s choice of seasonal delicacies
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Char-grilled prawn, lotus root, maitake mushroom, pumpkin
Micro chrysanthemum leaves on magnolia leaf
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Steamed turnip, globefish, lily bulbs, mitsuba parsley, dashi broth
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Seared Yamagata beef, ebi-imo taro, wheat gluten
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Steamed eel rice, red miso soup, pickles
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Persimmon sweet sake ice cream, yuzu jelly, persimmon, mint
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Matcha, Japanese petit-four



