D a—RZ Dinner Set Menu

March 10 ~ June 8, 2025
17:30-21:30

Dinner 18,5600
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Conger eel cutlet and foie gras risotto
Sansho pepper sauce
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Sautéed prawn, trout and mussel mousse with black cabbage
Caper sauce
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Beef sirloin, red wine “sukiyaki” style
Sea urchin infused soft boiled egg
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Steam grilled vegetables, sakura water
New season onion, white shimeji mushroom, snap pea, bamboo shoot
Asparagus, new season potato, green beans
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A4 beef fillet 70g
or
Shodo island olive-fed beef sirloin 90g
Sakura sparkling cacao soy sauce
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Red bean rice with grilled sea bream and its roe, Japanese pickles
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Vanilla mille-feuille, blueberry compote, black currant sherbet
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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 22,5600
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Spring bonito and chrysanthemum cress bread crumbs
Myoga gribiche sauce
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Gratinated abalone and kinome miso
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Grilled lobster
Spring onion soup, clams
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Steam grilled vegetables, sakura water
New season onion, white shimeji mushroom, snap pea, bamboo shoot
Asparagus, new season potato, green beans
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A4 beef fillet 70g
or
Shodo island olive-fed beef sirloin 90g
Sakura sparkling cacao soy sauce
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Fried rice, sakura shrimp, pickled mustard greens
Red miso soup, Japanese pickles
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Almond panna cotta, pistachio cream and strawberry fraisier verrine
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Dinner 29,5600
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Hair crab tartar, caviar
Lime espuma
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Sautéed abalone
Canola flower coulis, yuzu butter sauce
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Ise spiny lobster, kadaif
Celeriac purée, amela tomato vierge sauce
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Steam grilled vegetables, sakura water
New season onion, white shimeji mushroom, snap pea, bamboo shoot
Asparagus, new season potato, green beans
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A4 beef fillet 70g
or
Shodo island olive-fed beef sirloin 90g
Sakura sparkling cacao soy sauce
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Sakura udon noodles
Braised pork
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Strawberry and grapefruits flower tart, vanilla ice cream



