D a—RZ Dinner Set Menu

June 9 ~ September 9, 2025
17:30-21:30

Dinner 18,5600
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Simmered Ezo abalone
vichyssoise blanc mange
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Ayu fish qjillo, cured ham
tomato salsa, basil dressing, watermelon jelly
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Sea bass and prawn
acqua pazza
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A4 beef fillet 70g or Shodo island olive-fed beef sirloin 90g
wasabi shochu sauce
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Grilled summer vegetables
white shimeji mushroom, young corn, cherry tomato, zucchini, white gourd, myoga, eggplant
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Olive somen noodles
steamed chicken
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Bitter almond panna cotta, melon, black sugar jelly, roosted tea “kuzu mochi
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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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Sautéed turban shell, white fish noodles
ume espuma
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Cutlassfish and scallop paupiette with kadaif
bagna cauda sauce
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Sautéed lobster
laksa soup
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A4 beef fillet 70g or Shodo island olive-fed beef sirloin 90g
wasabi shochu sauce
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Grilled summer vegetables
white shimeji mushroom, young corn, cherry tomato, zucchini, white gourd, myoga, eggplant
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Fried rice with grilled eel, yam espuma
Japanese pickles, red miso soup
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Mango mousse, oolong tea jelly, lychee sherbet
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Dinner 29,500
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Swimming crab tartar, caviar
chilled white corn soup
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Sautéed abalone
natural seaweed, gin lime sauce
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Sautéed spiny lobster
ratatouille, coconut curry sauce
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A4 beef fillet 70g or Shodo island olive-fed beef sirloin 90g
wasabi shochu sauce
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Grilled summer vegetables
white shimeji mushroom, young corn, cherry tomato, zucchini, white gourd, myoga, eggplant
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Small roast beef donburi, free range egg
Japanese pickles, red miso soup
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Vanilla bavaroise, peach compote, raspberry sauce



