D a— R Dinner Set Menu

September 8 ~ December 7, 2025
17:30-21:30

Dinner 18,5600
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Pan-fried beef “sukiyaki”
Ratatouille, sweet and savory soy sauce
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Abalone qjillo, camembert cheese
Focaccia
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Sautéed tuna and prawn
Porcini mushroom soup
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Grilled vegetables with miso on magnolia leaf
Pumpkin, turnip, chestnut, white shimeji mushroom, gingko nut
Globe eggplant, romano bean
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A4 beef fillet 70g
or
Omi beef sirloin 90g
Truffle Madeira sauce
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Pacific saury fried rice
Japanese pickles, red miso soup
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Pear and black currant mousse with berry compote, caramel ice cream
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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 22,500
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“Densuke” pike conger and purple potato cutlet
Fig sesame cream
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Tilefish
Scallop dumpling stuffed giant shiitake mushroom, Pernod sauce
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Lobster fricassée
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Grilled vegetables with miso on magnolia leaf
Pumpkin, turnip, chestnut, white shimeji mushroom, gingko nut
Globe eggplant, romano bean

MHPb74LHT0g
XL
L4y —ua A2 90¢g
"N aTd~=TT7 Y —2R
A4 beef fillet 70g
or

Omi beef sirloin 90g
Truffle Madeira sauce
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Udon carbonara, girolles
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Praline cream and pumpkin créme br{lée, persimmon sauce
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A-5 7 4 L A-5 beef fillet +3,800

Dinner 29,5600
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Beef tongue stew, sautéed foie gras, truffle croquette
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Sautéed abalone
Celeriac purée, red wine abalone coulis
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Gratinated Ise spiny lobster
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Grilled vegetables with miso on magnolia leaf
Pumpkin, turnip, chestnut, white shimeji mushroom, gingko nut
Globe eggplant, romano bean
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A4 beef fillet 70g
or
Omi beef sirloin 90g
Truffle Madeira sauce

KEEDPEXBIZZTVIRET A7 TIRA
HOW)
Autumn salmon grilled rice ball, salmon roe in dashi broth
Japanese pickles
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Earl grey infused chocolate cake, bergamot cream, chocolate sherbet



