K D= — 2 Dinner Set Menu
February 9 ~ March 8 2025

17:30-21:30

Dinner 18,5600

EIT)ERRDI A9 VT— ZRBOKDHL
BROVOY—Y—XFTA VHFY—R
Quick sautéed yellowtail and daikon radish
Teriyaki ginger sauce, red wine yuzu sauce

BIINEDY)T—ER T/ VEEESE
LEVYSRERIY—R
Sautéed king crab, king crab spring roll
Lemongrass bisque sauce

2 L EFOEMEILT

Cod and cod milt, sake lees

M4T74LA70g RIFFEERELTIHFY—O(42 90¢g
F—IL - TIURYTFTILY—R
A4 beeffillet 70g or Shiga Omi beef sirloin 90g
Kir impérial sauce

EEHREETAR /L AT F— XHENT
TRASEFXvAY TT44F 0 ER #HE Ei5TF
Grilled vegetables with parmesan cheese, oden style
Kintoki carrot, turnip, brussels sprout, petit onion, lotus root
Shiitake mushroom, deep-fried tofu

BSEEZ L DANAY

Soba noodles, duck breast, dumpling

AN—EIIFYVEA—E—DFART NZZTARY ) —L
Hazelnut and coffee Opera, vanilla ice cream

ERES RS v aEsE i T,
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BEMT -l BEBICEN L TEESD P BERIAL v 7L TBREILAFT S0,
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
SROWR 7 =7

XD BEDZIAIULILT v ETHZ
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Red snow crab tartar, caviar
Peardressing, sanbaizu vinegar jelly

KL LADL—REFEDI-DE CHDZELLE
R/ —Y—R EEHIT
Steamed and grilled Yamato shijimi clam mousse stuffed nodoguro fish
Pernod sauce, dried mulletroe

HASERE T —
EISBLOHDAFA7EZEF)IUAILY—R
Sautéed snow crab
Kadaif rolled tofu fish cake, oriental sauce
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SIM4F LA 25650 —04 U3 EHER
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Beeffillet 509

Tottori Japanese beef Olein 55 Sukiyaki style
Hakushu-bijin leek emulsion

BEFEBTAR NILA T F—BNT
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Grilled vegetables with parmesan cheese, oden style

Kintoki carrot, turnip, brussels sprout, petit onion, lotus root, shiitake mushroom, deep-fried tofu

NANEDOID—TS54 FSAR
E0Y FRKMLILT
Sandfish fried rice with ginger
Japanese pickles, red miso soup

FREIT N —DL—R
EMEES LoTHE

Pearand cranberry mousse
Tottori strawberry

<v—-77y 77 v—-F Beefupgrade>
A-5 7 4 v A-5 beef fillet +3,800

Dinner 29,5600

To2& FvETHZ

FRALVCIRT—7
Globefish sashimi, caviar
Kiyomiorange espuma

fan Y TSR
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Sautéed abalone with rock salt
Black bean purée, yuzu butter

AEIEDTYIL
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Grilled spiny lobster
truffle gratin

M4&T74LR70eg XX HERBLIFY—A(>2 90¢g
F—IL-TFTIoRYTILY—R
A4 beeffillet 70g or Shiga Omi beef sirloin 90g
Kirimpérial sauce

BEHRERETAR /LAY F— T
ERAS B FXvAY TT44=F ER #E BT
Grilled vegetables with parmesan cheese, oden style
Kintoki carrot, turnip, brussels sprout, petit onion, lotus root
Shiitake mushroom, deep-fried tofu

FRL CREEBICTFYTRET
O—XFE—DFZ
Grilledrice ball with simmered beefin broth Roasted beef

FUoNDBERKRDALUT FHERVBE) ALY FXvSANTARY)—L
Tonka bean meringue, persimmon and mandarin, caramel ice cream



