KD a— R Dinner Set Menu
From January 5, 2026
17:30-21:30

Dinner 18,500
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Quick sautéed yellowtail and daikon radish
Teriyaki ginger sauce, red wine yuzu sauce
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Sautéed king crab, king crab spring roll
Lemongrass bisque sauce
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Cod and cod milt, sake lees
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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
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A4 beef fillet 70g or Shiga Omi beef sirloin 90g
Kir impérial sauce
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Soba noodles, duck breast, dumpling
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Hazelnut and coffee Opera, vanilla 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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Abalone and parmesan beignet
Kumquat vinaigrette
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Lobster, steamed Napa cabbage

Pinot noir mustard sauce
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Sautéed globefish chowder
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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
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A4 beef fillet 70g or Shiga Omi beef sirloin 90g
Kir impérial sauce
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Fried rice with king crab meat, XO sauce, crab espuma
Japanese pickles, red miso soup
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Pear and cranberry mousse, berries
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Dinner 29,5600
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Globefish sashimi, caviar
Kiyomi orange espuma
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Sautéed abalone with rock salt
Black bean purée, yuzu butter
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Grilled spiny lobster
truffle gratin
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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
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A4 beef fillet 70g or Shiga Omi beef sirloin 90g
Kir impérial sauce
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Grilled rice ball with simmered beef in broth
Roasted beef
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Tonka bean meringue, persimmon and mandarin, caramel ice cream



