D a—RZ Dinner Set Menu

June 8 ~ September 6, 2026
17:30-21:30

Dinner 19,5600
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Simmered Ezo abalone, Matsumae pickles
Chilled basil mashed potato
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Ayu fish gjillo, cured ham
Tomato salsa, watermelon jelly, Burrata cheese
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Sea bass and prawn
Acqua pazza
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A4 beef fillet 70g or Omi beef sirloin 90g
Wasabi 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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Passion mango pudding, summer fruits and lemon grass coconut jelly
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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 24,000
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Sautéed pike conger and simmered 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
Passion fruit sauce
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A4 beef fillet 70g or Omi beef sirloin 90g
Wasabi sauce
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Grilled summer vegetables
White shimeji mushroom, young corn, cherry tomato, zucchini, white gourd, myoga, eggplant

AV BEZER LT U —A
BFOW RN TC
Fried rice with grilled eel, yam cream
Japanese pickles, red miso soup
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Pineapple sauté
Pina Colada Lamington and lychee sherbet
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Dinner 30,000
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Swimming crab tartar, caviar
Chilled white corn soup
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Sautéed abalone
Natural seaweed, ROKU gin lime sauce
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Sautéed spiny lobster
Ratatouille, coconut curry sauce
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A4 beef fillet 70g or Omi beef sirloin 90g
Wasabi sauce
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Grilled summer vegetables
White shimeji mushroom, young corn, cherry tomato, zucchini, white gourd, myoga, eggplant
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Pike conger on steamed rice in basket
Pickled ginger, red miso soup
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Yogurt parfait and Osaka Honey marinated kiwi
Musk melon soup, herb oil



