WD a—Z Dinner Set Menu
March 22 - April 23, 2024

17:30 - 21:00

Dinner 16,800
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BROBE SR IE oL EEEE
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Rolled rice dough, fire fry squid, udo, canola flower, egg yolk vinegar
Rolled yuba, lobster, asparagus, kinome-miso
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Japanese consommé
Tile fish, bamboo shoot, wakame, kinome leaf

&0 =ff
Sashimi three kinds

I\
Seasonal Dish “Hassun”
BHEEN ZHET 2 FHOWRE 215 LA TZZ 0,
Chef's recommendation

R EafpEtinty Too0F ST S TvEATF— ROHF
Fried bamboo shoot and sakura shrimp, tara bud, green pea powder
Kinome leaf, gin-an sauce

FARRABE BT B SEERENT

Char-grilled Japanese beef, taro, warabi, seaweed sauce

HER B FOW
Steamed rice, red miso soup, pickles

T A A7 Y —b BRER I # I b
Sakura ice cream, green tea agar, red bean soup, strawberry, mint

FORBHEITIERLE - P ERBIREENE T,

A= 2 —NFE AEANRRIC LV EEOSEEN T SVETOTI TR ZEN,

BT LAFX =7 E, BREFICHNRIEERH D BFRIIAY v 7ETEHR LT ZE0,
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 20,800

BB RN T
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Rolled rice dough, fire fry squid, udo, canola flower, egg yolk vinegar
Rolled yuba, lobster, asparagus, kinome-miso
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Japanese consommé
Tile fish, bamboo shoot, wakame, kinome leaf

&Y =f
Sashimi three kinds

J\~F
Seasonal Dish “Hassun”
BIFES ZRET D FBHOWR 2B LA 280,
Chef's recommendation

FRKBE 55 TeDOH HEEW KO

Char-grilled Japanese beef, bamboo shoot, tara bud, egg yolk soy, kinome leaf

INBANIT LS LS 9D o fFiEh
Mini hot pot
Abalone shabu-shabu, urui, mitsuba, abalone liver sauce

R 1B FOY)
Steamed rice, red miso soup, pickles

T A A7 Y —b BERRER I I b
Sakura ice cream, green tea agar, red bean soup, strawberry, mint

HoXEH \REERMEO ik 4V oFv7 vy K (FHE) 2 ZHEWZLET,
Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Dinner 24,800
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Rolled rice dough, fire fry squid, udo, canola flower, egg yolk vinegar
Rolled yuba, lobster, asparagus, kinome-miso
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Japanese consommé
Tile fish, bamboo shoot, wakame, kinome leaf

1w =
Sashimi three kinds
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Seasonal Dish “Hassun”
BHEEN ZHETAFROWR 2R LA 7280,
Chef's recommendation

PRABE @ FBREHERE  AIARDIE
Char-grilled tilefish with salted rice malt, bamboo shoot with kinome miso

MR — 0 72b03F  EEET

Rice flour crumbed baby ayu fish, broad bean, tara bud, dried mullet roe

WA &S R =2 RRET
Omi beef sukiyaki, warabi, mitsuba, soft boiled egg
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Steamed rice with bamboo shoot and caviar
Red miso soup, pickles

CYSETORNN == ST A
Sakura ice cream, green tea agar, red bean soup, strawberry, mint



