Af% é? #W  Kaiseki “KISHO”

LN Appetizer
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Firefly squid with Japanese mustard vinegar miso sauce
Udo, scallion, wakame seaweed and goji berries

¥ Soup

6550 % iRt BUGS 24 2. 20 %

Icefish, eggs, bamboo shoot, asparagus and Wakame seaweed with Japanese herbs

¥ ) Sashimi
ABDE+T+THZRA) 2—-K LE 2hEW

Three kinds of sashimi with traditional garnishes

%3 Grilled Dish
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Grilled fat greenling

Sweetened boiled broad beans, lily loot, Japanese egg omelette
Deep-fried shrimp cake and pickled lotus root with cherry blossom

£ ¥ Simmered Dish
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Red snapper and turnip with clam thick sauce
Brussels sprouts, fried potatoes and black pepper

3% % Seasonal Dish
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Charcoal-grilled Japanese wagyu beef with deep-fried butterbur and grated radish
Spring turnip, lotus, taro and peas

A ¥ Rice
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Steamed Japanese rice with grilled seabream, bamboo shoot, mitsuba leaves and sesame
Miso soup and pickled Japanese vegetables

44 Dessert
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Cherry blossom gateau au chocolat with whipped cream and fruits

¥20,000

A FHAAHA - — EX*‘I‘W/\iﬂiff Price inclusive of taxes and setvice charge.
ABTFULLYLBHLDEERE, THEEV RIS 23—+ —3TE P FIES,

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.



7‘7 ’.é\ “WARAKU”

LA Appetizer
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Firefly squid with Japanese mustard vinegar miso sauce
Udo, scallion, kelp and goji berry

¥/% ¥ Small Dish
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Steamed Japanese rice with tuna, deep fried smoked radish, prosciutto, wasabi stem and sweet soy sauce

#¥8 Soup
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Sakura shrimp dumpling, boiled shrimp, bamboo shoot, radish and black pepper

2 ) Sashimi
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Two kinds of sashimi with traditional garnishes

%2 # Main Dish
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Charcoal-grilled Japanese wagyu beef and seasonal vegetables
Grated radish sauce, soy sauce with Japanese mustard, salt, Japanese citrus and wasabi, green salad
or
Assorted tempura (prawn, seafood and five kinds of vegetables)
Japanese citrus and special broth, simmered vegetables

A F Rice
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Steamed Japanese rice with simmered baby sardine, miso soup and pickled Japanese vegetables

44 Dessert
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Agar jelly with Japanese wasanbon sugat, black sugar syrup, grapefruit and red beans/Seasonal fruits

¥25,000

A FHAAHA - — EX*‘I‘W/\iﬂiff Price inclusive of taxes and setvice charge.
ABTFULLYLBHLDEERE, THEEV RIS 23—+ —3TE P FIES,

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.
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X M Appetizer
EA AEEE| L) LA THPSES RO LAL3 ALK

Simmered clam and bok choy, grilled clam, sea urchin and grated yam with wasabi leaves

¥ Soup
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Sakura shrimp cake, boiled shrimp, bamboo shoot, radish, mustard spinach and pepper

2 ) Sashimi
AdoE++HEZHA) 2K LE 2EEW

Three kinds of sashimi with traditional garnishes

&35 # 32 Seafood Dish
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Fish: Grilled fat greenling

or
Tempura: Two kinds of seafood and three kinds of vegetables
¥k k) —RBE KL L3\, *Please select your main course from the above

X # 32 Meat Dish
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Sirloin 100g or fillet 80g

* kb ) —RBEUL LI, *Please select your main coutse from the above

A% Rice
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Five pieces of sushi, rolled sushi and miso soup

44 Dessert
o0

Seasonal fruits

¥40,000

(B F05%)
(Limited quantity available)

A FHAUAHA - —ER B2 F0\F T, Price inclusive of taxes and service charge.
BABTUAY L EH LB FHE TEE VAT 23T —3TE P HHILKES,

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.



