/% 5’3@ Kaiseki “KISHO”

XM Appetizer
VIR F FarARBNT BE 4R EH MR E

Cherry salmon with spicy vinegared miso sauce, scallion, seaweed, and goji berry

#P¥8 Soup
A0 B 2 % B KR 2 k0

Seared Spanish mackerel and clam, tofu, bamboo shoot and Chinese chives

%/ Sashimi
2T +HEZdE 2—K LA 2EFW

Three kinds of sashimi with traditional garnishes

¥¥% Grilled Dish
Vb B A7 > spl S 3T
BROFXGE 2254 akFHRARAG
Grilled fat greenling with thick watercress and grated radish sauce

Fried cherry blossom leaf, sweetened boiled broad beans
Pickled lotus roots with cherry blossoms

£ P Simmered Dish
BILOMALERE WAZE F3v~v 412

Deep-fried red bream with thick wasabi sauce, sesame tofu and brussels sprouts

3% % Seasonal Dish
2 E24GBA s 54 E ALEB BUTBYE XFoTmz 5% %

Grilled Wagyu beef with butterbur miso, potatoes, turnip, deep-fried butterbur and peas

2 ¥ Rice
LA DDU) A7 O £ EDIREPER
XN BRI H—EDAANFET B Fob
Steamed Japanese rice from Hokkaido with pickled squid and salmon
Miso soup and pickled Japanese vegetables

H# 4 Dessert
BoE7IR BRAREE ¥TLIL—7 FoB

Butterbur ice cream and butterbur sesame miso and sable flakes, seasonal fruits

¥20,000

2 FTHAIEHE Y — Exﬂ-ﬂ“/‘\iﬂid‘ Price inclusive of taxes and service chatge.
ABTLAF LB FHRE. THEELL RS2 AT v —3TE P UHILR,

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



2, 282
42 =  “WARAKU”

XM Appetizer
EFE XL HEEKT] R ALE BT EKRFEEi080

Chinese yam mousse, grilled clam, wasabi with fried yam soy sauce

¥%7/2¥ Small Dish
TRLUHR F4TFUEE FLREWERT EiEw

Sea urchin tempura with steamed Japanese rice, seaweed, wasabi and sweet soy sauce

¥ Soup
£ AXBABRILL BZ->F B HBa45H% 2. dWiR
Seared sea bream, lily bulb dumpling, bamboo shoot, and pepper

&/ Sashimi
Adop++H=dgd) 2—K LK 2h

Two kinds of sashimi with traditional garnishes

2 ¥ Main Dish

B & F< 4 £ KM
D0 E A Fe R F L) 35 EE. LK Hoida B E
304

RGBA) b BEZA & Ho¥ EAIE
ZH)im B Rt Adosizl
Charcoal-grilled Japanese Wagyu beef and seasonal vegetables
Grated radish sauce, soy sauce with Japanese mustard, salt, lemon and wasabi
or
Assorted tempura (prawn, seafood and five kinds of vegetables)
Salt, lemon and special broth, simmered vegetables

A% Rice
B (RAX) Vel Sair G 4t S0 Zid)
Steamed Japanese rice with simmered baby sardine
Miso soup and pickled Japanese vegetables

H# <4 Dessert
FeZENFavy LHEFWE EH B EH Fob

Wasanbon-sugar panna cotta with soy sauce and black sugar sauce, seasonal fruits

¥25,000

A FHAUAHA - —E R34 F\F T, Price inclusive of taxes and service charge.
ABTUAY L EH LB FHIL TEEAVRIICF =T —3TE P HTILES,

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



