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Book & Culture Tale of Artisans X Combination Course
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The restaurant The Dining offers a special course that includes discerning dishes of Japanese “Hanasansho” , Western “Primula”

and Chinese “Peking” . Under the theme of “Ryo”, the main dish, papillotes (paper-wrapped grilled) with seasonal fresh fish and

vegetables is served with clean tasting sauce to make it look like an Edo-sensu.
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Appetizer

First Japanese Plate
Second Western plate
Third Chinese plate

Yuba, Simmered octopus

Prosciutto, fig and vegetable, Greek style

Salted duck yolk and pig's ear, shrimp with coriander sauce

Japanese soup
Western plate
Chinese dish
Western dish

Western dish

Western Dessert

Japanese Dessert

Corn Soup

Summer truffle risotto

Fried king crab with chili sauce

Yuzu sherbet

Pan-fried lamb loin, balsamic sauce and basil pist

or Papillote of today's fresh fish and summer vegetables, served with balsamic vinegar and lemon

Créme d'ange, mango sauce

Two kinds of grape jelly, Edo Kiriko style
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Eﬁggﬁ_ﬁﬁ AP PELIZET enet et ¥3,600
— /B [fE] mE AR First Japanese Plate Yuba, Simmered octopus

ZJRBI[FR] ENLEAFOU BROTLYY Second Western plate  Prosciutto, fig and vegetable, Greek style
=/ HE] TEILDINEDITEITEEE BEDERY—XMZ Third Chinese plate Salted duck yolk and pig's ear, shrimp

with coriander sauce

[—*Dﬁ] ;'%%%5: L?@D‘;ﬁb Corn Soup ........................................................................................................................................... ¥l’000
[ 532@ ] 'U’?—' I*U'_‘Lj@lj\/“jl\ SUMMIET trUTTLE F1SOTEO -vvrreeeererrrrrrrreriieiiaeeeeeeeeetertrreeniesaaeeeeeeeesreresrennnnaaaaseeessessssssssennnnaseessesaseees ¥l,000
S TeBIXEOBEIGIT TV —X LT Fried King crab With Chill SAUCE cooeeeeeemmmeeeeeeveeeeeeeesssesesecsicicirisesesseneeesesesssss ¥1,200
[#&] FEO—RARTL N—2TVy BB ITY—RENTILERZR i ¥2,400
Pan-fried lamb loin, balsamic sauce and basil pist
[¥8] PNEIO) 3Bl o) YA = RY1 NEUAV Iy dbun Dt D =B 3 ¥2,400
Papillote of today's fresh fish and summer vegetables, served with balsamic vinegar and lemon
[ FR ] 7 D_Aﬁyyl I>d—Y—X Creme d'aNEE, MANZO SAUCE «+-rrrrererresseerserseessersssatse st ¥800
[ il ] :E@%%‘E 1) —51)513)]?%11'( Two kinds of grape jelly, Ed0 Kiriko Style - e ¥1.200
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X FEEMRICIZINTHEER - Y- EENTEDET, All prices are inclusive of tax and 10% service charge.
KBMICEZTLILF—DH2HERKIE. HENCOHRDICBRLEIIZE, Please inform if you have any food allergies or restrictions.
MYETEALTVEIERIEINTEERTIIVET, We use only domestically produced rice.

KEANDRRICED . FIERABHEBICRZBENTEVET, Menus are subject to change without notice.



