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Three Chef’s Signature Course

Book & Culture Tale of Artisans X Combination Course

H—AFk ¥12,000
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Served 9.5.2022 - 11.27.2022
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The restaurant The Dining offers a special course that includes discerning dishes of Japanese “Hanasansho” , Western “Primula”

and Chinese “Peking” . The black dyed lotus root prepared as a garnish for the main dish of the course was cooked in an iron pot,

as in the case of Black-Bizen ware, which utilizes iron, and reacted to bring out the color of Bizen ware. Please enjoy the entire course,

right down to the Tokyo cloisonne styled cookie for dessert.
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Appetizer

First Chinese plate
Second Western plate

Third Japanese plate

Jellyfish cucumber roll and spicy beef cheek
Smoked duck breast salad, Snow crab cake

Stewed blowfish with surf clams

Chinese soup
Japanese dish
Western dish

Japanese dish
Japanese dish
Japanese dish

Chinese dessert

Shanghai crab and shark's fins xiaolongbao soup

Assorted sashimi of red sea bream and cuttlefish, Flowered turnip
Paté de Campagne Balsamic sauce

Grilled sea bream and shrimp taro with miso sauce

Grilled Kuroge Wagyu shabu-shabu

Marinated bluefin tuna rice or Udon with vegetable tempura

Almond jelly with pomegranate sauce, Peanuts and black sesame seeds cookie



A LA CARTE

EEQEET]% Appetizer ......................................................................................................................................................................................................... ¥3 600

(each ¥1,200)

—JER [ HEE ] <GIFOEAMBET L EUFEFER Chinese plate Jellyfish cucumber roll and spicy beef cheek
R [ER] BERADXE—T ST T ZTAMH=ZADIST4—=%  Second Western plate Smoked duck breast salad, Snow crab cake
=R [FIB] HABAAIEE EStSE Third Japanese plate Stewed blowfish with surf clams
[(FE] ———— EBEBEIHDUONDNESZ EHX—TILT Shanghai crab and shark's fins xiaolongbao soup e ¥2,200
[(MR] ——— MEHRIEES EEHIED HLSWL—T Assorted sashimi of red sea bream and cuttlefish, Flowered turnip--¥1,800
(B8] ———— BHOAVWBRENTRAY/NN—=2 /NILHY I OV — X Patéde Campagne Balsamic SAUCE -eeeeeeeeeeeeeerriiiiiis ¥1,800
(fIB] ———— HERGES BEFTHZEMKE Grilled sea bream and shrimp taro with miso SAUCE +--w-vveveveninii ¥l,500
[ *Dﬁ ] e — %%*D/—-Fﬂfﬁ f_\f L/’@,S‘\\ Grilled Kuroge Wagyu SNADU-SNADU ++ee ettt et e e e e e e e e e e et ea e e e e e e e e e rnanraaaaaaaaaaen ¥3,500
(] BCEBH IOV REEEE CEHARRDBEIEET oo ¥900
Almond jelly with pomegranate sauce, Peanuts and black sesame seeds cookie

¥ _EEREARICITINTHER - Y—EXRDEENTEDE T, All prices are inclusive of tax and 10% service charge.

HKEMICEZTLILF —DHEIEERRIE. HEDLCOHRDICERLEIIZT L, 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.





