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Three Chefs’ Signature Course

Book & Culture Tale of Artisans X Combination Course

H—A ¥12,000
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Served 11.28.2022 - 3.5.2023
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The restaurant The Dining offers a special course that includes discerning dishes of Japanese “Hanasansho,” Western “Primula” and

Chinese “Peking.” For the main dish, we have selected a Chinese from Peking, stir-fried shrimp and scallop with yuzu flavor, served in

a flour plate that is reminiscent of the moisture-resistant Sekishu Washi. For dessert, we have used meringue and strawberry tart to

express our gratitude for your kindness. Please enjoy this dish at the beginning of a fresh new year.
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Appetizer

First Chinese plate
Second Western plate

Third Japanese plate

Beef tongue with sesame sauce, Salted duck yolk and cuttlefish
Chicken galantine, Codfish paste

Monkfish dressed with liver, Red sea cucumber with radish

Western soup
Chinese dish
Japanese dish
Chinese dish
Chinese dish

Chinese dish

Western dessert

Onion soup in pie wraps

Steamed abalone Onion and ginger flavor

Grilled Spanish mackerel in Kyoto-style

Roasted Peking duck skin

Stir-fried shrimp and scallop in Sekishu Washi style Yuzu flavor
or Braised beef rib and Matsusaka pork with yuba ball

Fried rice with king crab starchy sauce

Strawberry tart with vanilla ice cream, Mizuhiki styled meringue and shortbread
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Eﬁgﬁﬁﬁﬁ Appetizer ......................................................................................................................................................................................................... ¥3,600

(each ¥1,200)
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Chinese plate Beef tongue with sesame sauce, Salted duck yolk and cuttlefish
ZU/BRIER] BOAZYTA—R EITVHE—R
Second Western plate Chicken galantine, Codfish paste
=/BR([ME] EREREN T RBEATNMZ
Third Japanese plate Monkfish dressed with liver, Red sea cucumber with radish
[ﬁéﬁ] 2‘:7_]“/2—70)/\"1’@,& ONiON SOUP 1IN PIE WIAPS «tvvervesremtstiiiniiniitiiiiiii s ¥l,200
[ FhEE ] ’@1’357]\;—%\ Lﬁ@@@:\ E%}ﬂﬂ* Steamed abalone Onion and ginger flavor -« oo ¥2,400
[ *Dﬁ ] %%ﬁﬁ:ﬁd{%g Grilled Spanish mackerel in Kyoto-sty[e ........................................................................................................... ¥l’200
[ EPE ] j[j,_lﬁﬁ\yﬁ Roasted Peking UCK SKIN wvvvvrennnnnaraaeeeeeeteetetrtiieiaeeaeeeeeeereteeraseennssaeaaeeeeessssessssnssnnssasseesessssssssssnnssnnnasssesssssssssssssnnnnnneens ¥l,100
[E] BE NI BT AINFIRE R ILT Stir-fried shrimp and scallop in Sekishu Washi style Yuzu flavor ... ¥2,200
Rk FYTTFREBRIR—T, FECFEDE DA Braised beefrib and Matsusaka pork with yuba ball...eeeeeeeereeeeeeeeeecs ¥2,200
[¥2) AFARILNENZSTAR, HHECDINEKENCBIITIEAL ST LT TL ¥1,100
Strawberry tart with vanilla ice cream, Mizuhiki styled meringue and shortbread
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.



