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Three Chefs’ Signature Course

Book & Culture Tale of Artisans X Combination Course
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Reservations are required by 5:00 p.m. the previous day
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Served 3.6. - 6.4.2023

HRAAZTTIE B T7U LT THER) AiFEhzhz O DD v o RINHFRIO—
A= CHRELTEDE T, SEOXTVRIBICIET v AU =T LATH 5. ADEF vV THER%
AAHAAAFLDORWVWY =X THN T, BT/ MNURICRII TR D ICED [T /cEeh sz
CHE, SRICEDETERVVEERLATVLWERETETLS. 8HTHRLOLTEFELZLET,

The restaurant The Dining offers a special course that includes discerning dishes of Japanese “Hanasansho,” Western “Primula” and

Chinese “Peking.” For the main dish, Primula has prepared a dish of beef cheek wrapped in seasonal spring cabbage and served with a

crisp sauce, and a gorgeous dish of sea bream arranged in a floral decoration resembling a Komon pattern. We welcome you to choose

the main dish that fits your mood and enjoy it with our hospitality.
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Appetizer

First Chinese plate
Second Western plate

Third Japanese plate

Japanese soup
Western dish
Chinese dish
Chinese dish
Western dish

Western dessert

Japanese dessert
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Scallops with dried okra and Char-siu chicken thigh
Horse mackerel escabeche

Simmered firefly squid with ginger / Shredded ginger / Lily bulb

Clear soup with fat greenling

Boiled white asparagus Bearnaise sauce

Prawn with miso

Roasted Peking duck skin

Beef cheek confit wrapped in cabbage and crepinette Red wine mustard sauce
or Seared sea bream in Edo komon style Curry oil and balsamic with tuile
Apple parfait and soup

Caramel pudding / Sweet bean jelly in black Satsuma ware style / Green tea warabi rice cake



