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Three Chefs’ Signature Course

Book & Culture Tale of Artisans X Combination Course
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Served 6.5.-9.3.2023
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The restaurant The Dining offers a special course that includes discerning dishes of Japanese “Hanasansho” , Western “Primula” ,
and Chinese “Peking.” In reference to the Edo-Sensu, a traditional craft introduced in the Tale of Artisans, Hanasansho has prepared

eggplant, utilizing the knife techniques of Japanese cuisine. For dessert, Peking has prepared a two-layer pudding of almond and
pomegranate that mimics the shimmer of Edo-Kiriko.
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Appetizer

First Chinese plate
Second Western plate
Third Japanese plate
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Shrimp with cilantro sauce / Salted duck yolk and roasted pork
Marinated vegetables and raw ham / Cold rigatoni Tonnato sauce
Boiled seasoned tomato / Steamed shellfish with sake

Chinese soup
Japanese dish
Western dish

Japanese dish

Japanese dish

Japanese rice/noodles

Chinese dessert

Shark’s fin soup with Kinka ham

Bluefin tuna and sea bream sashimi

Rolled beef shoulder in Bourguignon style

Deep fried rolled conger eel with plum paste and eggplant in Edo Sensu style
Simmered red snapper with Kinzanji miso

Cold Mizusawa udon with conger eel tempura or Eel rice with miso soup and pickles

Pomegranate and almond two-layer pudding in Edo Kiriko style / Steamed corn castella
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All prices are inclusive of tax.

15% service charge will be added to your bill.

Menu may change without notice due to circumstances.

Please inform if you have any food allergies or restrictions in advance.
We use only domestically produced rice.
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(each ¥1,100)
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First Chinese plate Shrimp with cilantro sauce / Salted duck yolk and roasted pork
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Second Western plate Marinated vegetables and raw ham / Cold rigatoni Tonnato sauce
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Third Japanese plate Boiled seasoned tomato / Steamed shellfish with sake
[FE] ——— IDUNDOLEFBR—T S£E/N\LZZRZT Shark's fin soup with Kinka ham e ¥2,000
[MR] ——— X#/AEEE H%BEE Bluefin tuna and sea bream Sashimi.....orcssee ¥1,300
[#R] ———— 4BAO-LAIT FILF¥F=3> A Rolled beef shoulder in Bourguignon style ... ¥1,500
[Fg] ——— @BAKRFIHIT RLmFIFBEFRIIT
Deep fried rolled conger eel with plum paste and eggplant in EdO Sensu style...............ww. ¥1,300
[(MR] ———— £B#HSLFE
Simmered red snapper With KinZanji MiSO . ¥2.000
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Cold Mizusawa udon with conger eel tempura or Eel rice with miso soup and pickles. ... ¥1,300
[FE] ———— $UOCBCOZBIIVIFNIFRIT/ L5363 LD ENE
Pomegranate and almond two-layer pudding in Edo Kiriko style / Steamed corn castella oo ¥900
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K15%DHY—EZXREMBESETVWREET, 15% service charge will be added to your bill.
KEANDRRICED . FIERBAEEICGBIBENTEVET, Menu may change without notice due to circumstances.
KBMIEDTLILF—DHZHERKIE. HONLCHHRDICHBERLEIIZE L, Please inform if you have any food allergies or restrictions in advance.
BMICESTUITRETETRVERDISVET, We use only domestically produced rice.
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