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Beyond the culinary journey
"THE ASAKUSA DINING": A tasting journey through Japan's regional ingredients

Each region of Japan has its own distinctive flavor that has been nurtured in accordance with the local climate.
At "THE ASAKUSA DINING," we express the appeal of Japan's regional ingredients through our cuisine.

The unique flavors and character of the ingredients are brought out through
the techniques of both Chinese and French cuisine.
This is an experience that takes you on a journey through the flavors of
Japan's regional ingredients, which you can only encounter here.
The culinary journey of "THE ASAKUSA DINING," woven from the perspective of each dish, begins here.
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Menu MIMOSA
=EY

s— At ¥10,000

ot

FEa=—X-T=>a
Amuse-bouches

MHERELLRMIEDO A S Tr—EIE—RILNED 2L
AREDOE2—-L B I5v3R—X

Akita Hinaijidori Chicken Galantine with Ruby Port Wine Jelly Shiso Leaf Purée and Saffron Mayonnaise

JV—=2E—RDIV)—LELBRAAN—=22DITZE—X

Green Pea Cream with Lettuce and Bacon a la Frangaise

EXREORILEER DI TARYY SE'EFOT—TH#ibeIV_T—ILY—X

Freshly-Killed Red Sea Bream Poélé with Clam Condiment, Mimosa Bouquet Garnish, and Mariniére Sauce

FE (BTRA)ZBEDEHNRBEEGHFREIL IRV EDAVRI O3y
Da AZa—IlT12aIAI— RO E K

Roast Lamb (Saddle Cut) Wrapped in Aromatic Herbs and Couscous Composition Dijon Mustard Flavored Jus d'agneau

Fizld Or
iERMOO—XL (+¥2,500) EEMBEFH—O1>DERTL (+¥3,000)
Roasted Ezo Abalone +2,500 Japanese Black Beef Sirloin Poélé +3,000

Ea—FRTFILAAE FEIHED/IN>Y

Honoka Bread Made In View Hotel

BOL—REWTARI)—L FEDONYTa1—I)LZHEWT

Strawberry Mousse and Cherry Blossom Ice Cream Painting a Spring-Colored Peinture

INSBERF

Sweet treats

d—b—FIIFHE

Coffee or Tea

BMICEBTLILF—DHEBERIE. Ry IANBRLAIF<IEEL, Customers with ingredient allergies, please let our staff know.
HRTERICITHER - Y—EXR 10%MEFENTHEDEY, *Prices shown include consumption tax and 10% service charge.
HEANRTICED—MEMHPEBLAZHBENTEVET, *Some ingredients may change depending on availability.



Menu SAKURA
VNI

s— At ¥15,000

FIEa—X - -TJ=>a
Amuse-bouches

MEAEELLAMIBBOH S T1—XEILE—RILNEDDaL
AEDOE2—-LEYISvTIR—X

Akita Hinaijidori Chicken Galantine with Ruby Port Wine Jelly Shiso Leaf Purée and Saffron Mayonnaise

JVaAZRZy L EFRDIAVIRX AR—IVBEDFEFVZEZFHANT

Crustacés and Beef Consomme with Floating Lobster Ravioli

EXAEEORIUISERICED LN MEFEHET
EOEDYT—Iv>N—=aDP)—LY—2R
Pan-seared Sakura Sea Bream with Clams & Toasted Panko, Sautéed Nanohana, Champagne Cream Sauce
ST
Granité

EEMBEUHAF Y —O>DOR> T LEAMBOS2EMIaTDED KEEIHE

Poached Japanese Black Akita Beer Sirloin, Truffle-Infused Hinaijidori Chicken Jus, Damako Hot Pot Style

Ea—FRTFTILAAE FEIHED/IN>V

Honoka Bread Made In View Hotel

BOL—REHTARIV—L HBEONDTa1—I)LZEWT

Strawberry Mousse and Cherry Blossom Ice Cream Painting a Spring-Colored Peinture

INSBERF

Sweet treats

d—b—FIEHAE

Coffee or Tea

BMICEBTLILF—DHZBERIE. Ry IABBHLAIFIEEV, Customers with ingredient allergies, please let our staff know.
HRTHRICIEHER - S—EXR 10% D EENTHDFHY, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—MEMDEBLAZHBENTEVETY, *Some ingredients may change depending on availability.



Menu ROYALE
O71vIL

s— At ¥20,000

FEa=—X-T=>a
Amuse-bouches

IRRMOERO—X MY SAMRIULTIC TFVRAEFVYETESTrdvbY—X

Low-Temperature Roasted Ezo Abalone Salad with French Caviar and Ravigote Sauce

MARELRMIEONOTr—X KBEKDS2TL—LY—X

Akita Prefecture Hinaijidori Chicken Ballotine with Miso-Flavored Supréme Sauce

ENFTRAEAR—INBEDITIIINET ) =T ANFHR
2 )—DEFEBZVILT—X/—R
Grilled Live Canadian Lobster with Green Asparagus Sherry-Infused Maltese Sauce
J5=T
Granité

EEFT7LRONIBHFESLEOHFR ~JaTy—2X

Domestic Beef Fillet En Crolte with Spring Vegetables and Truffle Sauce

Ea—RTILXAE BHED/NY

Honoka Bread Made In View Hotel

BOL—REWMTARII)—L HFEONTa—ILZH#WT

Strawberry Mousse and Cherry Blossom Ice Cream Painting a Spring-Colored Peinture

INSBERF

Sweet treats

d—b—FIIAH

Coffee or Tea

BMICEBTLILF—DHEBERIE. Ry TIANBRLAIF<TIEEL, Customers with ingredient allergies, please let our staff know.
HRTRRICITHER - Y—EXR 10%MEFENTHEDEY, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—MEMHNEBLAZHBENTEVET, *Some ingredients may change depending on availability.



A la carte

PIHIEXZa—
EEF7LRADONIEHESCEHOHR ~JaT7vy—2R ¥6,500

Domestic Beef Tenderloin Wrapped in Pastry with Seasonal Vegetables and Truffle Sauce

EEFTILREIATISD “Ovs—="kJaTV—2Z ¥7,000

Domestic Beef Tenderloin and Foie Gras “Rossini” with Truffle Sauce

EEMBEH—OCVADRTL (100g) AHDY—R ¥7,000
Pan-Seared Japanese Black Wagyu Sirloin (100g) with Today's Sauce
200g ¥14,000
300g ¥21,000

400g ¥28,000

FFRUMEAE Special price 500g ¥35,000 — ¥33,000

FEHDI) - ¥1,500

Seasonal Green Salad

BRREDERO—AMZYSAMEIUTIC T5VRAEFYETESToOdYEY—R  ¥5,000

Low-Temperature Roasted Ezo Abalone Salad-Style with French Caviar and Ravigote Sauce

EHDY)—LZA—T ¥1,000

Seasonal Cream Soup

BNFAEAR—IVBEDITIINET )T ZANTHR ¥5,500
2V —DEBZRILT—IY—R

Grilled Live Canadian Lobster with Green Asparagus and Sherry-Infused Maltaise Sauce

EBF—ADBDADE ¥3,600

Assortment of Various Cheeses

BOL—REWTARAI)—L FBEONDTa1—I)LZ2i#EW\WT ¥1,800

Strawberry Mousse and Cherry Blossom Ice Cream Painting a Spring-Colored Peinture

BMICEBTLILF—DHZBERKIE. Ry IABBLAIFTIEEV, Customers with ingredient allergies, please let our staff know.
HRTHRICIEHER - S—EXR 10% D EENTHDFHY, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—HMEMHDEBLAZBENTEVETY, *Some ingredients may change depending on availability.



Special Menu
FRIAZ2—

MEAEELERtEOO—XF KB )2 T7Y—X
(13 #92k g)
4~6 A\ ¥25,000

Roasted Akita Prefecture Hinai-jidori Chicken with Sun-Dried Salt and Truffle Sauce
(Serves 4—6 persons)

ETDTAFT—IA—RADRA T4yt HELBITEXY (13 ¥92kg)
Can be substituted as the main dish for any dinner course (whole chicken)
MIMOSA J—X +¥18,000
SAKURA 1—2X +¥16,000
ROYALE J—2X +¥14,000

7 BRI EFTOCFHTHEEVWWELEY

Advance reservation required at least 7 days in advance.

BMICEBTLILF—DHEBERIE. Ry IANBRLAIF<IEEV, Customers with ingredient allergies, please let our staff know.
HRTERICITHER - Y—EXR 10%MEFENTHEDEY, *Prices shown include consumption tax and 10% service charge.
HEANRTICED—MEMHPEBLAZHBENTEVET, *Some ingredients may change depending on availability.



