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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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FrAZ—XA—RTIL=ZBDOED AIIHNSDIEDY)

Chinese Appetizer Trio — A Gift from Ishikawa

MEXZIPSIDEEBDEAHRX—T

Kaga Thick Cucumber and Tofu Thickened Soup

IERA YT R BHFREHICIL—TICEAT

Peking Duck Wrapped in Crepe with Fresh Vegetables

FEHftARO0=ERDEhE

Tang Hong Hua Style Dim Sum Trio Assortment

BEBRCEDBERDZABEAL REHMY —REVFEHREY—X
Steamed Noto Pork and Colorful Vegetables in Bamboo Steamer
with Rich Sesame Sauce and Spicy Chili Oil Sauce

BRI{ERMFE5HA BREXOERZ

Karakurenai-Style Eggplant Somen Noodles with Homemade XO Sauce

EVIINEEDERCEE £1-d BRI <> d-T)>
Almond Tofu with Mongolian Rock Salt or Chef's Special Mango Pudding — Karakurenai Style

FRER

Chinese tea

BMICEBTLILF—DH2BFRKIE. Ry IABBLAIFIEEVL, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - F—EXR 10%DEFENTHEDFY, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—MEMDEBLAZBENTEVETY, *Some ingredients may change depending on availability.
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s—At ¥10,000

—ODHEELA

Amuse-bouches

BEEFICRITIFvI=—XA—RIIL ~NTTREA)L~

Chinese Appetizers Styled as Noto Donburi — Parfait Style

F7—Il MEAXESDZFEAL LoKDEALLITAERLR-T

Oxtail and Kaga Thick Cucumber Slow-Steamed in Pot Soup

AIBELHEREHOEZL FANCHROI71v2aV—RZEHET

Ishikawa-Style Steamed Red Snapper with Traditional Hong Kong Fish Sauce

REERCEDBEROAZBAL REHEMY—IAEVEHREY—X
Steamed Noto Pork and Colorful Vegetables in Bamboo Steamer
with Rich Sesame Sauce and Spicy Chili Oil Sauce

En VA

Steamed Buns

EVIINEEDERCEE £ BHIEEE <> d-7T)>
Almond Tofu with Mongolian Rock Salt or Chef's Special Mango Pudding — Karakurenai Style

RE%

Chinese tea

BMICEBTLILF—DH2BFRKIF. Ry IABBLAIFIEEV, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - F—EXR 10%DEENTHEDFY, *Prices shown include consumption tax and 10% service charge.
XEANRRICED—MEMDEBLAZBENTEVETY, *Some ingredients may change depending on availability.
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The photo is for illustrative purposes only XEE[FAX—YTY

—ODHEELA

Amuse-bouche

tREBDSEFRE NLYbRE1I ~PIEZELT~

Seven Cold Appetizers Palette Style — Feeling Early Summer

F7—IL MEAESDZFERAL CoKDEEALLEITLEERLR-T

Oxtail and Kaga Thick Cucumber Slow-Steamed in Pot Soup

ERFYT FHBHRCHICIL-TICEAT

Peking Duck Wrapped in Crepe with Fresh Vegetables

AIBEHEREHROEZL FAXNGCHROT71vaV—RZ2EHET

Ishikawa-Style Steamed Red Snapper with Traditional Hong Kong Fish Sauce

FEEDNFORO—RADESHTIAH BEBEDED

Braised Marbled Wagyu Chuck with Shaoxing Wine Aroma

=EBEADNER EBERYIRZ

Three-Seafood Fried Rice with Superior Broth and Pickles

EVOIEEDOERCEE /i3 BAEER <I-TUY
Almond Tofu with Mongolian Rock Salt or Chef's Special Mango Pudding — Karakurenai Style

RER

Chinese tea

BMICEBTLILF—DHE3BFRKIE. A2y IANBHLAIF<TIEEVL, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - Y—EXR 10%DEENTHEDEY, *Prices shown include consumption tax and 10% service charge.
MEANRTICED—HMEMHNEBLAZHBENTEVETY, *Some ingredients may change depending on availability.
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s— At ¥23,000

—ODHELA

Amuse-bouches

hEDAFE NLYbRR1IL ~A)IRCEEHZRLZ B~

Nine Cold Appetizers Palette Style — Feeling Ishikawa Prefecture and Seasonal Ingredients

SR TIAELDER KEZNT TR cEEBDR—7

Braised Whole Blue Shark Fin in Golden Broth

AIBELHEREHOERZL FEAXNCHRDOI1vaV—-RZEHET

Ishikawa-Style Steamed Red Snapper with Traditional Hong Kong Fish Sauce

FOELDOIY—ARYE

Palate Cleanser Sorbet

EEFI7LRDIT—F BREXOEY—X

Domestic Beef Fillet Steak with Homemade XO Sauce

Fifcld Or
EEFAAT—O1CVAT—F BRIIEXERFY—X

Domestic Beef Sirloin Steak with Karakurenai Black Vinegar Sauce

E—422 ADRER ZBOEKRZ
Congee with Century Egg (Served with Three Condiments)
Ffeld Or

ZEBEADLER L5 ORYIRZ
Ffcld FENMEDOBEEBFEADI-TX—FI

Three-Seafood Fried Rice with Superior Broth and Pickles
Or Hong Kong-Style Shrimp Wonton Noodle Soup

EVIJINEEDETCIIE 3 BRI v I-TUY
Almond Tofu with Mongolian Rock Salt or Chef's Special Mango Pudding — Karakurenai Style

RE%

Chinese tea

BMICEBTLILF—DHEBERIE. A2V IABHRLAIF<IZE. Customers with ingredient allergies, please let our staff know.

XRARRICITHER - Y—EXR 10%HEFEFNTEDES, *Prices shown include consumption tax and 10% service charge.
MEANRRICED—BEMDEBRLAZHBENTTVEY, *Some ingredients may change depending on availability.
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