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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 BOURGENNER
FmE

s—At ¥10,000

7ZEa—X-TJ—>a
Amuse-bouches

RO ZNAILTEMEREZERSDDIIR TYN—DI)—LY—2R

Bonito Tartare with Marinated Kaga Thick Cucumber and Caper Cream Sauce

RERCHLZEORIYFUIR—T EX9DED

Noto Pork and Pressed Barley Paysanne Soup with Pistou Aroma

SEXMHEDORILICEIBDS T — LHLRAE  ShPhhSTU—ERH—Y—X

Pan-Seared Fresh Isaki with Octopus Ragu and New Potatoes, Refreshing Sherry Vinegar Sauce

FF (ETR)OO—XPELYXBDERAHS VY—RX 22 43— CIILLAUN—])L

Roasted Saddle of Lamb with Lentil Stew, Sauce Jus d'Agneau and Fourme d'Ambert

Ffeld Or
IREEHEDOO—X b~ (+¥2,500) BEEMBEFH—O1>DERIL (+¥3,000)
Roasted Ezo Abalone +2,500 Japanese Black Beef Sirloin Poélé +3,000

Ea—RTFILAAE FEIHED/IN>Y

Honoka Bread Made In View Hotel

MLEMBEBEROBVWL—REVaN=T DAY T«Fa—I)l BIAITARIV—L

Light Mousse of Premium Kaga Bocha with Rhubarb Confiture and Black Sesame Ice Cream

INEBEREF

Sweet treats

O—b—FIFHIH

Coffee or Tea

BMICEBTLILF—DHEBERIE. Ry IANBRLAIF<IEEVL, Customers with ingredient allergies, please let our staff know.
MRTHERICITHER - Y—EXR 10%MEENTEDES, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—BEMHBEBLBZHBENTTVET, *Some ingredients may change depending on availability.
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Menu BISE
L&

s— At ¥15,000

7ZEa—X-TJ—>a
Amuse-bouches

NEBOZIIZIWAITEMEAREZS0DIIR TYN—=DI)—LY—2R

Bonito Tartare with Marinated Kaga Thick Cucumber and Caper Cream Sauce

BB EEST-NTR AVN—=a0Y57— 3BEDY—R

Sautéed Paté de Campagne made with Noto Pork, served with Three Sauces

IRREOO—AMIZFDFTHEIFET—IL JT7EY R =X FLPHFLERT—R
Roasted Ezo Abalone Finished with Liver Beurre Noisette Sauce, New Potatoes and Piperade
J2=7
Granité
BEMBEY — O OHRESICTHERKDT—IL - X—HFL -RFIL
BINNEEEHBRCKRITIVDY—X

Teppan-grilled Kuroge Wagyu Sirloin with Wasabi-flavored Beurre Maitre d'Hétel,
accompanied by Ishikawa Prefecture Soy Sauce and Red Wine Sauce

Ea—FRTFTIAAE FEIHED/N>V

Honoka Bread Made In View Hotel

MLEMEBEROBVWL—REYaAN—-TDAVTq4Fa—Il BIAI7A14RI)—L

Light Mousse of Premium Kaga Bocha with Rhubarb Confiture and Black Sesame Ice Cream

INESBERF

Sweet treats

d—b—FIIFHAER

Coffee or Tea

BMICEBTLILF—DHZBERKIE. Ry IABBLAIFIEE, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - F—EXR 10% D EFENTHDFHF, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—MEMHPEBLAZHBENTEVETY, *Some ingredients may change depending on availability.



Menu ROYALE
O714vIL

s— At ¥20,000

PZEa—X-TJ—>a
Amuse-bouches

HFHEAR—IBEETRARDH—RIIT ISVRAEFVYETZRZT

Canadian Lobster and Avocado Gateau Style with French Caviar

IAT7ISOOATAVILVERXITAH=ZDERY SIIDIZa)aday

Foie Gras Royale with Red Snow Crab Bisque and Milk Emulsion

IRREDO—IAMIZFORFTHLEIFTET—IL /7EYRNY =X FiLS»HFLERS—R

Roasted Ezo Abalone Finished with Liver Beurre Noisette Sauce, New Potatoes and Piperade

JS=F
Granité

EEFTsLADNIBHBRESCHNEDHFR ~JaTdvy—2

Beef Tenderloin en Crolte with Early Summer Vegetables and Truffle Sauce

Ea—RTILAAE FEIHED/IN>Y

Honoka Bread Made In View Hotel

MLEMBEBEROBVWL—REVaN=T DAV T«Fa—I)l BIAITARIV—L

Light Mousse of Premium Kaga Bocha with Rhubarb Confiture and Black Sesame Ice Cream

INESBEEF

Sweet treats

dA—b—FIIFHAER

Coffee or Tea

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