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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 Azur
H

s— At ¥10,000

7ZEa—X-TJ—>a
Amuse-bouches

HEOEPHRBETURY —EY I $210FLyvt NLyRIRITT

Vibrant Layered Vegetables and Mi-Cuit Marinated Salmon Pressé — Palette Presentation

MEERDAHI)—LA—TEIFEVDIZa)aay

Chilled Pumpkin Cream Soup with Cinnamon Emulsion

EXEEDRILEIELY DY SHMLILT JrxxJLybk R 7OT7HILY—R

Live-Killed Sea Bass Poélé with Mimolette Salad — Vinaigrette de Provengal Sauce

FFE ETR)OO—RAMESELYLL ITAISBLI)—2RyIN—DY—X

Saddle of Lamb Roast with Ratatouille — Madeira & Green Pepper Sauce

Ffcld Or
IRREMDO—X b (+¥2,500) REMEFY—O1>DRTL (+¥3,000)
Roasted Ezo Abalone +2,500 Japanese Black Beef Sirloin Poélé +3,000

Ea—RTFTILAAE FEIHED/IN>V

Honoka Bread Made In View Hotel

HBEETYIINTFEEREDFvIAUE DATDBATIIICHET
AT VI TARI)—LENATERDARADTL—/N—
Okinawan Apple Banana Caramelized with Brown Sugar on Cocoa Chinsuko
Coconut Ice Cream with Hibiscus Flavor

INSBEREF

Sweet treats

d—b—FIAER

Coffee or Tea

BMICEBTLILF—DH2BERKIE. Ry IANBRLAIFIEE, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - F—EXR 10% D EENTHE DY, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—MEMDEBLAZBENTEVETY, *Some ingredients may change depending on availability.




Menu Soleil
N

s—At ¥15,000

7ZEa—X-TJ—>a
Amuse-bouches

BROBEPHBEEIURY—EY S F210TLyvt NLyMIRITT

Vibrant Layered Vegetables and Mi-Cuit Marinated Salmon Pressé — Palette Presentation

S HAEDABUZ—TaA YK NNIVYT—=IL

Chilled Potato Soup with Consommé — Parisienne Style

EXIBEEEONMAABRE V—RX2a0> LRIFVYSERZ
Live-Killed Sea Bass and Aromatic Herbs in Puff Pastry — Sauce Choron with Musclan Salad
J3=7
Granité

BEENBLLIFHREERADIVIL
BRTHE VY YNEHFRDOFvTIL— IRV —R
Miyakojima Japanese Black Beef Inner Thigh Grill with Black Rice Risotto
and Okinawan Champuru Vegetables — Estragon Sauce

Ea—RTILAAE FETHED/IN>

Honoka Bread Made In View Hotel

HRBEETVYTIINTFELEROFTYIAVE JOATDBEATIIICEHET
AaFYITARI)—LENTERAZADTL—/\—

Okinawan Apple Banana Caramelized with Brown Sugar on Cocoa ChinsukoCoconut Ice Cream with Hibiscus Flavor

INESBERF

Sweet treats

dA—b—FIIEFHAE

Coffee or Tea

BMICEBTLILF—DHEBERKIE. A2y IANBRLAIF<IEEV, Customers with ingredient allergies, please let our staff know.
MRTHERICITHER - Y—EXR 10%MEENTHEDET, *Prices shown include consumption tax and 10% service charge.
HEANRTICED—MEMHPEBLAZBENTEVET, *Some ingredients may change depending on availability.
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Menu ROYALE
O71vIL

s— At ¥20,000

PZEa—X-J—>a
Amuse-bouches

BREDODEZby—UREEOUFTTDLLT—F TFVRAEFVYETERZT

Ezo Abalone Pistou Marinade with Celeriac Remoulade — Topped with French Caviar

NIHIV—ETATISDRILETVAySa BIELRILMNEDY—X

Hungarian Foie Gras Poélé with Brioche — Kyoho Grape & Port Wine Sauce

HFREAR—IBEOO—ILCRLEDY Y E
IL—L FARY—IICIER 7 2 JDED

Canadian Lobster Roast with Pearl Barley Risotto — Créme d’Homard with Epices & Curry Aroma

J5=7T
Granité

EEF74LADONIEAHARIELEDHHE NJaTVy—X

Beef Tenderloin en Crolte with Summer Vegetables and Truffle Sauce

Ea—FRTILXAE BRHEDNY

Honoka Bread Made In View Hotel

HRBEET7YIINFTFEEEDXTvSIXUE AT7DBATISICEHET
A7V ITARI)—=LENTERADRDTL—/\—

Okinawan Apple Banana Caramelized with Brown Sugar on Cocoa ChinsukoCoconut Ice Cream with Hibiscus Flavor

INSBEEF

Sweet treats

d—E—FfIFHH

Coffee or Tea

BMICEBTLILF—DHEBERKIF. Ry IANBHLAIFIEE, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - S—EXR 10% D EENTHEDFHT, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—MEMDEBLAZBENTEVETY, *Some ingredients may change depending on availability.



A la carte

VIHIEXZa—
EEF7LRADONIEHESCEHOHFR ~JaTdvy—2R ¥6,500

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

EEFILALIATISO “Oys—="rJaTV—2 ¥7,000

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

EEMBEH—O1VADRTIL (100g) FHDY—X ¥7,000
Pan-Seared Japanese Black Wagyu Sirloin (100g) with Today's Sauce
200g ¥14,000
300g ¥21,000

400g ¥28,000

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

FEHDITV)—HFH ¥1,500

Seasonal Green Salad

ZHDY)—LRA—T ¥1,000

Seasonal Cream Soup

HhFHAEAR—ILBEOO—-IFCBLEDYY W E ¥5,500
IJL—L RAY—=JLICTERX 7 Fa)DED

Canadian Lobster Roast with Pearl Barley Risotto — Créme d’Homard with Epices & Curry Aroma

EEF—ADBDEDYE ¥3,600

Assortment of Various Cheeses

EEET Y TILNTFLEEOFvSAUE QATOBATISICHET ¥1,800
QAAFYYTFARI)—LENTEZNRDTL—/N—

Okinawan Apple Banana Caramelized with Brown Sugar on Cocoa Chinsuko
Coconut Ice Cream with Hibiscus Flavor

BMICEBTLILF—DHEBERKIE. Ry INBRLAIF<IEEVL, Customers with ingredient allergies, please let our staff know.
MRTHERICITHER - Y—EXR 10%MEENTHEDEF. *Prices shown include consumption tax and 10% service charge.
HEANRTICED—MEMHPEBLAZBENTEVET, *Some ingredients may change depending on availability.
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Special Menu
FRIXZ2—

IL—T2a€yb7yIINNFF AT YITARI)—L

FIIN—a

1% ¥3,000
28 EDHZITVELET,

Crépes Suzette with Apple Banana and Coconut Ice Cream — Découpage

¥3,000 per person (Minimum 2 persons)

ETDTAF—A—ADTH—rLHELBXTETEY

May also replace the dessert in any of our dinner courses.

+¥1,800

BMICEBTLILF—DHIBERKIF. Ry IANBBLAIFIEEV, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - F—EXR 10%DEENTHDFHY, *Prices shown include consumption tax and 10% service charge.
MEANRRICED—MEMDEBLAZBENTEVETY, *Some ingredients may change depending on availability.



Weekday Lunch Only | Jardin dété
(FHZ>FIRE] EOEER

s—A ¥7,000

FEa—XT—>a
Amuse-bouches

H—EEMRMEAVYXTaLDAZTIL OO/

Salmon, Tomato & Consommé Jelly Cocktail — Lomilomi Style

DEFEPDEHRI)—LA—TEFEVDIZa)aday

Chilled Pumpkin Cream Soup with Cinnamon Emulsion

IJINOYGHEE BEE)DAZT EFEOEIVIRAR—Ta

Gurukun (Okinawa’s Prefectural Fish) Beignet with Warm Summer Vegetable Escabeche

HRBEEPAIZBN-THBDT—L A TR INHFH4 VI —ADERMIT

Yambaru Herb Chicken Poulet au Vinaigre with Salad Nigcoise “Garden” Presentation

Ea—FRTILAIE BHED/NY

Honoka Bread Made In View Hotel

HBEETVYIINTFELEROFTYIAVE JOAT7DBEATISICEHET
AaFYITARIIV—LENTERARDTL—/\N—

Okinawan Apple Banana Caramelized with Brown Sugar on Cocoa ChinsukoCoconut Ice Cream with Hibiscus Flavor

d—bE—FIH I

Coffee or Tea

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