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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 Etoile
g

s— At ¥10,000

7ZEa—X-TJ—>a
Amuse-bouches

MRBEDBRAR—IDTI—X T JFIFIIOINBVABDIN

Terrine of Niigata Tsunan pork & I’Alsacienne with crimson carrot rapé

HRBEESX/IADIAIAR—S

Consommé of Niigata mushrooms

HRERREPIKEER FORILERRDID 3T MFEAK KTV —X “BikiR”

Pan-seared Niigata yellowtail with braised daikon, yuzu aroma, red wine sauce — “Buri Daikon”

EEBMRN CMBOOTr RRERBMBERLIEIINARDE2—L V- AILTF7RR

Roast domestic duck breast and apple, with Niigata Uonuma multi-grain rice and spinach purée, Calvados sauce

Ffeld Or
RREOO—X b (+¥2,500) REMBFY—O72DRTL (+¥3,000)
Roasted Ezo Abalone +2,500 Japanese Black Beef Sirloin Poélé 43,000

Ea—RTILAAE FETHED/IN>V

Honoka Bread Made In View Hotel

TAZZIRCHBEEIL LIFIZHRZT

Tiramisu with Niigata Le Lectier pear

INSBERF

Sweet treats

d—b—FfIFHIH

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 Celeste
22

s—At ¥15,000

7ZEa—X-TJ—>a
Amuse-bouches

MRBEDBRAR—IDTI—X T FIFIIOINBVABDIAN

Terrine of Niigata Tsunan pork a I’Alsacienne with crimson carrot rapé

FRREX/IDIAVIARR—TNAEHERSE

Niigata mushroom consommé baked in pastry

IRREADOO—ACIRBRERIDMEDTILF=F>

Roast Ezo abalone with large Niigata shiitake mushrooms a la Bourguignonne
J3=7
Granité

EEMBICVDTNFY—O1VDORIL EEBERK ILHYVDOBIBE

Pan-seared Niigata Black Wagyu sirloin with Uonuma multi-grain rice — a reimagined tare-katsu

Ea—FRTILAAE FEIHED/IN>V

Honoka Bread Made In View Hotel

TAFIRIFTREEIL LIFIZRZXT

Tiramisu with Niigata Le Lectier pear

INESBERF

Sweet treats

O—b—FfIFHIH

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— Atk ¥20,000

P

PZEa—X-J—>a
Amuse-bouches

NFEEAR—IBEEBER=IAMIOAIYXDaL TIS5VRAEXVYET
HBEMETRIED-REAAXA—ILT

Canadian lobster and taro paste with consommeé jelly, French caviar — inspired by Niigata local “noppe”

NIHI)—ETATISDIL—LTVaALERIT—TDYSH

Hungarian foie gras creme brilée with beet salad

IRREEOO—ACIRREARDEEDTIILI—=a/

Roast Ezo abalone with large Niigata shiitake mushrooms in Burgundy style

J5=7T
Granité

EEFT7LRONIBHRILLDEFHR ~)aTV—2X

Japanese beef fillet baked in pastry with winter vegetables, truffle sauce

Ea—RTIAAE BHED/NY

Honoka Bread Made In View Hotel

TATIRICHBREI -LIFIZHRAT

Tiramisu with Niigata Le Lectier pear

INSBEERF

Sweet treats

d—b—FIIR

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
7S5HhILhAZa—

EEFTLRADNIEAHBRESEEHOEFR ~JaTVy—2R

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

EBEF7LRECIATI5D “Oy—"k)aTV—X

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

EEMES—O1VHOFETIL (100g) AHOY—X

Pan-Seared Japanese Black Wagyu Sirloin (100g) with Today's Sauce

FEDI) -S4

Seasonal Green Salad

FEHDI)—LRX—F

Seasonal Cream Soup

RREOO—RA IR REARIDMEEDTILF=F>

Roasted Ezo Abalone with Niigata Jumbo Shiitake Bourguignon

BEF—ADERDHEDE

Assortment of Various Cheeses

TAFIRFTREEIL - LIFIERXT

Tiramisu with Niigata Le Lectier pear

200g
300g
400g

500g

¥6,500

¥7,000

¥7,000
¥14,000
¥21,000
¥28,000

¥33,000

¥1,500

¥1,000

¥5,500

¥3,600

¥2,000

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
FFRIAZa2—

IL—T/NIVEMBENZFTARI)—LFTEVDED
1% ¥3,000

2B EEDEZIFVLET,

Crépe Normand with Apple and Vanilla Ice Cream, Cinnamon Aroma

¥3,000 per person (Minimum 2 persons)

2TDTAF—A—ADTH—rLHELBXTEEY

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

+¥1,800

BMICEBTLILF—DH2BERKIF. R2YyIANBBLAIFIEEV, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - F—EXR 10%DEENTHEDFHY, *Prices shown include consumption tax and 10% service charge.
MEANRRICED—MEMDEBLAZBENTEVETY, *Some ingredients may change depending on availability.
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