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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 BOURGEONNER
FIRE

s— At ¥10,000

7ZEa—X-TJ—>a
Amuse-bouches

TEBOIZNAITEMERZPSDDIIR TYN—DI)—LY—2R

Bonito Tartare with Marinated Kaga Thick Cucumber and Caper Cream Sauce

REEBRCHLZEDORIYFIIR—T EX9DED

Noto Pork and Pressed Barley Paysanne Soup with Pistou Aroma

EXTHEOETLICEBOS T — LHLenSE ShPpiITU—ERH—Y—2

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

FF (BETR)OO—XPELYXBDERAH V=R 2a 43— CIILLEAUN=])L

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

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

Ea—RTIAAE FEIHED/IN>V

Honoka Bread Made In View Hotel

MEMEBROEVL—REYaN=TDIAVT1Fa—)l BIAITARII—L

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

INSBERF

Sweet treats

d—bE—FIIHIH

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 BRISE
L&

s—At ¥15,000

7ZEa—X-TJ—>a
Amuse-bouches

TEBOZINZINMAILTEMERZOSIDDIIR TYN—DI)—LY—R

Bonito Tartare with Marinated Kaga Thick Cucumber and Caper Cream Sauce

BEEBEEES-NTR AVN—=20DY7— 3FEEDY—X

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

BRBMOO—AMIEOFTHEIFET=IL /7EYRNY =X FLPHFLERT—F
Roasted Ezo Abalone Finished with Liver Beurre Noisette Sauce, New Potatoes and Piperade
J3=7
Granité
EENBGH—O1 > OBHIRBESICTHERKRDT—IL « X—FL «RFIL
GIREERCKRTIDY—R

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

Ea—FRTIAAE FEIHED/IN>Y

Honoka Bread Made In View Hotel

MLEME#BEROBVWL—REYaN—TDAVT«Fa—Il EBIAIT7A1RI)—L

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

INESBERF

Sweet treats

d—b—FIIFHAE

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

HFHAEAR—IBEETRARDH—RIIT ISVRAEFVYETZRZT

Canadian Lobster and Avocado Gateau Style with French Caviar

TA775007AVILERAITAH=ZDERY SIODIZa)aday

Foie Gras Royale with Red Snow Crab Bisque and Milk Emulsion

BREOO—IMIZDF TR EIF=T—IL J7EYR =X FILSHFLERT—F
Roasted Ezo Abalone Finished with Liver Beurre Noisette Sauce, New Potatoes and Piperade

JS=F
Granité

EEFTILRADODNAEHBRESLNEDEFR ~JaTvy—2R

Beef Tenderloin en Crolte with Early Summer Vegetables and Truffle Sauce

Ea—RTFTIAAE FEIHED/IN>Y

Honoka Bread Made In View Hotel

MEMBBRDOEVL—REYaN=T DA T1Fa—)l BEIAITARII—L

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

INSBEEF

Sweet treats

d—b—F7IFHR

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

FHDIIV—LR—T ¥1,000

Seasonal Cream Soup

IREREHOO—IAMIZFOF TR LEIFT—IL /7EYRY—X ¥5,500
HLPHFELERS—FK

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

EEF—ADBDEDYE ¥3,600

Assortment of Various Cheeses

M EMBEROBVL—IE)aN=TDAYT1Fa—Il ¥1,800
EOIT7ARI)—L

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

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—

JL—T>atyd BLMB#EROED TIN—>a
1% ¥2,500
22BEDBZIFVLET,

Crépes Suzette — Aroma of Imperial Kaga Bocha — Découpage

¥2 500 per person (Minimum 2 persons)

ETDTAF—IA—RADTH—rLHELBEITETEY

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

+¥1,500

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.



