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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.

W
The photo is for illustrative purposes only XEHE[EAX—YTY

HOKKAIDO

ISHIKAWA

i

OKINAWA

M2



M3

Menu Siosai
BHER

s— At ¥10,000

—OD&ELA

Amuse-bouches

BARDHRM R —I7——DFED L REREED

Fresh Fish Sesame Salad with Shikuwasa Aroma & Assorted Cold Dishes

EEBRAXRRNCEERZ > 2ERALLoKDEELLEIFILERLZA-T

Slow-Steamed Jar Soup with Domestic Pork Shank & Tongue

HBEES-—NTDOAH—VUyoZL FEBEHTIHGE

Okinawan Miibai (Grouper) Garlic Steaming — Hong Kong Seafood Market Style

HRREEEATVPAIRBOEMEE BRCEICAMDEICZAT

Okinawan Pure Yambaru Chicken in Fermented Black Bean Sauce,
Wrapped with Black Rice in Getto Leaf

&LNNY

Steamed Buns

EVOANEROETCERE s v>d-TFU>
Almond Tofu with Mongolian Rock Salt or Chef's Special Mango Pudding

RE%

Chinese tea

BIMICERTLILF—DHEEERIE. A2V IABBRLHIF<IEEL. Customers with ingredient allergies, please let our staff know.
HRTHRICIETHER - T—EXR 10% D EFNTHE DY, *Prices shown include consumption tax and 10% service charge.
MEANRRICED—IBEMHDEBLAZBENTEVETY, *Some ingredients may change depending on availability.



Menu Haibisukasu
&

s— At ¥13,000

—ODHEELA

Amuse-bouche

BRI EBDOEDAR/NLYRR 21

Karakurenai-style Seven-Color Cold Appetizer Palette

EEBRARREEERSZFERAL CoKbr&ALLIFLERLR—T

Slow-Steamed Jar Soup with Domestic Pork Shank & Tongue

ERFYT FHBHRCRICIL-TICEAT

Peking Duck Wrapped in Crepe with Fresh Vegetables

HRBEES-—NTOAH—UyoZL FEBEHTIGE

Okinawan Miibai Garlic Steaming — Hong Kong Seafood Market Style

REOMFBO—RDESHFRIAS HBEBLNERDY—X
TYTIVNFTF=FRZRT
Marbled Japanese Beef Chuck Roll Tender Braise
Shaoxing Wine & Yaesu Spring Sauce with Apple Banana

B #:EV-FEIE

Karakurenai-style Cartilage Soki Soba

EVIINEEBOESTCER i v>d—FVY
Almond Tofu with Mongolian Rock Salt or Chef's Special Mango Pudding

PEF

Chinese tea

BMICEBTLILF—DHEBFERIE. Ry IANBHRLAIF<IEE, Customers with ingredient allergies, please let our staff know.

MRTERICITHER - Y—EXR 10%MEENTEDES, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—BEMHEBLBZBENTTVET, *Some ingredients may change depending on availability.
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Menu Aono-kanata-
BDW®A

s— At ¥23,000

—ODHELA

Amuse-bouches

NWEBDSEFENLYRREAI ~BERMDEH~

Nine Cold Appetizer Palette Style — Blessings of the Sea and Earth

SR IAELDER RKEZINT TR cEmEBDX—7

Braised Whole Blue Shark Fin in Golden Broth

HRBEES-NTIDOA-VyIERL FEABHETHIZE

Okinawan Miibai Garlic Steaming — Hong Kong Seafood Market Style

FOELDIY—ARYE

Palate Cleanser Sorbet

EEFT7LRADIT—F BREUXOEY—X
Domestic Beef Fillet Steak with Homemade XO Sauce
F71% Or

EEFAMY—OCVRT—F BIIEREEFY—X

Domestic Beef Sirloin Steak with Karakurenai Black Vinegar Sauce

E—2> ADRER —BORKRZ
Congee with Century Egg (Served with Three Condiments)
F7cl& Or
BERITERNEBY —F 213
Tang Honghua-style Cartilage Soki Soba
F7=l& Or
ANLENAFTYTILADKERARDESDAHZL BWRZ

Spam & Pineapple Fried Rice Steamed in Getto Leaf with Pickles

EVOANEROEFCIERE s> dI—-T)>
Almond Tofu with Mongolian Rock Salt or Chef's Special Mango Pudding

PER

Chinese tea

BMICEBTLILF—DHEBERIE. A2V IABHRLAIF<IEE, Customers with ingredient allergies, please let our staff know.
MRIRRICITHER - Y—EXR 10%HEFENTEDES, *Prices shown include consumption tax and 10% service charge.
HAEANRKRICED—BEMHBEBLAZHBENTTVEY, *Some ingredients may change depending on availability.
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Recommended dim sum menu
SHOEITITHERODAZ2—

HFET (—M3%F)

Spring rolls (3 pieces per plate)

LEREERSE (—I 31E)

Cantonese shrimp shumai (3 pieces per plate)

ALNES (— 3E)

Steamed xiaolongbao (3 pieces per plate)

BERLERF (— 31E)

Steamed shrimp dumplings (3 pieces per plate)

FARF (—m31@)

Hong Kong dumplings (3 pieces per plate)

¥1,200

¥1,200

¥1,200

¥1,200

¥1,200

BMICEBTLILF—DHEBFERIE. Ry IANBHLAIF<IEEV, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - Y—EXR 10%MEENTHEDEY, *Prices shown include consumption tax and 10% service charge.

HEANRRICED—HMEMHNEBLAZHBENTEVETY, *Some ingredients may change depending on availability.



