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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 AJISAI
L5 TE

s— At ¥10,000

—OD&ELA

Amuse-bouches

BEEFHICRITIFvI=—XA—RIIL ~NNTTREA )L~

Chinese Appetizers Styled as Noto Donburi — Parfait Style

F7—IL MEAXESDZFERAL CoKDEEALLEITLEERLR—T

Oxtail and Kaga Thick Cucumber Slow-Steamed in Pot Soup

AIBEHEREHROEZL FEANCHROT1vaV—-RZ2EHET

Ishikawa-Style Steamed Red Snapper with Traditional Hong Kong Fish Sauce

BEEBREEDBEROABAL RERRY—IXLEVERETY—X
Steamed Noto Pork and Colorful Vegetables in Bamboo Steamer
with Rich Sesame Sauce and Spicy Chili Oil Sauce

&LNNY

Steamed Buns

EVIALEEOESCEE Fhid v>d—-TFI>
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.
KRTHBICITHER - T—ER 10% D' EFNTHEDEY, *Prices shown include consumption tax and 10% service charge.
MEANRRICED—IBEMHDEBLAZBENTEVETY, *Some ingredients may change depending on availability.
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BE

s— At ¥13,000

The photo is for illustrative purposes only XEH[EAX—ITY

—ODHEELA

Amuse-bouche

tRBDSFE NLYbREAI ~PIEZRELT~

Seven Cold Appetizers Palette Style — Feeling Early Summer

F7—Il MEAESDZFERAL oKD EALLITAERLR-T

Oxtail and Kaga Thick Cucumber Slow-Steamed in Pot Soup

ERFYT FHBHRCRICIL-TICEAT

Peking Duck Wrapped in Crepe with Fresh Vegetables

AIBLHEREHRHOEZL FEAXNGHROI71vaV—-RZ2EHET

Ishikawa-Style Steamed Red Snapper with Traditional Hong Kong Fish Sauce

FEODMFOBO—RDERSHEIAH BEBEDED
Braised Marbled Wagyu Chuck with Shaoxing Wine Aroma

ZEBEADLER ESCRYIRZ

Three-Seafood Fried Rice with Superior Broth and Pickles

EVINEEOEFCERE s v>d—T)>
Almond Tofu with Mongolian Rock Salt or Chef's Special Mango Pudding

FRER

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 SUITEN-IPPEKI
KKX—E

s— At ¥23,000

—ODHELA

Amuse-bouches

NWEBEDEHR NLybRE1I) ~FEZRL B3R~

Nine Cold Appetizers Palette Style — Feeling Seasonal Ingredients

SR I7AELDOEE BRZNMITETcBER2EBDX—7

Braised Whole Blue Shark Fin in Golden Broth

AIBELHEREROEZL FAXNCHROT1vaV—-RZEHET

Ishikawa-Style Steamed Red Snapper with Traditional Hong Kong Fish Sauce

SOELDSv—AvE

Palate Cleanser Sorbet

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

EEFA4Y—O1VR7—F BRTEARFY—X

Domestic Beef Sirloin Steak with Karakurenai Black Vinegar Sauce

E—2> ADRER —BORKRZ
Congee with Century Egg (Served with Three Condiments)
F7cl& Or
=REBHADNER LimORYMIRZ
Three-Seafood Fried Rice with Superior Broth and Pickles
F7=l& Or

EAMEDBEETEADZI-TI—FIL

Hong Kong-Style Shrimp Wonton Noodle Soup

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.




A la carte

TIHILEAZa—
BEEFICRIITIEFvA=—XF—RTIL ~INTTRZA )L~ ¥3,000
Chinese Appetizers Styled as Noto Donburi — Parfait Style
tEDAE NLYrREA) ~IEZR LT~ ¥3,200
Seven Cold Appetizers Palette Style — Feeling Early Summer
AEDSEHR NLYRRRT) ~FHiZKRLDBM~ ¥4,200
Nine Cold Appetizers Palette Style — Feeling Seasonal Ingredients
SR IAELDER BEZENI TR &S8OI -7 ¥12,000
Braised Whole Shark Fin (Yoshikiri-zame) in Golden Broth Slowly Simmered Over Time
F7—I)L MEXE®SDZFEAL Lo<KDEZ&ELLIFIEERLR—T ¥2,500
Oxtail and Kaga Thick Cucumber Slow-Steamed in Pot Sou
RS EEDFROZXEERL REHAMY—ALEVEREY—X ¥3,000
Steamed Noto Pork and Colorful Vegetables in Bamboo Steamer with Rich Sesame Sauce and Spicy Chili Oil Sauce
Al IEREHDOERARL BEANCHROT1viaY—RXZ2E&8HET ¥3,500
Ishikawa-Style Steamed Red Snapper with Traditional Hong Kong Fish Sa
ItRAYY FRLHERCHICIL-TICEAT ¥1,500
Peking Duck Wrapped in Crepes with Fresh Vegetables
EtmRAvo F3 (8K %3 flik Special price ¥12,000 — ¥10,000
Peking Duck Half (8 pieces)

It=Rvo 133 (1680) $5RUfER Special price ¥24,000 — ¥20,000
1 Peking Duck (16 pieces)

HRHEERODSHIT ¥2.500
Deep-Fried Hinata Chicken Thigh

FREOMFBEO—RDESHFAA HBEBEDED ¥3,500
Tender Braised Japanese Wagyu Chuck Roll Infused with the Aroma of Shaoxing Wine
EEFT7LADRAT—FFHMERRZ BHREXOEYV—X ¥7,000
Grilled Japanese Domestic Beef Tenderloin Steak with Seasonal Vegetables and House-Made XO Sauce
EBREIXFEADLY ¥1,800
Fried Rice with Char Siu (Roast Pork) Cooked in a Pot

BEAMEDBEEFTADI—TI—FI ¥3,000
Hong Kong-Style Thin Noodles in Shrimp Wonton Soup

ARADEDITESZIE ¥2,200
Five-Ingredient Ankake Yakisoba (Thick Sauce Noodles)

ITDIEDLOTH— ¥1,800
Chef's Signature Dessert

EVIILNEEDERICEE ¥1,000
Almond Tofu with Mongolian Rock Salt

7 ad—FUy ¥1,200

Chef's Special Mango Pudding

BMICEBTLILF—DHEBERIE. A2V IABHRLAIF<IEEL, Customers with ingredient allergies, please let our staff know.
MRTRRICITHER - Y—EXR 10%MEENTEDES, *Prices shown include consumption tax and 10% service charge.

HEANRRICED—BEMHBEBLBZBENTTVET, *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.



