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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.

HOKKAIDO

%KINAWA



Weekdays Only | Menu TO-KA
[FHRE] Hk1E

s—A# ¥7,000

ZHO=EAXREDEDE

Assorted Seasonal Cold Appetizers (Three Kinds)

IEREZBDEAHA—T

Thickened Soup with Water Shield and Tofu

IERFYT FHBHFRCHICIL-TICEAT

Peking Duck Wrapped in Crepe with Fresh Vegetables

B 0=

Karakurenai Dim Sum Trio

MHEEE LRMBEOHZITY FHRE%KY—X

Deep-fried Akita Hinai Chicken with Special Aromatic Sauce

WD O EERSRFEADMER LiZCEMRZ

Fried Rice with Smoked Daikon Pickles and BBQ Pork (Served with Supreme Broth and Pickles)

FEHOTH—F

Today’s Dessert

RER

Chinese tea

BMICEBTLILE—DHBEFRIE AZYINEHLFIF<IEEV,. Customers with ingredient allergies, please let our staff know.
XREHEIIHE - H—EXRL0%NEENTHDET, Displayed prices including tax and service charges.



Menu OU-KA
Bt

s— At ¥10,000

The photo is for illustrative purposes only ¥EH[EAX—Y T

—ODHEELA

Amuse-bouches

ZHOREARERRED

Assorted Seasonal Cold Appetizers (Five Kinds, Kaiseki Style)

LERtER e EDTAIFZERLLoKD AL EIFIER LT

Double-boiled Soup with Hinai Chicken and Kiritanpo Rice Sticks

MHAREEOTDOERE HEHRY - FLUHOIHPHLED I

Pan-fried Akita Cherry Salmon with Sweet Soy Sauce and Green Sichuan Pepper

MHERE MER—7 -CEEOREA EOHEFRRZ

Akita Prefecture Produce: Akita Pork "Komachi" Dongpo Pork with Colorful Vegetables

&L

Steamed Buns

AHOTH—

Today’s Dessert

RER

Chinese tea

BHICEZTLILE—DHZEEHKIE ZZYIANEHELFIF<IEE W, Customers with ingredient allergies, please let our staff know.
XREHEIIHE - H—EXRL0%NEENTHDET, Displayed prices including tax and service charges.



Menu HARU-RANMAN
E1:8

The photo is for illustrative purposes only ¥EE[FAX—YTY

—ODHEELA

Amuse-bouche

FHOEESE/NLYERZTIL

Seasonal Seven Kinds of Cold Appetizers Palette Style

LERtER e EDTAIFZERLL oKD AL EIFIEER LT

Double-boiled Soup with Hinai Chicken and Kiritanpo Rice Sticks

IERFYT FHBHFRCHICIL-TICSEAT

Peking Duck Wrapped in Crepe with Fresh Vegetables

MHEEEKBOMDOEE HEHRY—X FLUHOIHPHLEEDEHIC

Pan-fried Akita Cherry Salmon with Sweet Soy Sauce and Green Sichuan Pepper

FEODMFBEO—RADESHERASL FOLHFFRARZ

Braised Marbled Wagyu Shoulder Loin with Seasonal Vegetables

HREEDS EAZESTB A DI

Tantan Dipping Noodles with Inaniwa Udon

FEHOTH—F

Today’s Dessert

RER

Chinese tea

BMICEBTLILE—DHIEERIE A2y INEHLIFIE SV, Customers with ingredient allergies, please let our staff know.
HRECHSIEIHE - H—EXFL0%HEENTEHEDET, Displayed prices including tax and service charges.



Menu HYAKKA-RYORAN
BIEHEEL

s— At ¥23,000

The photo is for illustrative purposes only ¥EE[FAX—YTY

—ODHEELA

Amuse-bouches

FHOITEOOAESE/NL YRR ETIL

Chef’s Special Seasonal Cold Appetizer Palette (Nine Kinds)

SURIAELDZER KEZHMNIT TR cBEEBDR—T

Braised Whole Blue Shark Fin in Golden Broth

MEREMBOLRIAEZLY THROTryaV—2IT

Cantonese Steamed Akita Cherry Salmon with Traditional Soy Sauce

FOELDIY—ARYE

Palate Cleanser Sorbet

EEFTsLADIT—F BHREX0EV—X

Domestic Beef Fillet Steak with Homemade XO Sauce

Fifcl& Or
EEFA H—O1AT7—F BERITEAXEERY—X

Domestic Beef Sirloin Steak with Karakurenai Black Vinegar Sauce

E—22ADHREN Z=ZRBOEKRZ
Congee with Century Egg (Served with Three Condiments)
Ffcl Or

LWRDD - EBBRERBADMER LEBOEYIRZ
Folx MESEAZE-ST-1B4DITEE

Fried Rice with Smoked Daikon Pickles and BBQ Pork (Served with Supreme Broth and Pickles)
Or Tantan Dipping Noodles with Inaniwa Udon

FyA=—XTH—-rIL—+

Chinese Dessert Plate
REZ
Chinese tea

BMICEBTLILE—DHEIEERHIE ARy INEELFIF<IEEV, Customers with ingredient allergies, please let our staff know.
HREOHEIEHE - H—EZRL0%HEENTEDEY, Displayed prices including tax and service charges.




Weekdays Only | Lunch set
[FEERE] S>Fvh

s— A ¥5,500

it
Amuse-bouche
ItmAvo
FERBRLEIZIL—FIZEAT
Peking Duck Wrapped in a Crépe
with Fresh Vegetables

BAERHR ZBrOoRhabhe

Karakurenai Assorted three kinds of dim sum

XHDODR—F

Today’s Soup

[EF] 1RmEBBCLEILY [Main dish] Please choose one dish

-

e

KEBRORKA tWMATT Ak CIRBEOLRAZLY FLBEDET (ER)
Yonezawa Pork Dongpo Pork Peeled Large Prawns Steamed in Cantonese Style

(Braised Pork Belly) in Clay Pot Style with Dried Shrimp Sauce

- y ¥ N

EEFE—T > OMYIDI & (Atkft) ERIXBPELIZIADIER Z—TE
Sautéed Domestic Beef Kiln-Baked Char Siu (Roast Pork)
with Shredded Bell Peppers and Lettuce Fried Rice — Served with Soup

+
a ‘ k3

[FH—F] 1@mBBUVLIESL [Dessert] Please choose one dish

\*% | e
5 Salted Almond tofu

X>d-FIY
Mango pudding

i /

BMICEBTLILE—DHIEERIE A2y INEHLIF<IE SV, Customers with ingredient allergies, please let our staff know.
KRIEHEEEBE - —ERB10%NEENTEDET, Displayed prices including tax and service charges.



Weekends and holidays only
Snow Crab & Rich Shanghai Crab Miso Sauce Rice Set

[BHRE] XTAHAZADEELBEIVOENTEREYH

B—A ¥6,500

ERFY I ROBDEDE . T - MIE

Peking duck, dim sum platter, and dessert

\

[FH—F] 1@EBBVLIEELY [Dessert] Please choose one dish

\‘%r ; BHICEE
- ,

Ivd—=7U>

Salted Almond tofu Mango pudding

)/

BHICEBTLILE—DHEIEERKIE ARy INEELFIF<IEE W, Customers with ingredient allergies, please let our staff know.
HREHEIEIBE - —EXHL10%NEENTEDET, Displayed prices including tax and service charges.
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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.

HOKKAIDO

%KINAWA



Weekdays Only | Menu Printemps
[FHERE] 5>F31—X

s— At ¥7,000

FEa—X -J—>a
Amuse-bouches

BERCEBRTELETENT K AN—2a 2a—2)l—redllzyiaYy

Country-Style Paté with Duck and Pork Served with Sauerkraut and Cornichons

JIVE—ZADI)—LRA—=TF

Green Pea Cream Soup

EXREADRIL FREHDOTEDIVY YR ERERDa

Freshly-Killed Red Sea Bream Poélé with Clam and Nanohana Risotto and Rich Jus

EEFRADORIIVRASZIINI—ZaF BFREZHRZXT

Domestic Beef Braised in Red Wine, Burgundy Style, Served with Spring Vegetables

Ea—FRTILAIE BHED/NY

Honoka Bread Made In View Hotel

BOL—RLWTARI)—L HFBFEONTa1—I)LZ#EWT

Strawberry Mousse and Cherry Blossom Ice Cream Painting a Spring-Colored Peinture

O—b—F=I3aE

Coffee or Tea

BMICEBT LI —DHZEEEIE ARy IASHLFIF<IZEL, Customers with ingredient allergies, please let our staff know.
KREFEIEHE - H—EXRL0%IEENTHEDET, Displayed prices including tax and service charges.



Menu MIMOSA
=EY

s— At ¥10,000

T

FEa=—X-T=>a
Amuse-bouches

MERELLRAMIBDOAS T4 —EIE—RILMNEDDaL
AREDOE2—LEYIS533R—X

Akita Hinaijidori Chicken Galantine with Ruby Port Wine Jelly Shiso Leaf Purée and Saffron Mayonnaise

JI)=2E—-ZRADIV)—LELRANR=2DTFt—X

Green Pea Cream with Lettuce and Bacon a la Francgaise

EXREORILEER DI TARYY SE'EFOT—TE#ibeIV_IT—ILY—X

Freshly-Killed Red Sea Bream Poélé with Clam Condiment, Mimosa Bouquet Garnish, and Mariniere Sauce

FF (BTRA)ZEDENGBTREHMMILIRIRLOAV R 3>
D2 HZ3—ICT1Pa I RE— FO R

Roast Lamb (Saddle Cut) Wrapped in Aromatic Herbs and Couscous Composition Dijon Mustard Flavored Jus d'agneau

Ffcl& Or
IBREDO—X (+¥2,500) EEMEFH—O1>DORTL (+¥3,000)
Roasted Ezo Abalone +2,500 Japanese Black Beef Sirloin Poélé +3,000

Ea—RTILAAE FETHED/IN>V

Honoka Bread Made In View Hotel

BOL—REWTARI)—L HFBEBONTa1—I)LZ2HEWT

Strawberry Mousse and Cherry Blossom Ice Cream Painting a Spring-Colored Peinture

INESBERF

Sweet treats
d—b—FIIIHE
Coffee or Tea

BRICLZTLILF—DHEIEFHIE A2y IANEHELIFIEEV, Customers with ingredient allergies, please let our staff know.
HREOHIEIHE - H—EXFL0%HEENTHEDFET, Displayed prices including tax and service charges.



Menu SAKURA
VNI

s— At ¥15,000

FIEa—X - -TJ=>a
Amuse-bouches

MERELLAMBOHS > T1—EIE—RILMNED 2L
AKEOE2—L YIS TIR—X

Akita Hinaijidori Chicken Galantine with Ruby Port Wine Jelly Shiso Leaf Purée and Saffron Mayonnaise

Va2 EHFRADIAY A FI—ILBEDFEFIVEZEHANT

Crustacés and Beef Consomme with Floating Lobster Ravioli

EXAEEORIUISERRICED LN U MEFEHET
EOEDYT—Iv > IN—=aDP)—LY—2R
Pan-seared Sakura Sea Bream with Clams & Toasted Panko, Sautéed Nanohana, Champagne Cream Sauce
CIENE
Granité

REEMEURFY—O> DRI LEAMBEOS2EMIaT0ED ZEIHE

Poached Japanese Black Akita Beer Sirloin, Truffle-Infused Hinaijidori Chicken Jus, Damako Hot Pot Style

Ea—FRTIAAE FEIHED/INY

Honoka Bread Made In View Hotel

BOL—RETARII—L FBFEONDTa1—ILZ2HEWT

Strawberry Mousse and Cherry Blossom Ice Cream Painting a Spring-Colored Peinture

INSBERF

Sweet treats

d—b—FIE3HAER

Coffee or Tea

BRICEZTLILF—DHEEFHIE A2y IANEHELIFIEEL, Customers with ingredient allergies, please let our staff know.
HREOHIIHE - H—EXFL0%HEENTEDET, Displayed prices including tax and service charges.



Menu ROYALE
O71vIL

s— At ¥20,000

FEa=—X-T=>a
Amuse-bouches

IRRMOERO—R 2T SAMRIULTIC TFVRAEFVYETETTrdvbY—X

Low-Temperature Roasted Ezo Abalone Salad with French Caviar and Ravigote Sauce

MARELRMFEONOTr—X KBEKDS2TL—LY—2X

Akita Prefecture Hinaijidori Chicken Ballotine with Miso-Flavored Supréme Sauce

ENFRAEAR—INBEDITIIINET ) =T AINFHR
2T )—DEFEBZIVILT—X/—R
Grilled Live Canadian Lobster with Green Asparagus Sherry-Infused Maltese Sauce
J5=T
Granité

EEFT7LRONIBHFESLEOHFR ~JaTdy—2X

Domestic Beef Fillet En Crolte with Spring Vegetables and Truffle Sauce

Ea—RTILAAE BHED/NY

Honoka Bread Made In View Hotel

BOL—REWMTARII)—L HFEONTa—ILZ#WT

Strawberry Mousse and Cherry Blossom Ice Cream Painting a Spring-Colored Peinture

INSBERF

Sweet treats

d—b—FIIAHE

Coffee or Tea

BMICEBZT LI —DHZETHkIE AZYy IASHLFIF<FEEL, Customers with ingredient allergies, please let our staff know.
XREHBIEIHL - H—EXRL0%HEENTEDEY, Displayed prices including tax and service charges.



