The Jade Room has been curated from mother nature and her seasons,
whilst incorporating Japanese culture and traditions.

Celebrating the versatility and expressiveness of these cultures yet pushing
the boundaries further to deliver a fusion of contemporary Japanese and
Western influenced dishes, prepared using refined cooking techniques.

Tom Aikens, Chef Partner
Richard McLellan, Chef de Cuisine

Price includes 15% service charge and consumption tax.
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STARTER

Sweet shrimp, cauliflower, radish, onion sprout
HEE. AVT757— STav¥a, AZAVIATSU L

Notokko shiitake, Taka farm celeriac
DE>ZLWeF, BBEOREOY

Squid, hanabiratake, cabbage, saltwort
B, N\FESTT. FXRY EHOULE

Persimmon, chestnut pumpkin, winter savory, salmon roe

i, EMEE», Vo vI—tRU— 177

MAIN

Beef short rib, red onion, kakina
E—7Ya—hUJ, RERE, hEHK

Hokkaido venison, beetroot, red kale, hinoki
LEEERA. E—Y. Ly RT—JL, 18

Greater amberjack, smoked amela tomato, turnip
A BRI A—-—F KT~

Brassica, black garlic, truffle

FI7Z53F BZy=y, NUa7

DESSERT

Bitter chocolate, Chiba peanut, aged caviar
Ey—Fadl—bh. TEREE—FvYY, FvEF

Aomori apple, hazelnut, bay leaf, custard
BEHREEDAS, A—EIFvyY, O—YI, hRY—R

Elderflower, Crea farm olive oil, sake
INST—=TZT—, AVU=TAAI. B

Price includes 15% service charge and consumption tax.
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Wednesday - Friday
FOUR COURSE

Notokko shiitake, Taka farm celeriac
DE->ZLWE,. BEREOREOY

Greater amberjack, smoked amela tomato, turnip
BN BREFIA—F MY B

Yamagata pork loin, beetroot, red kale, green lentils
WFEERO—X, E—=Y, Ly RT—Il, &KL VYXE

Bitter chocolate, Chiba peanut, aged caviar

EY—Fadl—bh, FEREL—FvY, FvEF

7500

Sommelier discovery wine selection to pair with the 4-course lunch
Add 9800

Price includes 15% service charge and consumption tax.
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Saturday & Sunday
FIVE COURSE

Notokko shiitake, Taka farm celeriac
DE->ZLWE,. BEREOREOY

Greater amberjack, smoked amela tomato, turnip
BN BREFIA—F MY B

Yamagata pork loin, beetroot, red kale, green lentils
WFEERO—X, E—=Y, Ly RT—Il, &KL VYXE

Almond, lemon thyme, marigold
P—EYVR, LEVIA L, YU—T0—I)LR

Bitter chocolate, Chiba peanut, aged caviar

EY—Fadl—b, FERE—F vV, FvETF

9800

Sommelier discovery wine selection to pair with the 5-course lunch
Add 9800

Price includes 15% service charge and consumption tax.
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Any food allergies should be informed to our service staff
at the time of reservation or at the restaurant.
BYMI7LILF—DHDAHIF. SFHREIEESEICT
P—EXRI Y TETEMEBLLEIVWET LI OBEVNWWLET,

Please note that the menus are subject to change without notice.
AZ 2 —ABRPMIEREIFFERCEFTITZIHBENTIVET,
FHSTHELIIZE W,

105-0001 ER#FHEBXE /F] 4-1-1 BRI T3 vE/M 31 B
L31 4-1-1 Toranomon, Minato-ku, Tokyo, Japan 1050001
03 5422 1600 www.editionhotels.com

Price includes 15% service charge and consumption tax.
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