STARTER

Sweet shrimp, cauliflower, radish, onion sprout
BHEE. HVT757— STa4vva, AZFVRATT TR

Notokko shiitake, Taka farm celeriac
DE->Z LW, mEBE RtEAY
Fukuoka Yuba, new potato, green bean, green pea, miso

BEBE. F LoD, AT, JY—vE—X KE

Bigfin reef squid, Saga new onion
THUAH, BB FER

MAIN

Kirishima black pork, new burdock, fermented cabbage
BERER. S, REF vV

Beef short rib, red onion, manganji pepper, horseradish
E—7va— U7 RERE FEFEEF. F—RI7T4v¥a

Wagyu beef, red eggplant, new burdock
M. FmF. S

Leopard coral grouper, tomato, Oita Japanese parsley
B, b b, XD F

Spanish mackerel, chrysanthemum greens, red eggplant
% B®. ~T

Brassica, black garlic, truffle
T77FB=v=y bUa7T

DESSERT

Bitter chocolate, Chiba peanut, aged caviar

Ex—Faal—F FEEC—FvV, FvE7T

Kumamoto Amanatsu citrus, Japanese sansho pepper, rosemary
EAHE, LW, b—X<—

Elderflower, Crea farm olive oil, sake
ITNR—=TFT—, LT T77—LF)—=THAL, B

Price includes 15% service charge and consumption tax.

KRS ICITEER L Y —ERR1% AAEENTHEY £7,
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https://www.google.com/search?q=%E3%82%B7%E3%83%A7%E3%83%BC%E3%83%88%E3%83%AA%E3%83%96&sca_esv=b6eb60372fb8c73f&ei=E2V9afimEuTc2roPsOjE2Qc&oq=%5Cshort+rib+in+japanese&gs_lp=Egxnd3Mtd2l6LXNlcnAiFlxzaG9ydCByaWIgaW4gamFwYW5lc2UqAggAMgYQABgHGB4yCxAAGIAEGJECGIoFMgsQABiABBiGAxiKBTILEAAYgAQYhgMYigUyCxAAGIAEGIYDGIoFMgUQABjvBTIFEAAY7wVIxBJQAFiYB3AAeAGQAQCYAYEBoAHkAaoBAzEuMbgBAcgBAPgBAZgCAqAC8gGYAwCSBwMwLjKgB-QJsgcDMC4yuAfyAcIHAzItMsgHCoAIAA&sclient=gws-wiz-serp&safe=active&ssui=on&ved=2ahUKEwibvvKA2rSSAxWVsVYBHXGoBFAQgK4QegQIAxAF

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

SEVEN COURSE
Fukuoka Yuba, new potato, green bean, green pea, miso
BEBE. FLed A>Ty, JU—rvE—2 KE

Bigfin reef squid, Saga new onion
THFIA N, ER FER

Qita log-grown shiitake, egg yolk
K RAHEE, INE

Spanish mackerel, tomato, Oita Japanese parsley

B bbb, KD

Kagoshima Wagyu beef, red eggplant, new burdock
BRE B4, FRiF. #FE

Nagasaki loquat, shochu, yogurt
R B8, Bl 3—2 b

Kumamoto Amanatsu citrus, Japanese sansho pepper, rosemary
EAHE, W, b—X<U—

22000

Sommelier discovery wine selection to pair with the 7-course dinner
Add 14000

Price includes 15% service charge and consumption tax.
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