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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