STARTER

Sweet shrimp, cauliflower, radish, onion sprout
HBE. hUT737— ZTFqv¥a, AZAVIATSTUL

Onion custard, fermented grains, Hokkaido cheese
AZAVARY— R, RESY. EBEEF—X

Squid, hanabiratake, cabbage, saltwort
B, \FESTT. FvRY EHOUE

Romano bean, eringi mushroom, potato, truffle

EAvaqaysy, TUVE UehWb, MU 7

MAIN

Yamagata pork loin, broccoli, negi onion, hakobe
WEERE—X, 70y 3aY— &, /\ON

Hokkaido venison, beetroot, hinoki, cacao
LBEEERA. E—Y. 18, AHA

Kagoshima yellowtail, smoked amela tomato, turnip
BEREEEM,. BRI A-F TN

Shinano snowtrout, kintoki carrot, flowering rape
VF/AXRNR EFAS OO

Brassica, black garlic, truffle

FIZF By NJa7T

DESSERT

Bitter chocolate, Chiba peanut, aged caviar
EY—F3dL—bh FEREE—FYVY, £FvEF

Jerusalem artichoke, chestnuts, brown sugar

Pumpkin, pumpkin seed, persimmon
i, EmIO’E,

Price includes 15% service charge and consumption tax.

RERSICITHERE Y —EXRL% HEEFNTEY £7,
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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

SEVEN COURSE
Shiitake, celeriac
HHE., ROV

Turnip, potato, aged caviar, seaweed
#w Ueh0Wb, FrET, BE

Onion custard, fermented grains, Hokkaido cheese
AZAVARY— R, FERY. LBEEF—X

Kagoshima yellowtail, smoked amela tomato, turnip
BEREEEM,. BRI A-F TN

Hokkaido venison, beetroot, hinoki, cacao
EEERERN. E—Y. 18 AhA

Mikan, almond, milk
Hh . P—FV R, ZILY

Strawberry mille-feuille
AhANY—Z)LT74—1

18000

Sommelier discovery wine selection to pair with the 7 course dinner
Add 18000

Sommelier discovered premium wine selection to pair with the 7 course dinner
Add 40000

Price includes 15% service charge and consumption tax.

RERSICITHERE Y —EXRL% HEEFNTEY £7,



Any food allergies should be informed to our service staff
at the time of reservation or at the restaurant.
BYZLILF—DHDAE. SFHREEIBIERHICT
P—ERZXY Yy 7ETRASELLRIVET I SBENNULET,

Please note that the menus are subject to change without notice.
AZ 1 —HNBEVCMIEREFFERCERITZHENTIVET,
FHSTHELIIEE W,

105-0001 RR#BEXE /P 4-1-1 ERIT+>avER/FM31 K
L.31 4-1-1 Toranomon, Minato-ku, Tokyo, Japan 1050001
03 5422 1600 www.editionhotels.com



