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 technigues.

Tom Aikens, Chef Partner



STARTER

Sweet shrimp, cauliflower, radish, onion sprout

HEE. AVT727— ITav¥a, AZAVYIATSZT b

Notokko shiitake, Taka farm celeriac
DE->ZLWEGF. BEEOREOY

Squid, hanabiratake, cabbage, saltwort
5. \NFESFTT, FvRY, EMHOUE

Persimmon, chestnut pumpkin, winter savory, salmon roe

i, ENEB», VavI—tRU— 475

MAIN

Beef short rib, red onion, kakina
E—=7ya—kUJ, RERE NEX

Hokkaido venison, beetroot, red kale, hinoki
BEEERA, E—Y, Ly RT—J, 1§

Greater amberjack, smoked amela tomato, turnip
B\, BEFA—Z KT M, 2

Brassica, black garlic, truffle

75+, B=vz=o, KJa7

DESSERT

Bitter chocolate, Chiba peanut, aged caviar
ES—F3IL—h, TEREE—F YV, FvEF

Aomori apple, hazelnut, bay leaf, custard
EHREEDAS, A—EIFyY, O—UI, ARF—R

Elderflower, Crea farm olive oil, sake
INT—=TF 77— AY=TAALI, &

Price includes 15% service charge and consumption tax.
RECPBICITHBERE Y —EZXR5% DNEENTRDET,
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Wednesday - Friday
FOUR COURSE

Notokko shiitake, Taka farm celeriac
DE->ZLWIF, BEEOREAOY

Greater amberjack, smoked amela tomato, turnip
A, BEFA—-ZKT N, #E

Yamagata pork loin, beetroot, red kale, green lentils
IWEREROD—X, E—=Y, Ly Rs—jL. &L VX"

Bitter chocolate, Chiba peanut, aged caviar

E¥y—Fadl—br, FEREL—FvY, FvEYF

7500

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

Price includes 15% service charge and consumption tax.
RECPBICITHBERE Y —EZXR5% DNEENTRDET,



Saturday & Sunday
FIVE COURSE

Notokko shiitake, Taka farm celeriac
DE->ZLWIF, BEEOREAOY

Greater amberjack, smoked amela tomato, turnip
A, BEFA—-ZKT N, #E

Yamagata pork loin, beetroot, red kale, green lentils
IWEREROD—X, E—=Y, Ly Rs—jL. &L VX"

Almond, lemon thyme, marigold
F—EVR, LEVIAL YY—T-JLR

Bitter chocolate, Chiba peanut, aged caviar

E5—73dlb—h. FTEREC—FVYY, F+EF

9800

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

Price includes 15% service charge and consumption tax.
RECPBICITHBERE Y —EZXR5% DNEENTRDET,



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,
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