RIVERSIDE

KITCHEN & BAR

SIGNATURE COURSE

Autumn Shade

Seared Bonito Tataki with Fig and Minamihakone Gouda Cheese
Tofu and Shonan Gold Emulsion

Reminiscence

Wood Grilled Fish with Peanut Essence
Vegetable from the Earth

Nostalgia

Wood Grilled Japanese Beef
Kato Hyotaro Shoten’s Aged Miso
Charred Maitake Mushroom

*Today’s Neighbourhood Beef 200g  +JPY3,400
*Wagyu Beef Loin 200g +JPY5,100

Late Summer

Marinated Grape with Delicate Yogurt Veil
Pastis Sabayon

Coffee or Hakone Sanroku Tea

*Service charge (15%) will be added to your bill.





