hinotsuki

Hinotsuki is a Japanese fine dining restaurant that expresses the

harmony and cyclical changes of nature, along with the beauty of
the four seasons, through refined culinary artistry. It offers authentic
Kyoto-style kaiseki cuisine, embracing the philosophy of “wabi-sabi”
and nature’s balance, as well as a top-tier sushi omakase, crafted in

collaboration with the renowned Kanesaka Group.
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If you have any food allergies, intolerances,
or religious dietary requirements, please inform our staff.
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Ingredients are subject to change depending on the demand-supply situation.
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Please note that there may be fish bones in the fish.
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All of the course menus required a minimum order of two.
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All prices are inclusive of 10% service charge & 10% tax.
7k A 710l 10%2] SARR S 10%2] AlFo] 3t o] glsyth
I—AD BB Y —E ARH0% L 810% % 5D 35



This authentic Kyoto-style kaiseki course maximizes the
natural flavors and essence of ingredients sourced from
various regions all over Korea. The meticulous order and
composition of each dish highlight the delicate nuances

unique to Japanese cuisine.
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Abalone Steamed Rice, Ginkgo Nut
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Assorted Appetizer Platter
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Snow Crab Dumpling, Somen
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Tuna, Grouper, Bigfin Reef Squid
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Charcoal-Grilled Silver Hairtail Wrapped in Cedar tree
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Korean Hanwoo Beef Tenderloin
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Yellowtail, Simmered Radish
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Geoduck, Surf Clam, Fresh Seaweed, Vinegared Soy Sauce
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Blackthroat Seaperch, Lotus Root Rice Hot Pot
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Kyoto Traditional Sweets “Wagashi”, Fruits
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A signature course prepared with care using Kyoto culinary
techniques and seasonal ingredients sourced from all over

the country. Each dish is crafted like a work of art, offering
a refined gastronomic journey through delightful variations

in flavor experienced with all five senses.
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Abalone, Prawn, Shiitake Mushroom, Yuzu
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Assorted Appetizer Platter
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Kuruma Prawn Dumpling, Somen
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Tuna, Grouper, Bigfin Reef Squid
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Freshwater Eel, Yam, Horseradish
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Korean Hanwoo Beef Tenderloin
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Simmered Spiny Lobster in White Miso Broth
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Geoduck, Surf Clam, Fresh Seaweed, Vinegared Soy Sauce
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Korean “Bakdal” Snow Crab Rice Hot Pot
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Kyoto Traditional Sweets “Wagashi”, Fruits
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