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 omakase, 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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Hinotsuki sources the freshest and safest agricultural
and seafood products directly from local farms and fisheries.
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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.
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Delicacies
A

Feff

Clam Clear Soup
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Seasonal Sashimi
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Grilled Black Cod Marinated in Yuzu Soy Sauce
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Shrimp, Seasonal Vegetables Tempura
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Sashimi Donburi
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Korean Hanwoo Beef Sirloin Sukiyaki
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Dessert
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Abalone Salad
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Seasonal Clear Soup
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Seasonal Grilled Fish
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Korean Hanwoo Beef Sirloin Teriyaki
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Seasonal Seafood, Vegetables Tempura
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Assorted Sushi
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Kiwami
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Delicacies
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Seasonal Clear Soup
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Seasonal Sashimi
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Assorted Appetizer Platter
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Grilled Freshwater Eel
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Grilled Korean Hanwoo Beef Tenderloin
39 ok o]

e X

Special Tempura
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Abalone, Mozuku, Yam Noodles
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Seasonal Hot Pot Rice
7 A2 AE &5

BDOEM

Dessert
%4

Hk



A la carte
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Sashimi A3
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Otoro Sashimi
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Assorted Sashimi
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Assorted Seasonal Grilled Fish
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Grilled Sea Bream Head with Salt
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Korean Hanwoo Beef Sirloin Teriyaki
e AESA Tl2lop]

b o— BEbREX

Tempura 7
#\ T4

Assorted Tempura
2% 57
RESOEDH HDY

Shrimp Tempura
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Seasonal Fish Hot Pot
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Korean Hanwoo Beef Sirloin Sukiyaki
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Braised Sea Bream Head in Soy Sauce
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Abalone Porridge
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Seafood Pot Udon
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Sashimi Donburi
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