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CHEF YAMAGUCHI HIROSHI

Vietnam’s First & Only Japanese chef awarded 1 MICHELIN Star from 2023 to 2026
DAu bép 1 sao MICHELIN ti 2023 dén 2026

LIMITED TO 14 SEATS PER SERVING
Chi 14 khach hang maoi lan phuc vu

Hudng vi mua Thu déc dao cung nha hang Nhat Ban
1 Sao MICHELIN dau tién va duy nhat tai Viét Nam

HIBANA BY KOKI
11 Le Phung Hieu, Hoan Kiem, Hanoi | +84 24 3987 8888

koki.hanoi@capellahotels.com
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LUNCH MENU

REDRK RS
HBE Fv7
Shiso Leaves Tempura
Ama Ebi Prawns, Caviar

Tempura La Tia To
Tom Ngot Ama Ebi, Triing Cd Tam

* X X

EXARIGE 85
RIVF—ZHYV—X
Teppan Sawara-Spanish Mackerel
Porcini Mushroom Sauce

Cd Thu Tay Ban Nha Sawara Nudong Teppan
X6t Nam Porcini

* Kk X
BARGEET 777>
FREEENF VY DARNY TV =R F/ADE—LEMFAY A R—Jb
Teppanyaki Foie Gras
Red Vinegar & Honey Gastrique , Wild Mushroom Purée,
Wagyu Consomme Pearl

Gan Ngong Nudng Teppanyaki
X6t Gastrique Giam dé § Mat ong, Naém Nghién Nhuyen,
Vién Consomme Bo Wagyu

* Kk X

J\EILEREA
ERFDII)INT4—I1&IRT S/ —7.
=M. ILE - N\EILREFDY 1
Yaeyama Kyori Beef
Kintoki Sweet Potato Mille-Feuille & Coco Salt Granola,
Nanko Plum, Wasabi, Yaeyama Wagyu Jus
Bo Yaeyama Kyori
Khoai Lang Kintoki Ngan Ldép § Granola Mudi Coco,
Mo Nanko, Wasabi va Cét bo Yaeyama Kyori Hun Khéi

<t S
BHOW ETEOTHANNTZIE 2T KAS
Warm Soba with Glazed Mushroom Ankake and

Hiratake Mushroom Tempura
Mi Soba Phu X6t Nam Nong va Tempura Nam So

* Kk X
| HORE
MBDTZ2 T ZLL—AVT7ART)— L
Autumn Afterglow
Apple Crumble & Rum Raisin Ice Cream

Du Vi Mua Thu
Bdnh Tao Am § Kem Rum Nho Khé

(VND 3.500.000++/PERSON (KHACH)>

The price is exclusive of beverage offering, government tax and 5% service charge
Gid trén chua bao gom phi do uéng, thué GTGT va 5% phi dich vu
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EXPERIENCE MENU

EREETF Y ETDRIVNL Y R
KUSARIE 7T IVDTE

Akami & Caviar Tartlet,
Red Daikon, Fennel Flower
Bdnh Tart Akami § Triing Ca Tam,
Cu Cai Do, Hoa Thi La
X % X%

XIDESAH  RUEE

Aburi Nodoguro-Sea Perch and Ponzu
Cd Chém Nodoguro Nudng Than va Xot Ponzu

* K x

ERARME D<A
ZF BARBERTA Y A BSED
Teppan Japanese Kamasu-Barracuda
Sea Urchin, White Miso & White Wine Sauce, Sea Grapes
Cd Nhong Kamasu Nudng Teppan
Nhum Bién, X6t Miso va Rugu Vang Trang, Rong Nho

* X ¥

F5TEIE=
EE BT
Handmade 100% Buckwheat Soba
Bottarga, Bonito Broth
Mi Soba Thit Cong 100% Kieu Mach
Triing Cd D6i Mudi Kho, Nudc Dung Cd Bao Bonito

* X x

J\ELFEH
EFFOIT,—1&IAET S/ —3.
Mg 1= N\EILFEFDVa
Yaeyama Kyori Beef
Kintoki Sweet Potato Mille-Feuille & Coco Salt Granola,
Nanko Plum, Wasabi, Yaeyama Wagyu Jus
Bo Yaeyama Kyori
Khoai Lang Kintoki Ngan Lép § Granola Mudi Coco,
Mo Nanko, Wasabi va Cot bo Yaeyama Kyori Hun Khoi

* X x

EDINEIAHFTER
BEEE NS
Chestnut Takikomi Rice
Grilled Saba-Mackerel & Ikura

Com Takikomi Hat Dé
Cd Thu Saba Nudng, Tring C4 Hoi Ikura

* X X
NEZSY)
Fojbtz-FaaL—rL—R BER -HVADY LA

Momiji Season
Mousse de Chocolat Dulcey, Fig & Black Currant Sorbet
Mua La Do
Mousse So6-co-la Dulcey, Kem Thanh Vi Sung va Ly Chua Den

(VND 6.000.000--/persoN (icH) )

The price is exclusive of beverage offering, government tax and 5% service charge
Gid trén chua bao gom phi do uéng, thué GTGT va 5% phi dich vu
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SIGNATURE MENU

EREETFYETDRIVNL Y R
SUSARIE 7T IVDTE

Akami & Caviar Tartlet,
Red Daikon, Fennel Flower
Bdnh Tart Akami § Triing Ca Tam,
Cu Cai Do, Hoa Thi La
X % X%

BEEMFTREFD VY k

Japanese Black Abalone
Bafun Sea Urchin, New Crop Rice & Liver Risotto
Bao Ngu Pen
Nhum Bién Bafun, Risotto Gao Pau Mua § Gan Nhuyen

* X ¥

HEERRZ S
PR A INEIFA IV
Crispy Skin Amadai-Tilefish
Hamaguri Clam Consommé, Parsley Oil
Cd Nang Pao Nudng Vay Xu
Consommé Ngao Mat, Dau Miui Tay

* X x

FIE5TEIEX
AR T
Handmade 100% Buckwheat Soba
Bottarga, Bonito Broth
Mi Soba Thi Cong 100% Kieu Mach
Triing Cd Péi Mudi Kho, Nude Dung Cd Bao Bonito
% % %

J\E LIRS
ERFEDI)V I/ —1&IOAETS/—5,
EaME. L= N\ELSEFDT 1

Yaeyama Kyori Beef
Kintoki Sweet Potato Mille-Feuille & Coco Salt Granola,
Nanko Plum, Wasabi, Yaeyama Wagyu Jus
Bo Yaeyama Kyori
Khoai Lang Kintoki Ngan Ldp § Granola Mudi Coco,
Mo Nanko, Wasabi va Cot bo Yaeyama Kyori Hun Khéi

SR
BICEYREIFMEILT
ESEiE Wb LU /O
Onigiri Ochazuke Style
Grilled Unagi, Ikura, Wasabi, Japanese Pickles

Com Nam kiéu Ochazuke
Luon Nhat Nudng, Tring C4 Hoi Ikura, Wasabi, Dua Mudi Nhat Ban

% % %
| . HOELEY |
CIEDIDTARI)—L-Z—7F3aaLb—ry—F - F3aL—r73527)b
Where Autumn Begins
Burdock Ice Cream, Dark Chocolate Cake, Chocolate Soil
Khéi Nguon cua Mua Thu
Kem Nguu Bang, So-co-la den, Vun S6-co-la

CVND 8.500.000++/PERSON (KHACH)>

The price is exclusive of beverage offering, government tax and 5% service charge
Gid trén chua bao gom phi do uéng, thué GTGT va 5% phi dich vu




&3

MICHELIN
2026

KOKI

KAk

HIBANA

CAPELLA HANOI
11 LE PHUNG HIEU, HOAN KIEM, HANOI, VIETNAM
+84 24 3987 8888 | KOKI.HANOI@CAPELLAHOTELS.COM



