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MICHELIN STAR

AUTUMN TEPPANYAKI

N

MicHELTA MiCHEL W
2023

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

AREDXRSS
HBE FvET
Shiso Leaves Tempura
Ama Ebi Prawns, Caviar

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

* X X

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

Ca Thu Tay Ban Nha Sawara Nudng Teppan
Xot Nam Porcini

* % %
WA E T4 75
IRBEE/NF IV DARANY Y —=A F/ADE1—LEMFIVY A K=
Teppanyaki Foie Gras

Red Vinegar & Honey Gastrique , Wild Mushroom Purée,
Wagyu Consomme Pearl
Gan Ngong Nudng Teppanyaki
Xot Gastrique Giam dé § Mat ong, Ném Nghién Nhuyeén,
Vién Consomme Bo Wagyu

* X X

J\E LS EHF
EEFEDI)V I —2OEITS ./ —5,
FAatEe Lz N\EILEFDT

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 Khdéi

* X X

BHhW EFEOZCHADITZIR EZ2TKIS
Warm Soba with Glazed Mushroom Ankake and

Hiratake Mushroom Tempura
M1 Soba Pht X6t Nam Néng va Tempura Nam So

* X X

MODRER
MIBDIS> IV - SLL—XVTART)— L
Autumn Afterglow
Apple Crumble & Rum Raisin Ice Cream

Du Vi Mua Thu
Bdnh Tdo Am § Kem Rum Nho Kho

( 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 d6 uéng, thué¢ GTGT va 5% phi dich vu
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EXPERIENCE MENU

BERBEFYET DRIV Y b LSRR 7T RIVDTE
Akami & Caviar Tartlet, Red Daikon, Fennel Flower
Bdnh Tart Akami § Triing C4 Tam, Ct Cdi P, Hoa Thi La
BU Dashichi Horeki Kimoto Junmai Daiginjo, Yamada Nishiki Grade A, Fukushima
@ 2023 Selbach Oster Zeltinger Sonnenuhr GG, Mosel, Germany

* X *

KIDESH RUHE

Aburi Nodoguro-Sea Perch and Ponzu Sauce
Cd Chém Nodoguro Nudng Than va X6t Ponzu,

Bo Dashichi Horeki Kimoto Junmai Daiginjo, Yamada Nishiki Grade A, Fukushima
@ 2023 Selbach Oster Zeltinger Sonnenuhr GG, Mosel, Germany

* X *

ERARE 71 R
= BH®REEETA YR BSED
Teppan Japanese Kamasu-Barracuda
Sea Urchin, White Miso & White Wine Sauce, Sea Grapes
Cd Nhong Kamasu Nudng Teppan
Nhum Bién, X6t Miso va Ruou Vang Trang, Rong Nho
Bg Mimurosugi Dio Abita, Junmai Ginjo Muroka Genshu, Nara
@ 2023 Bertani, Soave Classico DOC, Veneto, Italy

* X *

FHETEIEX
Ef==3 - aubay
Handmade 100% Buckwheat Soba
Bottarga, Bonito Broth
Mi Soba Thu Céng 100% Kieu Mach
Triing Cd P6i Mudi Khé, Nudc Dung Cd Bao Bonito

* X *

N\E LR
SRFOI VI —&OEBITS/—2.
Mt Lz \ELEFDTa
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 Muéi Coco,
Mo Nanko, Wasabi va Cot bo Yaeyama Kyori Hun Khéi
BU Okinawan Ember
Japanese Whisky infused Yaeyama Kyori beef fat, Sakura Vermouth, Yuzu Cordial and Sansho pepper

@ 2020 Yves Cuilleron Madirene, Cote Rotie, Rhone Valley, France

* X *

HEDIREAMHTER
BEEEE <5
Chestnut Takikomi Rice
Grilled Saba-Mackerel & Ikura
Com Takikomi Hat Dé
Cd Thu Saba Nudng, Tring Ca Hoi Ikura

BU Daishichi Rokutenmei, Junmai Kimoto, 1 Year Oak Aged, Fukushima
@ 2024 Muga White, Rioja, Spain

* X %

NEZ N
Fo)bt-F3aL—FL—AEER -HVADY LA
Momiji Season
Mousse de Chocolat Dulcey, Fig & Black Currant Sorbet
Mtia Ld D6
Mousse So-co-la Dulcey, Kem Thanh Vi Sung va Ly Chua Pen
(o Hojicha Chichibu, Saitama
@ Quinta do Noval 10 Years Tawny Port, Porto

VND 6.000.000++/PERSON (KHACH)

SAKE MIX PAIRING PACKAGE: Early Bird Price: VND 2.600.000++
O Regular Price applied for guest buy on site: VND 2.800.000++

@ WINE PAIRING PACKAGE: Early Bird Price: VND 2.600.000++
N Regular Price applied for guest buy on site: VND 2.800.000++

/

The price is exclusive of beverage offering, government tax and 5% service charge
Gid trén chua bao gom phi d6 uéng, thué¢ GTGT va 5% phi dich vu
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SIGNATURE MENU

BERBEFYET DRIV Y b LSRR 7T RIVDTE
Akami & Caviar Tartlet, Red Daikon, Fennel Flower
Bdnh Tart Akami § Triing C4 Tam, Ct Cdi P, Hoa Thi La
Bo Dashichi Horeki Kimoto Junmai Daiginjo, Yamada Nishiki Grade A, Fukushima
@ 2023 Selbach Oster Zeltinger Sonnenuhr GG, Mosel, Germany

* X *

BEER FREFDOUY b
Japanese Black Abalone
Bafun Sea Urchin, New Crop Rice & Liver Risotto
Bao Ngu Pen
Nhum Bién Bafun, Risotto Gao Pau Miia § Gan Nhuyén
Bo Dashichi Horeki Kimoto Junmai Daiginjo, Yamada Nishiki Grade A, Fukushima
@ 2023 Selbach Oster Zeltinger Sonnenuhr GG, Mosel, Germany

¥ % %
HERERE (02> Y X INEeUA ()b
Crispy Skin Amadai-Tilefish, Hamaguri Clam Consommé, Parsley Oil
Cd Nang Pao Nudéng Vdy Xu, Consommé Ngao Mat, Dau Mii Tay
BD Mimurosugi Dio Abita, Junmai Ginjo Muroka Genshu, Nara
@ 2023 Bertani, Soave Classico DOC, Veneto, Italy

* X X

FHETEIEE
EE T
Handmade 100% Buckwheat Soba
Bottarga, Bonito Broth
Mi Soba Thi Cong 100% Kiéu Mach
Tritng Ca D6i Muéi Kho, Nude Ding Ca Bao Bonito
*¥ % %

J\EILRESF
EFFOI) T —1&ATET S/ —7.
MM ILE N\ELBEFDYa
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 Muéi Coco,
Mod Nanko, Wasabi va Cot bo Yaeyama Kyori Hun Khdi

BD Okinawan Ember
Japanese Whisky infused Yaeyama Kyori beef fat, Sakura Vermouth, Yuzu Cordial and Sansho pepper

@ 2020 Yves Cuilleron Madirene, Cote Rotie, Rhone Vdalley, France
¥ ¥ ¥

BICEYRAITHILT
o3 ARSI E SOk
Onigiri Ochazuke Style
Grilled Unagi, Ikura, Wasabi, Japanese Pickles

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

BU Daishichi Rokutenmei, Junmai Kimoto, 1 Year Oak Aged, Fukushima
@ 2020 Protos Vedejo Reserva, Rueda, Spain

¥ % ¥
FDIECEY
ESDTARY)—L - ZA—F3IL—br—F .- F3aL—b0Z52T))
Where Autumn Begins
Burdock Ice Cream, Dark Chocolate Cake, Chocolate Soil
Khdi Nguon ciia Mua Thu
Kem Nguu Bang, S6-c6-la den, Vun So-co-la
[o Hojicha Chichibu, Saitama
@ Quinta do Noval 10 Years Tawny Port, Porto

VND 8.500.000++/PERSON (KHACH)

SAKE MIX PAIRING PACKAGE: Early Bird Price: VND 2.600.000++
O Regular Price applied for guest buy on site: VND 2.800.000++

@ WINE PAIRING PACKAGE: Early Bird Price: VND 2.600.000++
N Regular Price applied for guest buy on site: VND 2.800.000++

)

The price is exclusive of beverage offering, government tax and 5% service charge
Gid trén chua bao gom phi d6 uéng, thué¢ GTGT va 5% phi dich vu
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CAPELLA HANOI
11 LE PHUNG HIEU, HOAN KIEM, HANOI, VIETNAM
+84 24 3987 8888 | KOKI.HANOI@CAPELLAHOTELS.COM



