B®»a—2Z Lunch Set Menu
June 4 ~ June 30 2021

11:30 - 14:00

Lunch 6,800

Pt
Appetizer

#D
Sashimi two kinds

“B AR

Bento box

RO
Seasonal hot dish

R R FOW
Rice, red miso soup, pickles

Hk

Dessert

FEEICIEBE - P ARREERE T,

A= a—HWEIT, AANRRICE D EEOBEN T SNWETOTITALSZI0,

BMT LAX -l BRECHIRIEER D LBERITIAY v 7T ETBH LT &0,
Prices inclusive of taxes and service charge.

If you have any special dietary needs or food allergies, please let us know.

Please note that menus may be subject to change due to market availability.
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KawaUme

Lunch 9,300

Jefd
Appetizer

B
Soup

WmY
Sashimi two kinds

AN
Grilled Dish “Hassun”
WeEME A A NTRIEEENR ZHET AEMORREZ BB LA I,
Chef’s hand selected dishes

RO

Seasonal hot dish

HER ®i FoW

Red miso soup

Hk

Dessert

HoXEH \REEREO ik AV oFv7 vy K (FHE) 2 ZHEWZLET,
Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Lunch 11,800

KHER T WS
EH EY HK S
Yam tofu, scallop
Sea urchin, water shield, cucumber, red bean, yuzu

fig =L
BN Mg HRESERE Y M
Japanese consommé
Pike conger dumpling, eggplant, ume dumpling, manganji pepper

0 =
Sashimi three kinds

e\ T
Grilled Dish “Hassun”
BeXE AA VNTRIBEENR THETAFHOKRREZRBE LA I,
Chef’s hand selected dishes

FMRBEE Kiw A X — 1
Yo T a—y TANRIGHA T<TF %2R
Grilled Wagyu beef, mustard
Young corn, asparagus

AN R L AR A T SRR
Taro, octopus, pumpkin, konjac, okra

HER b FoOW
Rice, red miso soup, pickles

Hk

Dessert



