BDa—2Z Lunch Set Menu
February 20 — March 21, 2024
11:30 - 14:00

Lunch 7,600

ITVETVIRL EAGHE A <D Ao v
Pureed green peas, yuba, bamboo shoot, salmon roe, sansho pepper oil

1Y _fd
Sashimi two kinds

TEBERPY

Bento

MEHRL EEMR A =o% REEENT
Savory egg custard, clam, lily bulbs, bamboo shoot, honeywort, Ginan sauce

7KFF
BETF RET B ADHE
Steamed sushi
Grilled conger eel, kinshi egg, butterbur, pickled ginger

1E#i
Red miso soup

A—INVETA A7V —LH CH NV
Yoghurt ice cream, pomelo citrus, strawberry, mint
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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 10,600

ITVEFT VL EABGE A Wb Ao L
Pureed green peas, yuba, bamboo shoot, salmon roe, sansho pepper oil

Bt
T HSEFuUl =tk & hh

Kudzu crumbed sea bream, sea lettuce egg tofu, wheat gluten, bamboo shoot, yuzu

1Y _fE
Sashimi two kinds

B\ ~T
Seasonal Dish “Hassun”
Be& W A A ATEBREDN ZHET 5 FHOWR 2 B3 LA TES0Y,
Chef's recommendation

MAEHZRL EOR A o SREE
Savory egg custard, clam, lily bulbs, bamboo shoot, honeywort, Ginan sauce

7RFF ]
BET SRR ET BE RO
Steamed sushi
Grilled conger eel, kinshi egg, butterbur, pickled ginger

Sl

1E#i
Red miso soup

S—INWKTAR7 Y —2 ICH RV
Yoghurt ice cream, pomelo citrus, strawberry, mint
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Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Lunch 13,5600

ITVETVIL &AL A Wb AV
Pureed green peas, yuba, bamboo shoot, salmon roe, sansho pepper oil
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Kudzu crumbed clam, sea lettuce dumpling, bamboo shoot, wheat gluten, seri, yuzu

&Y =fE
Sashimi three kinds

JEJ\~T
Seasonal Dish “Hassun”
ek A ATRBEEN ZAET ARHOWR 2R LAL 230,
Chef’'s recommendation

FRBIBE A 92D\ TeboF FIDEF ROFHIMENT
Char-grilled Japanese beef, bamboo shoot, urui, egg, kinome miso

PR LBy UG A% A nrl)—7
Deep-fried tofu with sakura shrimp and spring cabbage, ginger, micro leaf
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Steamed sushi
Grilled conger eel, kinshi egg, butterbur, pickled ginger

1k
Red miso soup

S—UNRITA A7 Y= LA VN
Yoghurt ice cream, pomelo citrus, strawberry, mint



