B®Da—2Z Lunch Set Menu
August 26 - September 26, 2024
11:30 - 14:00

Lunch 7,600

B8 WETIEA B NE boTH S0 BHNHEY —
Grilled eggplant tofu, minced prawn, edamame, red beans
Chrysanthemum, yuzu, dashi broth jelly

e/
Sashimi two kinds

T BERS Y

Bento

fREmE N ER T~T R Bk =oEEENT
Fried sea bream with starch, taro, lotus root, amaranthus, black shichimi pepper
Mitsuba parsley sauce

HER kb FOW
Steamed rice, red miso soup, pickles

HEHET A A7 V—2b KEIBY— Bl v fr~ABv b IUb
Pear sweet sake ice cream, grape jelly, Japanese pear, shine muscat, mint

FEEICIEBE - P ARG ERE T,

A= a—NEE, EAVRIIC LY EREOLENRIENETOTI THELTZEN,

BT VAR =T BRI CEER D B EHKI AL v 7 ETER LT ES 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 10,600

BER 8 WEEZIEA B NI boTH SV FHIEY—
Grilled eggplant tofu, minced prawn, edamame, red beans
Chrysanthemum, yuzu, dashi broth jelly

)
Ay +=HOHE AR PRESH FE BAEE
Soft-shell turtle, tofu, rice dumpling, Tamba shimeji mushroom, menegi, ginger

1Y _fE
Sashimi two kinds

B\
Seasonal Dish “Hassun”
BEE W% A A AR THET HFHIOWH A 35 LA TZE,
Chef’s recommendation

AR N IR T~Z o BEk = O%EREENT
Fried sea bream with starch, taro, lotus root, amaranthus, black shichimi pepper
Mitsuba parsley sauce

HER kB FOW
Steamed rice, red miso soup, pickles

PRHET A A7 V=25 SEIB)— F xAfr~ABvy~ IUh
Pear sweet sake ice cream, grape jelly, Japanese pear, shine muscat, mint

HoOXEH NREBEED il Y oFarr vy K (HE) 2 ZHEWELET,
Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Lunch 13,5600

BEAFEJE MWEXIEA B /PhE boTH S0 BHITEY —
Grilled eggplant tofu, minced prawn, edamame, red beans
Chrysanthemum, yuzu, dashi broth jelly

Bid)
AR =G AERT PRSI SR R
Soft-shell turtle, tofu, rice dumpling, Tamba shimeji mushroom, menegi, ginger

&Y =FE
Sashimi three kinds

AN
Seasonal Dish “Hassun”
PEREN CTHET 2FHOWR 25 LA F2E 0,
Chef’'s recommendation

WA ORESP R TnAAY AR Fie RNUEREIL
Fried tilefish, manganji pepper with prawn, gingko nut, sudachi
Ponzu and grated white radish

FIRRKBE IAE IR S9(E = OREEHNT
Japanese beef, matsutake mushroom, lotus root, chrysanthemum
Mitsuba parsley sauce

AR kB FOW)
Steamed rice, red miso soup, pickles

HRHET A A7 =25 SESBY— B Iy Afr~xABy b IUb
Pear sweet sake ice cream, grape jelly, Japanese pear, shine muscat, mint



