B®Da—2Z Lunch Set Menu
Jamuary 6 — January 21, 2025
11:30 - 14:00

Lunch 7,600
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Turnip, kintoki carrot, kombu marinated sea bream, salmon roe, ryuhi kombu
mitsuba parsley, dashi vinegar jelly, sweet and savory fried sardine
Yuzu egg yolk vinegar
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Sashimi two kinds
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Bento
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Deep-fried yellowtail, white radish, mibuna spinach, yuzu
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Steamed rice, red miso soup, pickles
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Sweet sake and condensed milk ice cream, strawberry, strawberry jelly, 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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Lunch 10,600
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Turnip, kintoki carrot, kombu marinated sea bream, salmon roe, ryuhi kombu
mitsuba parsley, dashi vinegar jelly, sweet and savory fried sardine
Yuzu egg yolk vinegar
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Clam dumpling, burdock, cod milt, white miso
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Sashimi two kinds
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Seasonal Dish “Hassun”
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Chef’s recommendation
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Deep-fried yellowtail, white radish, mibuna spinach, yuzu

HER b FOY
Steamed rice, red miso soup, pickles
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Sweet sake and condensed milk ice cream, strawberry, strawberry jelly, mint
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Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Lunch 13,5600
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Turnip, kintoki carrot, kombu marinated sea bream, salmon roe, ryuhi kombu
Mitsuba parsley, dashi vinegar jelly, sweet and savory fried sardine
Yuzu egg yolk vinegar]
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Clam dumpling, burdock, cod milt, white miso
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Sashimi three kinds
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Seasonal Dish “Hassun”
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Chef's recommendation
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Chargrilled Japanese beef, bamboo shoot, canola flower, kinome leaf
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Yellowtail, daikon radish, mibuna spinach, yuzu

HER kB FOW
Steamed rice, red miso soup, pickles
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Sweet sake and condensed milk ice cream, strawberry, strawberry jelly, mint



