B®d2—R Lunch Set Menu
May 2 — May 27, 2025
11:30 - 14:00

Lunch 7,600
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Prawn, broad bean, yam, shiitake mushroom, cucumber, daikon radish, yuzu
Sea bream roe jelly
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Sashimi two kinds
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Bento
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Conger eel tempura, spring onion, romano bean, ginger, dashi broth sauce
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Asari clam and ginger steamed rice, red miso soup, pickles
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Green tea anmitsu, brown sugar ager, red bean, mixed berries, 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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Prawn, broad bean, yam, shiitake mushroom, cucumber, daikon radish, yuzu
Sea bream roe jelly
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Sakura shrimp and butterbur dumpling, bofu, yuzu
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Sashimi two kinds

B\
Seasonal Dish “Hassun”
HeZ o A A ATEBIRS CHET AFRMOBR 2 3 LA T2 &0,
Chef’s recommendation

RFFERRR BER Ernyafoc #AE SHVHEENT

Conger eel tempura, spring onion, romano bean, ginger, dashi broth sauce

BAEHELOBER Ik FOWY

Asari clam and ginger steamed rice, red miso soup, pickles
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Green tea anmitsu, brown sugar ager, red bean, mixed berries, 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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Prawn, broad bean, yam, shiitake mushroom, cucumber, daikon radish, yuzu
Sea bream roe jelly

B
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Sakura shrimp and butterbur dumpling, bofu, yuzu
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Sashimi three kinds

BEJ\T
Seasonal Dish “Hassun”
BeXWa A A ATEBERN THE T AFMOWR A I LA TZEN,
Chef’s recommendation

fRArEBgH ot B #7703 HBAEE BHITERENT
Fried sea bream milt tofu with rice crackers, sea urchin, tara buds, ginger
dashi broth sauce
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Rolled conger eel and burdock, bamboo shoot, warabi, kinome leaf
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Asari clam and ginger steamed rice, red miso soup, pickles

Green tea anmitsu, brown sugar ager, red bean, mixed berries, mint



