B®d2—R Lunch Set Menu
May 28- July 1, 2025
11:30 - 14:00

Lunch 7,600

KEAGHE WLH BY BHI SVHr

“Minazuki” tofu, scallop, yam, dashi broth, yuzu

Y fd

Sashimi two kinds

TEBERPY

Bento

Wb BHNE NE BER A7 T ERsEsE It ) —#T
Octopus, taro, pumpkin, okra, shiso flower buds, dashi broth jelly

HE kB FO Steamed Rice
Red miso soup, pickles

WHaary Yy TA RV =LA TAFEY— ARAH IV}
Condensed milk coconut ice cream, lychee jelly, water melon, mint

FEEICIEBE - P ARG ERE T,

A= a—NEE, EAVRIIC LY EREOLENRIENETOTI THELTZEN,

YT VAF =L BRFICHIR ZEER S D BERITAY v 7 ETEH LATF S0,
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

AKEAGE WH Y B S0y
“Minazuki” tofu, scallop, yam, dashi broth, yuzu

#it
figE ol AR A PR
Pike conger dumpling, lotus root, white gourd, bofu

Y

Sashimi two kinds

B\ T
Seasonal Dish “Hassun”
HeZ o A A ATEBIRS CHET AFRMOBRE 2 34 LA T2 &0,
Chef’s recommendation

Wb LA NE R A7 T ERER b Y —8NT
Octopus, taro, pumpkin, okra, shiso flower buds, dashi broth jelly

R kb FOW
Steamed rice

WHaaF oY TA A7 V=L FALAFEU— AL I b
Condensed milk coconut ice cream, lychee jelly, water melon, 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

KEATE MzZH RBY¥ B SVhbr
“Minazuki” tofu, scallop, yam, dashi broth, yuzu

B
ESL EMR AR B
Pike conger dumpling, lotus root, white gourd, bofu

&Y =fd

Sashimi three kinds

WL bNE NE R A7 T TERgkER L Y — 8T
Octopus, taro, pumpkin, okra, shiso flower buds, dashi broth jelly

Be/\~F
Seasonal Dish “Hassun”
BeXWa A A ATEBLRN THET AFMOWR A2 I LA TZEN,
Chef’s recommendation

BEME AT M7 A 7mr)—7 BRI
Japanese beef, eggplant, yuzu, micro leaf, white miso sauce

MR kb FOW
Steamed rice

MAL=aaF oY TA R —=N FAFEY— AL I b
Condensed milk coconut ice cream, lychee jelly, water melon, mint



