Boda2—R Lunch Set Menu
Aug 2- Sep 1, 2025
11:30 - 14:00

Lunch 7,600
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Sesame tofu, scallop, cherry tomato, shiitake mushroom, corn,
cucumber, shiso flower buds
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Sashimi two kinds
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Deep-fried pike conger, eggplant, sweet vinegared red onion,
sudachi, shiso flower buds nanban vinegar
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Lotus root and whitebait steamed rice, red miso soup, pickles
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Coconut ice cream, pear, shine muscat, sudachi 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 10,500
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Sesame tofu, scallop, cherry tomato, shiitake mushroom, corn,
cucumber, shiso flower buds
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Kudzu dumpling, minced prawn, pike conger roe, black skin pumpkin, wood ear mushroom

zucchini, shiso flower buds
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Sashimi two kinds
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Seasonal Dish “Hassun”
PeZ W A A ATRELREN ZHET ARHOMR 2R LA 720,
Chef’s recommendation

RO A REAHNESE Wed  RIARE
Deep-fried pike conger, eggplant, sweet vinegared red onion,
sudachi, shiso flower budsnanban vinegar
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Lotus root and whitebait steamed rice, red miso soup, pickles
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Coconut ice cream, pear, shine muscat, sudachi jelly, mint
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Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Lunch 13,600
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Broiled pike conger, spaghetti squash, shiitake mushroom,
lotus root, yuzu, sudachi jelly

By
EKRSET FREH WETIEA o+ BEmR KE Ayd—= (0RSRER
Kudzu dumpling, minced prawn, pike conger roe, black skin pumpkin,
wood ear mushroom, zucchini, shiso flower buds
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Sashimi three kinds
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Rice cracker crusted sea bass, eggplant, corn sprout, corn sauce
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Seasonal Dish “Hassun”
Bexia A ANEBERN ZHET 2B HOWR 2 BR LA 7280,
Chef’'s recommendation
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Ayu fish and yuba, manganji pepper, tade miso
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Pike conger hot pot, burdock, mitsuba parsley, kinome leaf
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Lotus root and whitebait steamed rice, red miso soup, pickles
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Coconut ice cream, pear, shine muscat, sudachi jelly, mint



