B®Da—Z Lunch Set Menu
Dec 5 - Dec 31, 2025

11:30 - 14:00

Lunch 7,600

WIRTIE WEEZIEA M 7 R BIRC TVIRL

Lotus root tofu, minced prawn, shimeji mushroom, seri parsley, yuzu, pureed pumpkin

Y fE

Sashimi two kinds

TRESY

Bento

A= 2% N AR GRAS BUWEET RSN
Fried and simmered yellowtail, taro, mibuna spinach, kintoki carrot
Black shichimi pepper, dashi egg white sauce

L GTHEER Ik O

Steamed rice with turnip and deep-fried tofu, red miso soup, pickles

FVoPHET A A7 V=L afif Iy 7 AN — I b
Sweet sake and orange ice cream, kumquat, mixed berries, 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.

KawalUme

Lunch 10,5600

HIRTE WEETIEA LM 7 M MR TOIRL

Lotus root tofu, minced prawn, shimeji mushroom, seri parsley, yuzu, pureed pumpkin

EZRL KR P AS B Hhr
Japanese consommé
Crabmeat and turnip, daikon radish, kintoki carrot, tsuruna spinach, yuzu

B/

Sashimi two kinds

A
Seasonal hassun
BeZ o A A ATRIREDN ZTHET 2RO 255 LA 7230

Chef’s choice of seasonal delicacies

it o2& FE AR GREAS BUWEET RSN
Fried and simmered yellowtail, taro, mibuna spinach, kintoki carrot
Black shichimi pepper, dashi egg white sauce

HeLGITHEER Ik FOW

Steamed rice with turnip and deep-fried tofu, red miso soup, pickles

FVLVHBETA A7 V=2 &t Iy 7 ARY— IU R
Sweet sake and orange ice cream, kumquat, mixed berries, mint

ROKEsH MCEEREO DI 4D oFL7 Ly Rk (EE) 2ZHEVELET,
Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Lunch 13,5600

ABFIAZ HEEE MR ER FE A ZED M Ebbh

Prawn, pumpkin, lotus root, oyster mushroom, gingko nuts, green beans, yuzu, rice cracker

EZRL KR @FFAS %
Japanese consommé
Crabmeat and turnip, daikon radish, kintoki carrot, tsuruna spinach, yuzu

Y =7k

Sashimi three kinds

eI\ T
Seasonal hassun
BEEW % A A ANTEIREDN ZTHET 5RO 2365 LA 1230

Chef’s choice of seasonal delicacies

FAEBRKBE  EARKHER hH L Hnsb

Char-grilled Japanese beef, shiitake mushroom, leaf mustard, red turnip

W 1 BT OANE AL M

Cod, yuba, cod milt, white maitake mushroom, leek oil, yuzu

He L TR Ik FOW

Steamed rice with turnip and deep-fried tofu, red miso soup, pickles

FLPHETA A V=5 &t Iy 7 ARy — IV b

Sweet sake and orange ice cream, kumquat, mixed berries, mint



