B®Da—2Z Lunch Set Menu
April 5 - May 2, 2026

11:30 - 14:00

Lunch 7,600

RO HRETY RS e HEE SN ERRR RDEOMR B Y —
Canola flower tofu, soft boiled egg, firefly squid, prawn, shiitake mushroom, cucumber
Daikon radish, koshin radish, dashi broth jelly
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Sashimi two kinds
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Bento
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Sawara mackerel, bamboo shoot, seaweed broth sauce
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Bamboo shoot rice, red miso soup, pickles
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Sakura ice cream, green tea agar, rice flour dumpling, strawberry, 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.

KawalUme

Lunch 10,5600

KOG AT dE g HE SN ERUR ADEOMR B —
Canola flower tofu, soft boiled egg, firefly squid, prawn, shiitake mushroom, cucumber
Daikon radish, koshin radish, dashi broth jelly

bov
fRARET BERALC B A (EE BO%E RO
Deep-fried sea bream with potato starch, warabi, bamboo shoot
Udo, sakura leaf, kinome leaf

B/

Sashimi two kinds

BEI\F
Seasonal Hassun
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Chef’s choice of seasonal delicacies
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Sawara mackerel, bamboo shoot, seaweed broth sauce

RIEER  IEBE FOW)

Bamboo shoot rice, red miso soup, pickles
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Sakura ice cream, green tea agar, rice flour dumpling, strawberry, mint
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Rice served here is special blended rice from the Hachidaime Gihey rice company in Kyoto.

Lunch 13,5600

RO RET S e HEE SN ERUR RDEOMR B Y —
Canola flower tofu, soft boiled egg, firefly squid, prawn, shiitake mushroom, cucumber
Daikon radish, koshin radish, dashi broth jelly

ot
RO BFRSLT B A TEME BROEE RO
Deep-fried sea bream with potato starch, warabi, bamboo shoot
Udo, sakura leaf, kinome leaf
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Sashimi three kinds

B\
easonal dishes
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Chef’s recommendation
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Char-grilled Japanese beef, asparagus, egg yolk soy sauce
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Clam, wakame, bamboo shoot, kinome leaf
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Bamboo shoot rice, red miso soup, pickles

BT A A7) —0 R AEHT Ik
Sakura ice cream, green tea agar, rice flour dumpling, strawberry, mint



