B®da—Z Lunch Set Menu

June 9 ~ September 9, 2025
11:30 - 14:00

Lunch 8,600
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Senshu eggplant and roast beef salad
mango dressing
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Sautéed pike conger, white fish noodles
ume espuma
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Shodo island olive-fed beef sirloin 90g
wasabi soubise sauce

F U v lE DOBER R
ALHL Yo ra—r FFhxb Ayvdx—= &N Ef Hif
Grilled summer vegetables
white shimeji mushroom, young corn, cherry tomato, zucchini, white gourd, myoga, eggplant
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Garlic rice
Japanese pickles, red miso soup
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Seasonal fresh fruits with vanilla ice cream

or
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Tart of the day with seasonal fruit sherbet
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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.

TEPPANYAKI ’

TENKA “ ¢

Lunch 11,600 Lunch 14,500
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Sautéed pike conger, white fish noodles
ume espuma

=T F 2=
WRAF O TNETHT T TDYT—
Beef stew cutlet
pineapple, foie gras
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Braised abalone
spiced bagna cauda
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passion fruit sauce
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A 4 beef fillet 70gr or Shodo island olive-fed beef sirloin 90gr
Woasabi soubise sauce
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A4 beef fillet 70g or Shodo island olive-fed beef sirloin 90g
wasabi soubise sauce
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Grilled summer vegetables
white shimeji mushroom, young corn, cherry tomato, zucchini, white gourd, myoga, eggplant

Grilled summer vegetables
white shimeji mushroom, young corn, cherry tomato, zucchini, white gourd, myoga, eggplant
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Garlic rice
Japanese pickles, red miso soup
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Garlic rice
Japanese pickles, red miso soup
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Seasonal fresh fruits with vanilla ice cream
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Seasonal fresh fruits with vanilla ice cream or
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Tart of the day with seasonal fruit sherbet
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Tart of the day with seasonal fruit sherbet or
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Bitter almond panna cotta, melon, black sugar jelly, roosted tea “kuzu mochi”
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