Menu saveur
~ LhZaYg-)l ~
¥6.000

R731—X —f&
Amuse Bouche

FEOHFRERRBMLILTIC BREERARESFEED)IY M EHFAT
Seasonal Vegetables and Salted Rice Malt Marinated Kyo-Tamba Kogen Pork Rillettes

N3

Pasta Dish
TaeLD1 @BEBUKEELY

Please choose one of the followings;

AKHEHDNAA

Pasta of the Day

Plus Ma7DVIyh 740050V T—FZ ITIV-A
+¥1,000 Truffle Risotto Topped with Sautéed Foie Gras, Served with Madeira Sauce

AMIUT49Y2

Main Dish
TELDT@mEBUESLY

Please choose one of the followings;

MIZBEORIL EFERTIVDD)-LY—R ROEDPIEVH

Scallop Poele and Canola Flower, Served with Sea Urchin and White Wine Cream Sauce

IS5V IvSVE BIMLANOT HEFICHFOED FEUIENVNERZ

Roast Challans Duck Fillet with a Touch of Yuzu Citron, Garnished with Caramelized Baby Turnip

AKEHO—H
Main Dish of the Day

AV
Bread

ABOTE-I

Dessert of the Day

d—-b— / 1% / IATLyY

Coffee / Tea/ Espresso

D4 &R FBRTPIVYT

Food and Wine/Sake Pairings: Enjoy the marriage of the selected Wine/Sake and the "Menu saveur” course menu

*IFEEYL (VAU FE JM028F, BAREIR) +¥ 3,000

<Option> "Three glasses of Wine" or "Two glasss of Wine and one glass of chilled Sake"

JO0v—-Y10BNEDHE +¥1,500

XI-AISBMTOCHEERDET,
"Assorted Cheese" can be preparedat JPY 1,500, in additional to the course menus.

HERIT-EAH10% - BEDEENLMMIBELDET,

Prices shown include tax and service chrge.




Menu étoile
~ LZa1IRI)=)L ~
¥8,000

731X &
Amuse Bouche

BEENIVBEEOSEHDIIR ROGE AV-IBEOY1L
PR BIRFZETEICRIITT
Marinated Hokkaido Jumbo Shrimp and Whelk, Garnished with Kyoto Yuba (Soy Milk Skin),
Homard Lobster Jelly and Root Vegetables

MIZBDRIL EFEBIIVDDI-LY—A ROTEODTIEVH

Scallop Poele and Canola Flower, Served with Sea Urchin and White Wine Cream Sauce

AMIUT49Y2

Main Dish
TELDT@mEBUESLY

Please choose one of the followings;

IS5V IvSVE BIMLANOT HEFICHFOED FEUIENVNERZ

Roast Challans Duck Fillet with a Touch of Yuzu Citron, Garnished with Caramelized Baby Turnip

HHERENEILE KRBT
+¥3,000

Kyoto Kuroge Wagyu Beef Fillet, Recipe of the Day

AV
Bread

ABOTE-I

Dessert

T747-)b
Petits Fours

d-t— / #fI% / IATLvY

Coffee /| Tea ! Espresso

D41 VRBFRBERPVIY

Food and Wine/Sake Pairings: Enjoy the marriage of the selected Wine/Sake and the "Menu saveur" course menu

«3FELYL (VAU FlE DM4V28F. BARER) +¥4,500

<Option> "Three glasses of Wine" or "Two glasss of Wine and one glass of chilled Sake"

J0v—-J10#ENEHE +¥ 1,500
XIA—-AIEMTOCAELELNET,
"Assorted Cheese" can be preparedat JPY 1,500, in additional to the course menus.

HMEFT-EAH10%  BRENSINLMBEBNET,

Prices shown include tax and service chrge.




Menu plaisir
~ LZa1TLI-I ~
¥10,000

R 731X =&
Amuse Bouche

LBEENIVBEEOSEHNDIIR ROGE AV-IBEOY1L
FRARBIRFZETEICRIITT
Marinated Hokkaido Jumbo Shrimp and Whelk, Garnished with Kyoto Yuba (Soy Milk Skin),
Homard Lobster Jelly and Root Vegetables

BINAZEEBOESWENAIEMTEARE T7IT74—2 HWFOFNT

Fagottini with King Crab and Chrysanthemum Greens, with a Touch of Yuzu Citron

EMEXOALERN\Y— HEBC)VFIVIIAT-V

Fresh Fish of the Day and Seaweed Butter, Served with Fresh Onion and Pancetta Espuma

AMIUT49Y2

Main Dish
TELDT@mEBUESLY

Please choose one of the followings;

tBEEEENF Y-O/400071 ILHKEEZDOED
FZohVWAERFELEVDO?DHEDH
Hokkaido Kuroge Wagyu Beef Sirloin, Roasted then Grilled to Perfection with Sansho-Pepper Miso Coating,
with a Touch of Smokey Rice Straw Flavor, Served with Lemon Coulis and Steamed Kujo-Negi Leek

+¥3,000 Kyoto Kuroge Wagyu Beef Fillet, Recipe of the Day
AV
Bread

TIrUTE=

Avant Dessert

ABDOTE-I

Dessert of the Day

T747-)b
Petits Fours

d-t— / #fI% / IATLvY

Coffee /| Tea/ Espresso

D4 &BREBERPIVYT

Food and Wine/Sake Pairings: Enjoy the marriage of the selected Wine/Sake and the "Menu saveur" course menu

*3JFELYL (VAU FE TM028F, BAREIHF) +¥ 4,500

<Option> "Three glasses of Wine" or "Two glasss of Wine and one glass of chilled Sake"

703-Y10ENENHE +¥1,500
XI-ASEBMTOCHELRDET,
"Assorted Cheese" can be preparedat JPY 1,500, in additional to the course menus.

HMEFT-EAH10%  BRENSINLMBEBNET,

Prices shown include tax and service chrge.




IR cuisine
~ R R¥1M1I-X ~
Cuisine of Kyoto

¥15,000

B2l ®F ~cz900n 88 38~

" Okoshiyasu" Welcome: Amuse Bouche

FTOFE ~ sy tramlA-FIL ~
Scenery of Kyoto: Chilled or Hot Appetizers

FTHEITATT T ~pyt-rra ~
Kyo-Yaki and Foie Gras: Hot Appetizers

AN e ABIED S ~ s~

The Scent of Winter and Fish from a Market: Fish of the Day

FAPde 4 X L A5 ~ maae ~

Kyoto Wagyu Beef and Kyoto Kitayama Cedar: Meat of the Day

T O3IGE L ~ sHe~

Kyoto Kaburamushi: Steamed Finale Dish

FTARZA ~ o~

Taste of Kyoto: Bread

FTOEY) ~ 952 50—0 ~

Aroma of Kyoto: Avant Dessert

TNELZ -~ 5e-n ~
Grace of Kyoto: Dessert

'.:}Til‘i"/éi ~ 754 7—1 ~

Five Flavors of Kyoto: Petit Fours

a—t— / #%5 /) TXFTLvv
Coffee | Tea / Espresso

T4 V&BARBRPVY

Food and Wine/Sake Pairings: Enjoy the marriage of the selected Wine/Sake and the "Menu saveur" course menu

*AFELYN (DAVARF F2E D103, BARE1HF) +¥7,500

<Option> "Three glasses of Wine" or "Two glasss of Wine and one glass of chilled Sake"

J03—-J10ENEHE +¥ 1,500
XI-AICEMTOCAEERNET,

"Assorted Cheese" can be preparedat JPY 1,500, in additional to the course menus.

HMERFT-EAH10%  BRENEINLMBEBNET,

Prices shown includes tax and service chrge.




A la carte

GIES

Appetizer

AHUE [T 25—-EFhER] &R BEDFEDEET
Fresh Oyster "Oyster Bonbon"* Served in Three Differrent Cooking Styles,

Chilled, Warm and Grilled

*The Oyster Bonbon is a Brand name of the Oyster that is produced by West Japan Railway Co.

The shellfish, which will be marketed under the name“Oyster Bonbon”, are not being farmed at sea.
Instead, they are being grown in a culture pond at the former site of a salt farm in Hiroshima
Prefecture by using saline groundwater pumped up from a depth of about 20 meters.

"Bonbon" literally means "Pampered Child" in Japanese.

¥2,000

FHOFRERABMLILTIC BRER/RESREEDVIVMERAT

¥1,800
Seasonal Vegetables and Salted Rice Malt Marinated Kyo-Tamba Kogen Pork Rillettes ’8

LBEERIVBEEOSEDIIR ROFE AV-IiBEDI1L
BRARBIRFEZIEICRIITT

Marinated Hokkaido Jumbo Shrimp and Whelk,

Garnished with Kyoto Yuba (Soy Milk Skin), Homard Lobster Jelly and Root Vegetables

¥2,400

ABDRI—Ya

1
Potage Soup of the Day ¥ ,200

JAv—Y1RNEDE

Assorted Cheese ¥3,000

VY

Pasta Dish

287974 FHRBUDVEDEBA VT YED I ME FT—Y—R

Spaghetti with Tamba-Ajiwai Chicken and Navy Bean Ragu ¥2’200

ARG Y74 AEEEERMID Y I)-LY -2

Spaghetti with Hokkaido Spiny King Crab and Creamy Tomato Sauce ¥2’600

MERFT-EAR10% - HENSINLMBELNET,

Prices shown include tax and service chrge.



AMIT499a

Main Dish

ZHORDRIVEMIBEDAZT FrAVEFIVY—DBENERAH KA ¥3 500

Seasonal Fish Poele of the Day and Scallop Beignet,
Served on a Bed of Lightly Simmered Cabbage and Chorizo

TIVA IvIVE BRIAVAROOT/ L EFICHFOED

B ELELVE R ¥4.200
Roast Challans Duck Fillet with a Touch of Yuzu Citron,
Garnished with Caramelized Baby Turnip
REMERENFT/LAA KBODHEILT ¥6 900
Kyoto Kuroge Wagyu Beef Fillet of the Day !
FH—k
Dessert
AEOFH— b
Dessert of the Day ¥1,500
EEEEIANVR-REBED U T—F FHOFRZ ¥1 500

Hokkaido Mascarpone and Honey Pancake with Fresh Strawberries

Hho1

Café

IZATLYY

Espresso

HMEFT-EAH10%  BRENSINLMBERBNET,

Prices shown include tax and service chrge.

YUY / single ¥800

57l / Double ¥1,000



