Menu saveur +
~ LZaYg—=)L FUaR ~
¥7,000

W73I1—X 2&
Amuse Bouche

FHOFFRERRABMEILTIC ENLEMNR S LEVES)ILYIOY-A

Seasonal Vegetables with Prosciutto and Tomato, Dressed with Balsamic Vinegar with a Touch of Lemon

ML BEPAINSHADANNT Y T4 KREDIT/N—F
Spaghetti Genovese with Scallop and Asparagus, with a Touch of Oba Shiso Perilla

AMUT49Y2

Main Dish
TaeLD1 mBEBUKESLY

Please choose one of the followings;

ZHOAODKRIL F—I1£3iIT ROBEY FSADENT
Seasonal Fish Poele in Nage with a Touch of Citrus, "The Sea of Kyoto" Style

FHoO074 FT4RODIZ08—X TP I3—040FBD)—LY—AT
Roast Veal with Petit Pois (Green Peas) a la Francaise, Served with Sauce Perigueux and Sauce Supreme
with a Touch of Vin Jaune Wine

AEO—&
Main Dish of the Day

HEEEEMEILAETADIS, $I— MN21707 8T

Kyoto Kuroge Wagyu Beef and Foie Gras Poele, Garnished with Summer Truffle

AV
Bread

AKBOTE-I
Dessert of the Day

TT747-)

Petits Fours

d—-b— / % / IATLyY

Coffee /| Tea/ Espresso

YLIIBTTHDTIA01Y
2fEf+E

Food and Wine Pairings

+¥3,000

0—-J10%DEDE
¥I-AILBMTOZARELBNET,
Assorted Cheese in additional to the course menus

+¥1,500

HERY-E2AH10% - BEVEINLMMIBELDET,

Prices shown include tax and service chrge.




Menu plaisir
~ LZa JLI-)b ~
¥10,000

W P3I1—X 3@
Amuse Bouche

AR-IBEEFH)EHOYIHEILT EBHFECRITT

Homard Lobster and Bigfin Reef Squid Remoulade, Hydrangea Style

FHB128 8779V RESEPANTHADZT -V -2

Tagliatelle with Kyoto Duck and Asparagus Ragu

ZEHOADORIL F—J2£3IT ROBEY FSADENT
Seasonal Fish Poele in Nage with a Touch of Citrus, "The Sea of Kyoto" Style

AMUT49Y2a

Main Dish
TaeLD1 mBEBUKESLY

Please choose one of the followings;

F4O-AROO7T4 T4 RODIZE—X T7oI3—IXV4VDENT
Roast Veal with Petit Pois (Green Peas) a la Francaise, Served with Sauce Perigueux and Sauce Supreme
with a Touch of Vin Jaune Wine

Plus REEZEENFIMVALIADTZ. HI—-MN170708 V7))
+¥3,000 Kyoto Kuroge Wagyu Beef and Foie Gras Poele, Garnished with Summer Truffle
AV
Bread

7IrUTE=

Avant Dessert

AKBOTE-I
Dessert of the Day

TT747-)

Petits Fours

d—-b— / 1% / IATLyY

Coffee / Tea/ Espresso

YLIIETITHDTISAIMY
fEfE

Food and Wine Pairings

+¥4,500

JOX—-J10BRHEht
XIA-AILEMTOZARERNET .
Assorted Cheese in additional to the course menus

+¥1,500

HEFY-EAR10% - RENSINMEELBDET,

Prices shown include tax and service chrge.




Menu magnifique
~ LhZa1Z7490 ~

¥15,000

W 731—X 3%
Amuse Bouche

ARX-BZEPAVRHOY ST KBECRITT

Homard Lobster and Bigfin Reef Squid Remoulade, Hydrangea Style

BOILYE V-2J1-) FEHOWLREOTPIEV

Sautéed Abalone Tossed with Sauce Verte, Garnished with Seasonal Mountain Vegetable

FEHOAICNIBDL-2EAHEFIELA-A Y-APAIT=IT

Roasted Seasonal Fish Stuffed with Scallop Mousse, Served with Sauce Américaine

REERENE21LVAEIADTS, YI—MNao07 0307

Kyoto Kuroge Wagyu Beef and Foie Gras Poele, Garnished with Summer Truffle

AV
Bread

PIrTE-I FF JAR-Ya

Your choice of "Avant Dessert of the Day" or "Assorted Cheese"

ABDOTE-I

Dessert of the Day

T747-)b
Petits Fours

d-t— / #fI% / IATLvY

Coffee /| Tea/ Espresso

YLIIBTIHDISATIM1Y
3rEFE

Food and Wine Pairings

+¥7.,500

JAR—-J10ENEHE
XA—-AILEMTOCABERNFET,
Assorted Cheese in additional to the course menus

+¥1,500

HMEIYT-EAH10% - BENEINLMIBEBNET,

Prices shown include tax and service chrge.



Chef's I cuisine

~ VIIX TWH14I—-R ~
Chef's Cuisine of Kyoto

¥20,000

B2l F ~cz290cn 88 32 ~

" Okoshiyasu™ Welcome: Amuse Bouche

FTDFE ~ suA-FT ~
Scenery of Kyoto: Chilled Appetizers

THREEI7HDT T ~pmi+-—rF70 ~
Kyoto Vegetables and Foie Gras: Hot Appetizers

¥ Fondl) FPHEE -~ sun~

Seasonal Scent of Kyoto and /SE-EB/ Lobster: Fish of the Day

FApFeG ¥ T HENE HE ~ ann ~

Kyoto Wagyu Beef with Kyo-Tango Salt and First Picked Tea of the Year: Meat of the Day

FTHERTF ~ r#n~
Kyo-Yaki and Conger Eel: Finale Dish

FTARZA -~

Taste of Kyoto: Bread

FTOE) ~ 795 52—0 ~

Harvest of Kyoto: Avant Dessert

FTOE L ~ 55— ~

Grace of Kyoto: Dessert

TAHAEAE ~ 55190 ~

Five Flavors of Kyoto: Petit Fours

a—t— / &% / ZTXTLwv
Coffee /| Tea/ Espresso

YLVIBTTHD
J32A04Y aiEftE

Food and Wine Pairings

+¥10,000

J0v—-J10BENEDHE
XI-AICBMTOCABELBNET,
Assorted Cheese in additional to the course menus

+¥1,500

MEFT-EAR10% - BENSINLMBELNET,

Prices shown includes tax and service chrge.



A la carte

GIES

Appetizer

FEHDBFRERRGHILTIZ ENLEMTE

LEVES/NIILYIOY—R ¥1,800
Seasonal Vegetables with Prosciutto and Tomato,
Dressed with Balsamic Vinegar with a Touch of Lemon
AR—IBEETAHIEBBOYIFLILT KBEICRITT ¥2 500
Homard Lobster and Bigfin Reef Squid Remoulade, Hydrangea Style !
AEOEFEHHFZORI—J1 ¥1200
Seasonal Vegetable Potage Soup of the Day !
JOR—Ja1ENEhE
Assorted Cheese ¥3’000
A5
Pasta Dish
AKEDETTHIIAA
Pasta of the Day ¥2’200
MIZBETRANSGHRDRINF T4 REDDT/R—F ¥2 800

Spaghetti Genovese with Scallop and Asparagus, with a Touch of Oba Shiso Perilla

HMEFT-EAH10%  BRENSINLMBEBNET,

Prices shown include tax and service chrge.



AMIT49Ya

Main Dish

ZEHOADKRIL 22T ROBESISADEYT

Seasonal Fish Poele in Nage with a Touch of Citrus, "The Sea of Kyoto" Style ¥3’200
FHEOOT4 TT4RIDIZE2—X 4,200
Jrooa—XIAEFLD)—LJ)—RT '
Roast Veal with Petit Pois (Green Peas) a la Francaise,
Served with Sauce Perigueux and Sauce Supreme with a Touch of Vin Jaune Wine
RBMEREEMFILAETATITS. HI—N2T7DT7oH2T I ¥6.900
Kyoto Kuroge Wagyu Beef and Foie Gras Poele, Garnished with Summer Truffle ’
FH— b
Dessert
AEOBTTHTH— b
Dessert of the Day ¥1,500
KEDOTAIIALEHOVILA ¥1 500
Matcha Green Tea Tiramisu and Sorbet of the Day !
hoz
Café
Wy
IATLYY YUY / single ¥800
Espresso

57)L / Double ¥1,000

HMEFT-EAH10%  BRENSINLMBERBNET,

Prices shown include tax and service chrge.



