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Menu saveur
~ LZaYg-)l ~
¥6.000

7Ii1—X 13&

Amuse Bouche

FHOBREHRABLITC FHORDTIVEI—F REOMFEFESIY-AT

Seasonal Vegetables and Fish Brandade, Served with Kyoto Yuzu Citron Vinaigrette

N5

Pasta Dish
TEELD1 @mBEBUESLY

Please choose one of the followings;

EN=[DIAWE

Pasta of the Day

Plus Al vf“J?_"f :‘?‘:ﬁgﬂt I“Uljs &?0)73)1/7!'('1'—5
+¥1,000 Spaghetti Carbonara with Kyoto Red Egg, Truffle and Crab

AMUT49Y2

Main Dish
TaeLD1 mBEBUKESLY

Please choose one of the followings;

FREZLZEHOADTIVYA-MLILT LEVOIF21—L

Langoustine and Seasonal Fish Served in Bouillabaisse with Lemon Foam

$RAOILYE 7YVaIWIITAT FIAIY—2A

Braised Beef and Hachis Parmentier with Red Wine Sauce

AEO—&
Main Dish of the Day

AV
Bread

AKBOTE-I
Dessert of the Day

d-t— / #fI% / IATLvY

Coffee /| Tea/ Espresso

D4 VB FBERPIVY
"Wine & Japanese chilled SAKE Pairing" can be prepared
*2f8yh (DAV28F FF DA4U14F, BREIR) +¥2,000

2 kinds set (2 glass wines or 1 glass wine and 1 glass Japanese chilled SAKE)

#*3FELYL (VAU FE DMV24F. BAREIR) +¥3,000

3 kinds set (3 glass wines or 2 glass wines and 1 glass Japanese chilled SAKE)

*AFETYE (VA V4F F2E D403, BARTE1HF) +¥ 4,000

4 kinds set (4 glass wines or 3 glass wines and 1 glass Japanese chilled SAKE)

JOv—J10BHEHE
+¥1,500

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

HMERT-E2A10% - REDEFENMBELDET,

Prices shown includes tax and service chrge.
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Menu étoile
~ LhZaIF)=)b ~
¥8.000

7Ii1—X 2i&

Amuse Bouche

ZOHFFREMIIBDIEAMEILT
#EOL—A HFOFED FrET7DIEKR
Scallop Covered with Thinly Sliced Winter Vegetable in a Ravioli Style,

Served with Turnip Mousse and Caviar with a Touch of Yuzu Citron

FRBELEHOANDTAVA-2AEILT LEVOIF1-L

Langoustine and Seasonal Fish Served in Bouillabaisse with Lemon Foam

AMUT49v2

Main Dish

TRLN1 BBBEVGED

Please choose one of the followings;

F24LADKROL WAV RBEDRIVEL—XEFRTI Y-
ENFZBOTLEERAT

Beef Fillet Poele with Mushrooms Bordelaise and Red Wine Sauce,
Garnished with Braised Horikawa Burdock

RBEREMFI(LALENFZOTLE M170ED
+¥3,000

Roast Kyoto Kugoge-Wagyu Beef Fillet and Braised Horikawa Burdock,
with a Touch of Truffle

AV
Bread

ABOTE-I

Dessert

TT47-)

Petits Fours

d-kt— / 1% / IATLYY

Coffee /| Tea/ Espresso

D4 VB FERTIIY
"Wine & Japanese chilled SAKE Pairing" can be prepared

¥ (V420288 FE DAV14F, BATEIR) +¥2,000

2 kinds set (2 glass wines or 1 glass wine and 1 glass Japanese chilled SAKE)

xRy (D4V3F Fld DMV28F, BEXREIH) +¥ 3,000

3 kinds set (3 glass wines or 2 glass wines and 1 glass Japanese chilled SAKE)

*AFELYL (DAV4FF FEE D403, BEREIR) +¥ 4,000

4 kinds set (4 glass wines or 3 glass wines and 1 glass Japanese chilled SAKE)

JAI—-Y10ENEHE
+¥ 1,500
XI-AIEMTOCRAEBEELNET,

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

MEFT-EAR10% - BENSINLMBELNET,

Prices shown includes tax and service chrge.
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Menu plaisir
~ LZa1TLI-I ~
¥10,000

731X 3%&

Amuse Bouche

ZOHFRLMIZBDIEAIMEILT EDL—A HFOFD FrE7DIERR
Scallop Covered with Thinly Sliced Winter Vegetable in a Ravioli Style,
Served with Turnip Mousse and Caviar with a Touch of Yuzu Citron

SMERVFIVRADR)PTIL AR—-IiBEDD)—LY—AT

Tagliatelle with Blowfish, Pancetta Tossed with Homard Lobster Creamy Sauce

ZHOANKRIL HFEROEVJYEEEDD-)

Seasonal Fish Poele and Mushroom Risotto, Garnished with Chrysanthemum Greens Coulis

AMUT149Y2

Main Dish

TEREEN T @mERUISLY

Please choose one of the followings;

FHEOOT1E)—RIr—DTLE FYIDEN FHFEM)1TY-A
Roast Veal and Braised Ris de Veau with a Touch of Hazelnut,
Served on a Bed of Jerusalem Artichoke Puree and Truffle Sauce

Roast Kyoto Kugoge-Wagyu Beef Fillet and Braised Horikawa Burdock,
with a Touch of Truffle

RMEREMFMLVAENFEZOTLE M)1T70FD
+¥3,000

AV
Bread

TIrUTE=

Avant Dessert

ABOTE-I

Dessert of the Day

T747-)b
Petits Fours

d-t— / #fI% / IATLvY

Coffee /| Tea/ Espresso

4 VRBARBERTYIVY
"Wine & Japanese chilled SAKEPairing" can be prepared

RFFtYh (T4V28F FFE D418, BAREIR) +¥2,000

2 kinds set (2 glass wines or 1 glass wine and 1 glass Japanese chilled SAKE)

*ETYL (DAV3HF FAZ DAV24F, BARE1HF) +¥ 3,000

3 kinds set (3 glass wines or 2 glass wines and 1 glass Japanese chilled SAKE)

*AFETYL (DAV4F FE 91038, BARE1HF) +¥ 4,000

4 kinds set (4 glass wines or 3 glass wines and 1 glass Japanese chilled SAKE)

Ov—-J10FENEHE
+¥1,500

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

HMEFT-EAH10%  BRENEINLMBELBNET,

Prices shown includes tax and service chrge.




Grace salorn

FLAAYay

TUFT—REDIZLA VNI =D Aoy ZAX—2
Grace salon(7' VA A a2 )Cld, TNETIZW EE 2 2= M 28R 3,
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M cuisine
~ R®R¥1MI-X ~
Cuisine of Kyoto

¥15,000

E2 XY ~5312-x34 ~

" Okoshiyasu" Welcome: Amuse Bouche

TOFE ~ suA-—rTA ~
Scenery of Kyoto: Chilled Appetizers

TP ~ @i+ -—rTn ~

Seasonal Kyoto Ingredients and Abalone: Hot Appetizers

TOF DL ~ sosn~
A Touch of Kyoto Yuzu Citron: Fish of the Day

FAPde G X L AE ~ sane ~

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

FTHEEGEF ~ sHn~

Kyo-Yaki and Ebi Taro: Finale Dish

FTARZA ~ o~

Taste of Kyoto: Bread

TOE) ~ 59,520 ~

Aroma of Kyoto: Avant Dessert

TDD ~Fe—1 ~

Kyoto in Season: Dessert

TAEAE ~ 55490 ~

Five Flavors of Kyoto: Petit Fours

1a—-t— / &% /) ZXFTLwv
Coffee | Tea ! Espresso

HMEFT-EAH10%  BENESINLMBELBNET,

Prices shown includes tax and service chrge.



A la carte

GIES
Appetizer
ZHOFHREHRALABMLILTIC FHOADTIVH—R ¥1.800

REOMFESY—AT
Seasonal Vegetables and Seasonal Fish Brandade,
Served with Kyoto Yuzu Citron Vinaigrette

ZNFREMIIEDSEXMEILT #OL-A WMFNED FrET7DIEK

Scallop Covered with Thinly Sliced Winter Vegetable in a Ravioli Style, ¥2'400
Served with Turnip Mousse and Caviar with a Touch of Yuzu Citron
AEDA—T
Soup of the Day ¥1,200
JOv—JaENEht
Assorted Cheese ¥3,000
25
Pasta Dish
ANTyT4 ROx—¥ RAKRKEBARLHLES—H#EIC ¥2 200
Spaghetti Bolognese with Kyo-Tamba Daikoku Hon-Shimeji Mushrooms !
w4 BT HhFR ORISR H—5
AT YT4 RHFRIEEDNIVINS—F ¥2.500

Spaghetti Carbonara with Kyoto Egg and Crab

HMERFT-EAH10%  BRENEINLMBEBNET,

Prices shown includes tax and service chrge.



IMyT4ya
Main Dish

FRBZEEHOADTIVA-ALILT LEVOIFI-L ¥3.500

Langoustine and Seasonal Fish Served in Bouillabaisse with Lemon Foam

FRADILE 7yValIIIT4TI FIAII—A ¥3.500

Braised Beef and Hachis Parmentier with Red Wine Sauce

RBMEREEMFI(LALENGFZOTLE M1T70FED ¥6.900

Roast Kyoto Kugoge-Wagyu Beef Fillet and Braised Horikawa Burdock,
with a Touch of Truffle

FH—p

Dessert

ABOFH—F 1 500

Dessert of the Day

JAOVEYITAZDRIVE
Chestnut and Chocolate Tart ¥1 1500

Hho1

Café

IZATLYY

Espresso

VU5 / single ¥800

57 / Double ¥1,000

HMERFT-EAH10%  BENEINLMBELBNET,

Prices shown includes tax and service chrge.



