View & Dining

CoTOCiel

Menu saveur
~ LZaYg—)) ~
¥6.000

731—RX
Amuse Bouche

RARERBEMOEIDONT FRRICHEILTEZEHNOEFE ~YIHTII~
"Gourmet Salad" with Kyo-Tamba Kogen Pork Pate in Autumn Style
and Seasonal Vegetables

AV

Pasta Dish

TEELN1mBERUKIZS

Please choose one of the followings;

ENEIDTAWE
Pasta of the Day

AI8PT4 FARE MAZEBRAONIKF—S
+¥1,000

Spaghetti Carbonara with Kyoto Red Egg, Truffle and Sea Urchin

AMIUTF1Y1

Main Dish

TERELDT@mBEBUES

Please choose one of the followings;

ZHDREMMFDTA VA REEIVENIDT1/IL
ENLNA—ENVYIODOBEKT
Seasonal Fish Poele and Autumn Eggplant Fondant Garnished with
Kyoto Koshihikari Brand Rice Tuile,with a Touch of Brown Butter and

Balsamic Vinegar

S HEACRAOETERVTLE JvHIEDIAT—V
Braised Beef Cheek and Kyoto Fig, Served with Potato Mousse

AV
Bread

+¥1,500(cT

B 03— J210BNEDEEIET,
AEHDTE—Il | x3-AcEMTOCRBLENET.
Dessert of the Day

"Assorted Cheese" can be prepared
at JPY 1,500, in additional

d—-kb— / $IZ% / IATLwY

Coffee / Tea/ Espresso

HELT-EAR10% BN EINLMEERBNET,

Prices shown includes tax and service chrge.




View & Dining

CotoCiel

Menu étoile
~ LZ1IFMI)=IL ~
¥8 000

PI1—X 2%F

Amuse Bouche

RIHEORE MIZIEEBOIITI—X IMNEEFVYETPERAT
Tartine with Kyo-Tango Nashi Pear, Scallop and Crab,
Garnished with Baby Turnip and Caviar

FHINHA FEHOIT(I/D-X
FE FHEDAYORIS—DUYH DD = LY—AT
Seasonal Fish Poele Dressed with Chestnut and

Walnut Viennois, Served with Creamy Sparkling Wine Sauce

AMIUT19Y2a
Main Dish
TaELD1 EBEUKIZSL

Please choose one of the followings;

FFERAOOT/, ILMKIEEEE) VU Z0U1EENENT

Sansho Pepper-Miso and Herb-Crusted Lamb Short Loin
Roasted to Perfection with a Touch of Sea

REMEZEMFI/LAL
000 ) Txndsoayy—-Z MaTnED

Roast Kyoto Kuroge Wagyu Beef Fillet Topped with Foie Gras
Poele with a Touch of Truffle, Rossini Style

AV,

Bread
+¥1,500(CT

— 7O0R—-J10BEIEDOEERDET,
ABOTE-I X ASEMTOCABLLENET.
Dessert
"Assorted Cheese" can be prepared
at JPY 1,500, in additional
TT47-)

Petits Fours

d-t— / #I% / IATLYY

Coffee / Tea/ Espresso

HELT-EAR10% BN EFNLMEERBNET,

Prices shown includes tax and service chrge.



CoTO Cicl

(FF20FFREAZ1-)

20 Menu plaisir
i ~ LZ1 FLI—-I ~

¥10,000

PIa1—X 3%&

Amuse Bouche

RIHEOR MIZEEBOIINTI—X IMNEEFYETERAT
Tartine with Kyo-Tango Nashi Pear, Scallop and Crab,
Garnished with Baby Turnip and Caviar

AI-IBZEMEDOMNVTYY #MFFZIVVUA
Homard Lobster and Matsutake Mushroom Tortelli,
Finished with Consommé with a Touch of Yuzu Citron

MAmFEEHNADII—O— EROT-ITIVVY-2A
Autumn Eggplant Rolled in Seasonal Fish Topped with Sea Urchin,

Served with Beurre Blanc

AMIT4992
Main Dish
TEEENT1EEEUTIZE

Please choose one of the followings;

BEETADTSM oL s RDEFEDNT

Duck and Foie Gras Pie with a Touch of Seven-Spiced Black

Pepper from Gijon Hararyokaku in Kyoto

REEZEMFI/LRALE
+¥3,000 7405500y —-= K)1JDEN

Roast Kyoto Auroge Wagyu Beef Fillet Topped with Foie Gras
Poele with a Touch of Truffle, Rossini Style

AW
Bread

T7IroTE—=
Avant Dessert

+¥1,500(cT

— JO—J10BENEHERDET,
KEHOTE- M- AEMTOCBBLRNET
Dessert of the Day

"Assorted Cheese" can be prepared
at JPY 1,500, in additional

7747

Petits Fours

d—-kb— / $IZ% / IATLwY

Coffee / Tea/ Espresso

HEQY-EAH10%  BENEINLMEERNET,

Prices shown includes tax and service chrge.



COTO%M

R cuisine
~ R ¥1MI-X ~
Cuisine of Kyoto

¥15,000

ib‘: L‘k’o’d‘ ~ 7 3Ia21—X 34§ ~

" Okoshiyasu" Welcome: Amuse Bouche

TOEY) ~sur-ron~
Harvest of Kyoto: Chilled Appetizer

FBEECRTF T )8 ~nmygt-ron ~
Kyo-Yuba (Soy Milk Skin), Matsutake Mushroom

and Seasonal Pike Conger Eel: Hot Appetizer

FILDIZAE ~ sosm ~
Traditional Beauty of Kyoto Kitayama Mountains: Fish of the Day

AT ~ sase ~
Kyoto Wagyu Beef: Meat of the Day

T R0 LMW ~ oua~
Kyo-Yaki Art of Flame: Finale Dish

TARZA ~ o~

Taste of Kyoto: Bread

D) ~ 7575 — ~

Kyoto in Season: Avant Dessert

TOEY) ~5Fe-n~

Aroma of Kyoto: Dessert

TAAER ~ 554590 ~

Five Flavors of Kyoto: Petit Fours

a—t— / &% / ZXFT LY
Coffee / Tea/ Espresso

HELT-EAR10% BN EINLMEERBNET,

Prices shown includes tax and service chrge.



CoOTO Ciel

A la carte

FIES
Appetizer

Hi

HFEEERBEEMDOENDINT #HRRICHILTEEEHDEF
~HSHTIVI ~

"Gourmet Salad" with Kyo-Tamba Kogen Pork Pate in Autumn Style

¥2,000

and Seasonal Vegetables

RFHZEROHE MIZBEEEDITA—X INEEFVETERAT

Tartine with Kyo-Tango Nashi Pear, Scallop and Crab,Garnished ¥2’400

with Baby Turnip and Caviar

AKBDOA—T
Soup of the Day ¥1,200

—3 PN
J09—vaiEh&aEht ¥3,000

Assorted Cheese

AV,
Pasta Dish

WEESBEZDT7-UA A=A -T-RRAVF—) NAIAZEHMFDED ’
Spaghetti Peperoncino with Matsutake Mushroom and Shrimp,
with a Touch of Dried Mulllet Roe and Yuzu Citron

1} \O)Jy\yj_-’f ﬁaﬁgﬂt hljlja)jj)l/ﬂ—:ﬂ__a ¥2 500
Spaghetti Carbonara with Kyoto Red Egg and Truffle !

HELY-EAH10%  BENEINLMEERNET,

Prices shown includes tax and service chrge.



AMIT49D2
Main Dish

ZHOAEMMFDIAVEY THMEIVENIOT2M

o et e ¥2,900
FENLNNA—E VY IODOEERT
Seasonal Fish Poele and Autumn Eggplant Fondant Garnished with Kyoto Koshihikari
Brand Rice Tuile, with a Touch of Brown Butter and Balsamic Vinegar
FFERANOT/, IUMKREEFE/ VR Z0V1EBOENT ¥3900
Sansho Pepper-Miso and Herb-Crusted Lamb Short Loin Roasted to Perfection ’
with a Touch of Sea
REEREMFMLALTADIZ009Y—Z ~a1I7DED ¥6.900
Roast Kyoto Kuroge Wagyu Beef Fillet Topped with Foie Gras Poele ’
with a Touch of Truffle, Rossini Style
FH— b
Dessert
ABOFH— b
Dessert of the Day ¥1,500
HKERTA173A
Matcha Green Tea Tiramisu ¥1 ’500
ho1
Café
I KYA)
ATV UYL / Single  ¥800
- Espresso
TRELDERUTIZEL

57)L / Double ¥1,000

Please choose one of the followings;

IRATLYY FIVAT EE£EES TVYIVISKL / F5IL / IFFET)
Espresso CELESTE (Origin : El Salvador / Brazil / Ethiopia)
KPONMGEFEDENTVADENTZRDLY,

Medium-light body, rich flavor and high—medium acidity

IATLYY P3UF3 ETEEES: TS5V / IAVET / AV RRIT)
Espresso ARANCIO (Origin : Brazil/ Colombia / Indonesia)
EEREAERHLONMEIDIEH,

Full-medium body, medium flavor and medium acidity

HEBEY-EAH10% - RENSENMBERNET .

Prices shown includes tax and service chrge.



