CoTO el

Menu marché
~ LZa1 31 ~

¥2,800

FHOEFREHRABHLILTIC BRERAESREBEOUIY MERAT
Seasonal Vegetables and Salted Rice Malt Marinated Kyo-Tamba Kogen Pork Rillettes

HRoRI—J1 MHBEFILOTL—N—ICT
Vegetable Potage Soup with a Touch of Citrus

N3

Pasta

TRLN1 BBBEVGE

Please choose one of the followings;

ANTYT4 BARZTH—EVDEEMEREFETHFRDD)—LY—A
Spaghetti with Lightly Smoked Tasmanian Salmon
and Creamy Seasonal Vegetable Sauce

25974 FHRBUDLEDEBS VI VEDIR MR 5T—Y—2

Spaghetti with Tamba-Ajiwai Chicken and Navy Bean Ragu

iEEEERMID I MY-LY—2A

Spaghetti with Hokkaido Spiny King Crab and Creamy Tomato Sauce

AV
Bread

TE-I
Dessert
TEELN1 BBFEUIZSLY

Please choose one of the followings;

AKBOTE-I
Dessert of the Day

IBEIANIIR—REBED) U T—F
FHORRZ

Hokkaido Mascarpone and Honey Pancake with Fresh Strawberries

d—-kt— / #I% / IATLYY

Coffee /| Tea / Espresso

MEFT-EAR10% - BENSINLMBELNET,

Prices shown include tax and service charge.



CoTO Ciel

Menu ciel
~ LZa1 I ~

¥3,900

FHOFREHRABMLILTIC BHERAKBREOIIYIERAT
Seasonal Vegetables and Salted Rice Malt Marinated Kyo-Tamba Kogen Pork Rillettes

ANRGYT4 ALBEEERMNID I MY-LY -2

Spaghetti with Hokkaido Spiny King Crab and Creamy Tomato Sauce

AMIT4va
Main Dish
TERELDT MBBEUZSL

Please choose one of the followings;

ZHDADRILEMIIBEDRZT FrAVEFIVY-DEVERH RZ

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

HFERAOKRVIVE FONEHEBEDED FoMWIvHIENL—A
Red Wine-Braised Beef Cheek with a Touch of Citrus, Served with Potato Mousse

Beef Fillet Poele with Foie Gras and Jerusalem Artichoke Sabayon,

4:74|/m®n-t% IAVISEHEDY )TV IFIY-A
+¥1,200

Served with Madeira Sauce

AV
Bread

BEIANIR-REBED U T—F FHOFRZ

Hokkaido Mascarpone and Honey Pancake with Fresh Strawberries

d—-b— / 1% / IATLyY

Coffee /| Tea/ Espresso

HEFY-EAR10% - RENSINMEELBDET,

Prices shown include tax and service charge.



CoTO Ciel

Menu fleur
~ LZa )=y ~

¥6,000

EBEERIVBEEOSANDIIR ROFZFE AV-IiBEDI1L
FRARIBIRFETEICRILTT
Marinated Hokkaido Jumbo Shrimp and Whelk, Garnished with Kyoto Yuba (Soy Milk
Homard Lobster Jelly and Root Vegetables

BFEoRI—J1 HBEFILOTL—N—ICT
Vegetable Potage Soup with a Touch of Citrus

ZEHNDADRILEMIIBEDARZT FrAVEFIVY-DEVERH FZ

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

F74VADIRIL I4003EHFOFN(IY ITIY—A

Beef Fillet Poele with Foie Gras and Jerusalem Artichoke Sabayon, Served with Madeira

AV
Bread

T

Dessert

TEELN1 MmEEUIZE)

Please choose one of the followings;

AKBOTE-I
Dessert of the Day

BEIANIR-REBED U T—F FHOFRZ

Hokkaido Mascarpone and Honey Pancake with Fresh Strawberries

d—-b— / 1% / IATLyY

Coffee /| Tea/ Espresso

MEFT-EAR10% - BRENSINLMBELDET,

Prices shown include tax and service charge.



