FHREAZ1—
Available On Weekdays Only

Menu marché
~ LhZa 3T ~

¥2,800

FEHDFRERABAILTIC ENLEMNE VEVESILYIOY-2A

Seasonal Vegetables with Prosciutto and Tomato,

Dressed with Balsamic Vinegar with a Touch of Lemon

FHOFREFHREIVENIDIRI— Y2

Seasonal Vegetable and Tamba "Koshihikari” Brand Rice Potage Soup

VL

Pasta

TERELDNTREEUZSLY

Please choose one of the followings;

ATy T4 ZFHIFULTEZFDFYAYDE LMY - KREDENT
Spaghetti with Whitebait and Spring Cabbage Tossed with Tomato-Garlic-Oil Sauce,
with a Touch of Oba Shiso Perilla

AWyT4 IBETIIRUZHROE BEDIT-Y—-2A
Spaghetti with Salted Rice Malt-Marinated Chicken and Navy Bean Ragu

+¥600 Spaghetti Carbonara with Kyoto Red Egg and Summer Truffle

AV
Bread

T

Dessert

TEELDN1BEEUKZSL

Please choose one of the followings;

AADTE-
Dessert of the Day

KETAIIALFHDOVILN
Matcha Green Tea Tiramisu and Sorbet of the Day

J-t— 7/ #I% / IZATLyY

Coffee / Tea | Espresso

KBRBEEXREEALTENET,

We are proud to serve domestically produced rice.

HE>Y-E2M10%  HENEINLMBELBNET

Price shown includes includes tax and service chrge.




Menu ciel
~ LZa 9T ~

¥3,900

FHOFEZHRABMAILTIC ENLEMNE LEVESILYIOY-2
Seasonal Vegetables with Prosciutto and Tomato,
Dressed with Balsamic Vinegar with a Touch of Lemon

ANGyT4 ZFHBITFLOTEZFHOFvAVDENASIY—A KREDNENT
Spaghetti with Whitebait and Spring Cabbage Tossed with Tomato-Garlic-Oil Sauce,
with a Touch of Oba Shiso Perilla

AMYT49Y2a
Main Dish
TEELN1 mBEEUKESL

Please choose one of the followings;

FHOBDIRYIT FEONEAIVT—AY—-AILHY—MN1TZEFRAT

Porched Seasonal Fish Garsnished with Summer Truffle, Served with Hollandaise Sauce

FEoAVAICLEARYIR UMOFED mskmFoI4059>
Iberian Pork Confit with a Touch of Sansho Pepper, Served with Kamo Eggplant Fondant

% HILH EHOTEFI—-OTUDE
4 EEFHET VDY — A

Beef Fillet Poele Garnished with Seasonal Beans and Chorizo Fricassée,
Served with Spring Ginger and 7amba Wine Sauce

AV,
Bread

KEDTAIIAEFHIDYILA

Matcha Green Tea Tiramisu and Sorbet of the Day

J-t— / #I%F / IZATLYY

Coffee / Tea/ Espresso

HMEEIY-E2H10% - HENEINLMKETIET .

Price shown includes includes tax and service chrge.




Menu fleur
~ LZa )= ~

¥6,000

AI-NBZBEPAIGHMOYIHEILT LBIEICRIITT

Homard Lobster and Bigfin Reef Squid Remoulade, Hydrangea Style

FEIDFREFHREIVENIDRI—Y2

Seasonal Vegetable and Tamba "Koshihikari” Brand Rice Potage Soup

FEHOADIRYIT BONEAIVT—AY—-AILFY—M1TERAT

Porched Seasonal Fish Garsnished with Summer Truffle, Served with Hollandaise Sauce

$74VA FHFOZEFINV—-DIUAvE FEZEFEIIODY—A
Beef Fillet Poele Garnished with Seasonal Beans and Chorizo Fricassée,

Served with Spring Ginger and 7Tamba Wine Sauce

AV
Bread

T

Dessert

TEELDN1BEEUKZSL

Please choose one of the followings;

AXEHOTE-I
Dessert of the Day

KEDTAIIAEFHIDYILA

Matcha Green Tea Tiramisu and Sorbet of the Day

J-t— 7/ #I% / IZATLYY

Coffee / Tea | Espresso

KEXRIEEREFERLTBNET,

We are proud to serve domestically produced rice.

MEFY-EAR10% - FHENEINLMKELNET,

Price shown includes includes tax and service chrge.




Menu étoile
~ LZ1IFI—=) ~

¥10,000

m731—X 3%
Amuse Bouche

AR-IVBEEPATIRGHOYIHEILT LBTECRITT

Homard Lobster and Bigfin Reef Squid Remoulade, Hydrangea Style

ZFHOAICNIBEDL-2AEBHEL KO- Y-AT7AUT-IT

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

REEERENGFT4LA 7249595, YI—Ma1707080T 1L

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

AV
Bread

T

Dessert

TEELNTEEEUZSLY

Please choose one of the followings;

AEOTE-I

Dessert of the Day

KEDTAIIAEFHIDYILA

Matcha Green Tea Tiramisu and Sorbet of the Day

TT47—-

Petits Fours

J-t— / #I%F / IZATLYY

Coffee / Tea/ Espresso

MEFY-EAR10% - FHENEINLMKELNET,

Price shown includes includes tax and service chrge.




