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DAIRTIIT  +¥2,000
Wine Pairing
SYF1—AMMenu marche J&, 74 V2BDRTI T 2B R LA WVEETET

Pair your menu with glasses of matching 2 glass of wine.



CotoCicl

Menu marché
~ LhZa 3T ~

¥2,800

SHOBHEFL BT SHOROTITVH—F
REBOWTEZY—AT

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

AEORI—J1EERADIF1—L
Potage Soup of the Day with Onion Foam

AV

Pasta

TaRELN1 BBV

Please choose one of the followings;

ANGYT4 ROR—Y RFABRKBARLHLEC—HEIC

Spaghetti Bolognese with Kyo-Tamba Daikoku Hon-Shimeji Mushrooms

ATy T4 ENLEDLYOOP=I)A-F=UF - T-AROVF—)
LEVOENENFAZIZHRAT
Spaghetti Peperoncino with Prosciutto, Watercress and Dried Mullet Roes,
with a Touch of Lemon

Plus ANNTYT4 RFRIEEDNINS—5
+¥600 Spaghetti Carbonara with Kyoto Egg and Crab

AV
Bread

T

Dessert

TaRELN1 BBV

Please choose one of the followings;

ABOTE-I

Dessert of the Day

ROvEYATZDHIL
Chestnut and Chocolate Tart

d—t— / #I% / I2TLyY

Coffee | Tea ! Espresso

HMERFT-EAH10%  BENSINLMBEBNET,

Prices shown include tax and service charge.



AV FUIA—VTT,
l-“ [m] EE IS\<'0)§L\’JU_A‘J_7\0)} YZQ E}\A%i The photo is for illustrative purpose only.

AMUTF4yva
EHOAOKRIL A—THIAT REVFONMIHAB
LEVOBNDENFAZRZ

D4URPYVY +¥2500
Wine Pairing
SYFA—AMMenu ciel &, 74 V3BDORTIITEHE LA WVERITET,

Pair your menu with glasses of matching 3 glass of wine.



CoTO Cicl
é Menu ciel

HEFFOM 255 o ~ L1 VI ~
#HHLBEE LI
BARECESETAF AR w I F I N=Y ¥3 y 9 00

FHOBRERABLITC FHORDTIVEI-F REOMFEFEIY-AT

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

IWARE SMOEWNII-LY-2A0I25 ENLRZ

Conchiglie Pasta with Light Creamy Sauce, Blowfish and Prosciutto

AMIUT49Y2

Main Dish
TELD1@mEBUESLY

Please choose one of the followings;

FEHOADROIL A-TIAT REVEFOIMGHHA LEVDFEDENIAIRZ

Seasonal Fish Poele and Root Vegetables Served in a Fish Broth,
with a Touch of Lemon and Dried Mullet Roe

CABNBEVERREERMIV D1 BIERDY-R RILF-ZOFVEHRAT

Duck Thigh Confit Dressed with Fig Sauce, with a Touch of Porcini Mushroom

o F74VADGRIL WAWABEDRIL RL—XEFRTIIY—A
Beef Fillet Poele with Mushrooms Bordelaise and Red Wine Sauce,

Garnished with Braised Horikawa Burdock

AV
Bread

ROVEYaAZDHIVE
Chestnut and Chocolate Tart

d—-b— / 1% / IATLyY

Coffee /| Tea/ Espresso

MEFT-EAR10% - HRENSINLMBELNET,

Prices shown include tax and service charge.



£241LADGRIL BIEAA—T T

The photo is for illustrative purpose only.

WAL HEDRILRL—ZEFRDA Y-
EINFZ0TLEERZT

DAURTYVY  +¥3,000
Wine Pairing
SYFI1—AMMenu fleur 1&, D4 V3BDRPUVTEHE LA WVEEFET,
Pair your menu with glasses of matching 3 glass of wine.



View & Dining

CoTO Ciel

Menu fleur
~ LZa1 )= ~

¥6,000

ZOHFFREMIIBDIEAEILT
EOL—A HWFNEDN TrET70iEK
Scallop Covered with Thinly Sliced Winter Vegetable in a Ravioli Style,
Served with Turnip Mousse and Caviar with a Touch of Yuzu Citron

AEORI—J1EERADIF1—L
Potage Soup of the Day with Onion Foam

FEHOAEDRIL Mao0)JyreEHDD-')

Seasonal Fish Poele and Truffle Risotto,
Served with Chrysanthemum Greens Coulis

F24LADKRIOL WAVARBEDRILEL—XEFRTI Y-
ENFZBOTLEERAT

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

AV
Bread

T

Dessert

TaRLN1 BBV

Please choose one of the followings;

ABOTE-I

Dessert of the Day

JAVEYITAZDRIV
Chestnut and Chocolate Tart

d—t— / #I% / I2TLyY

Coffee | Tea ! Espresso

HMERFT-EAH10%  BENSINLMBEBNET,

Prices shown include tax and service charge.



