Coto Ciel

Menu mignon
~ LZ13I73Y ~

¥2,500

FEHHFREFEZRFTIIAVYAVIL HRTOVYT-X
Seasonal Vegetables and Consommé Jelly with a Touch of

New Ginger Served on a Bed of Vichyssoise

AV

Pasta

TEELNTmEBRUS

Please choose one of the followings;

AN yT4 B TIVRLERFHRDIERE
NIOFIVADZT— D)—-LY—-A BEKROENT
Spaghetti with Salted Rice Malt Marinated AKyo-Tamba Chicken
and Pancetta Ragu, with a Touch of Seven Spiced-Black Pepper

XEREKE. XS HRTBOEEBEIRETT,

ATy T1 EEHDEEBED
P=)7A A=A -T-RRAVF =) AIAIEHMFDENT
Spaghetti Peperoncino with Seasonal Mushrooms and Shrimp,

with a Touch of Dried Mulllet Roe and Yuzu Citron

Plus Al \)’JE“Jj_"f Iﬁé'ﬁﬂﬂt F'Jlj@b)“ﬁj__a
+¥600  /spaghetti Carbonara with Kyoto Red Egg and Truffle

AW
Bread

ABOFH— b

Dessert of the Day

+¥5001=T
TT47—)L 5T@ERYET,

XaA—XR[ZEBMTOZREERYET,
"Five Kinds of Petits Fours" can be added
to the course menu at JPY500.

d-k— / $IZ% / IATLwY

Coffee / Tea/ Espresso

HEEY-EAF10% - HENSEINTMBEGNET,

Prices shown include tax and service charge.



View & Dining

COoTO

Cicl

Menu marché
~ LhZavIboT ~

¥2,800

RS REREDEDONT HRARICHEILTEEHOEF X
~HSHY LIy~
"Gourmet Salad" with Kyo-Tamba Kogen Pork Pate in Autumn Style
and Seasonal Vegetables

AKBDORA—T
Soup of the Day

AV

Pasta

TEEENT@mEBRUS

Please choose one of the followings;

AN T4 1B TIVR VIR FHRDFRE
NOFIVRADZT— DU—LY—A ELKROENT
Spaghetti with Salted Rice Malt Marinated Ayo-Tamba Chicken
and Pancetta Ragu, with a Touch of Seven Spiced-Black Pepper

XEREKE. X2 HRTBOEEBEIFETT,

ANTyT4 MEEBED
7= A=A -T-RRAVF—) AIAIEHMFOED
Spaghetti Peperoncino with Matsutake Mushroom and Shrimp,

with a Touch of Dried Mulllet Roe and Yuzu Citron

Plus Al vf“)j_"f I'#'Zé'ﬁﬂﬂt hl)lj@’])lﬁﬁj‘—ﬁ
+¥600 Spaghetti Carbonara with Kyoto Red Egg and Truffle

AW
Bread

F—)l

Dessert

TEEENT@mEBRULES

Please choose one of the followings;

AKBOTE-IL
Dessert of the Day

HRETI1IIA
Matcha Green Tea Tiramisu

d-kt— / #$IZ% / IATLwY

Coffee / Tea/ Espresso

HEEY-EAF10% - HENSEINTMBEGNET,

Prices shown include tax and service charge.




COTO%}e/

HEREL

20.

Anniversary

(20 FEEZAZ1—)
Menu ciel
~ LhZa1 I ~

¥3,900

RS REREDEDONT HRARICHEILTEEHOEF X
~HSHY LIy~
"Gourmet Salad" with Kyo-Tamba Kogen Pork Pate in Autumn Style
and Seasonal Vegetables

ANTyT4 MEEBED
7=V A=A -T-RRAVF—) AIAIEWHMFDEN
Spaghetti Peperoncino with Matsutake Mushroom and Shrimp,
with a Touch of Dried Mulllet Roe and Yuzu Citron

AMIUT4YV2

Main Dish
TEEELN1 mEZEUTIZSL

Please choose one of the followings;

ZFHOAEMMFOIAVEY THMEIVEAIOT2M
EHULNNI—ENI Y ITDELRT

Seasonal Fish Poele and Autumn Eggplant Fondant Garnished with Kyoto Koshihikari
Brand Rice Tuile, with a Touch of Brown Butter and Balsamic Vinegar

FRDTLEEIYHL1EDTYD2)IIVTAT FIAIV—A

Braised Beef and Potato Hachis Parmentier with Red Wine Sauce

HEILAETAITSDRIL ROBKEOOYY—H3IT
+¥1,200

Roast Beef Fillet Topped with Foie Gras Poele, Autumn Rossini Style

Plus NFHAEAR-IBEEEHOENTINVE
+¥1,500 f217FEBELV)-LY—AT

Homard Lobster and Seasonal Mushroom Fricassée
Served in Sauce Américaine with a Touch of Truffle

AV
Bread

HKET14I3IA

Matcha Green Tea Tiramisu

d—-kt— / $IZ% / IATLwY

Coffee /| Tea/ Espresso

HEEY-EAF10% - HENSEINTMBEGNET,

Prices shown include tax and service charge.



View & Dining

CoOTO

Ciel

Menu fleur
~ LZa1 )= ~

¥6,000

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

AKBDRA—T
Soup of the Day

FHOHR FCHAKOT(I/0—-X
=# FERDAYOR—DIVT DD~ LY—AT
Seasonal Fish Poele Dressed with Chestnut and

Walnut Viennois, Served with Creamy Sparkling Wine Sauce

S I4VARETADTSDRIL FOEKFEOAYI—_4E3L T
Roast Beef Fillet Topped with Foie Gras Poele,Autumn Rossini Style

AV
Bread

TE-I

Dessert

TERLNTmBEUIES

Please choose one of the followings;

ABDOTE-I

Dessert of the Day

HWERT14IIA

Matcha Green Tea Tiramisu

d-k— / $IZ% / IATLwY

Coffee / Tea/ Espresso

HELY-EAH10%  BENEINLMEERNET,

Prices shown include tax and service charge.




