Menu saveur
~ LZaYg-)l ~
¥6.000

KOG —EVDIF 2R AR BHREDT)-X JAV-—Y1T50DY—-AT

Broiled Salmon Mi-Cuit with Vegetable Terrine in Fromage Blanc Sauce

HRBDRUTTIL TERBOENNY - LIIAA

Fresh Tagliatelle with Hanasaki Crab Tossed with Creamy Tomato Sauce

AMIUTF19Va

Main Dish
TaeLD1 BBEBUKEELY

Please choose one of the followings;

AEO—&
Main Dish of the Day

FRBEZONIR., FHOBOTUTVTI TAvRX-2Y—-2A

Langoustine, Scallops, and Seasonal Fish Served in Bouillabaisse

$24LADKRIL BRBEORIVEL-ZERTIVY-R BINFZBOTLEERAT

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

M12EITIV—R
Specially Selected Japanese Kuroge Wagyu Beef Filet Poele
with Braised Horikawa Burdock, Served with Truffle and Madeira Sauce

FHEREMFILAORIL JBINFEDOENERAH
+¥3,000

AV
Bread

IOVEYAAZDAILE FEHDYILREHE(C
Chestnut and Chocolate Tart Served with Sorbet of the Day

d—-b— / 1% / IATLyY

Coffee / Tea/ Espresso

TT47-0
¥KI—RICEMTOZABLLBYET,
Petits Fours in additional to the course menus

+¥500

ZO—-J10RNEDE
XI-AILBMTOZAELLNET,
Assorted Cheese in additional to the course menus

+¥1,500

HEFY-E2M10%  BEFEINLEEEBIET .

Price shown includes tax and service charge.




Menu étoile
~ LZa1IRI)=)L ~
¥8,000

W 731—-X 25
Amuse Bouche

REEERFOIVRI Y3y AE)YTDI1L BREEFAERAT
Marinated Crabmeat Served on a Bed of Shogo-in Turnip Bavarois,
Topped with Celery and Apple Jelly and Seared Sea Urchin

REEHFREORI—Y1 ERADIF¥1—LFR
Kyoto Vegetable Potage Soup with Onion Foam

EMEXOREN-TESFRBEDNYT— TAVRA-2Y—-2

Herb-Marinated Sautéed Fish and Langoustine on a Bed of Bouillabaisse Sauce

AMIUT49Y2

Main Dish
TELDT @mEBUESLY

Please choose one of the followings;

$24LADKRIL BRBEORIVEL-ZERTIVY-A BINFZBOTLEERAT

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

Plus . ° e N
+¥3,000 HFEEEMFILVAORIL EINFZEDENERAH
Ma7ERXTIV—A
Specially Selected Japanese Kuroge Wagyu Beef Filet Poele with Braised Horikawa Burdock,
Served with Truffle and Madeira Sauce

AV
Bread

BREDTAIIAEFH DY ILN

Matcha Green Tea Tiramisu with Sorbet of the Day

T747-)b 35
Petits Fours

d-t— / #I% / IATLvY

Coffee /| Tea/ Espresso

70v—-J10@ENELE
XIA—AIEMTOCAEEEDET .,
Assorted Cheese in additional to the course menus

+¥1,500

HEFY-E2M10% - BEFEINEEEBIET .

Price shown includes tax and service charge.




Menu plaisir
~ LZa1TLI=-Ib ~
¥10,000

W P3I1—X 3@
Amuse Bouche

BEEERBOIVRI VY £AVE)YIDOYaL BREERERAT
Marinated Crabmeat Served on a Bed of Shogo-in Turnip Bavarois,
Topped with Celery and Apple Jelly and Seared Sea Urchin

7429950V T—EM1T PIVAYFVF-ZAD)Jvb REBEDFIENUK

Sautéed Foie Gras and Truffle Served with Kyoto Kinuhikari Rice and Parmesan Cheese Risotto

FELHEELTHE Z20BXROTVRULA-THIT MFOFINSRAINT7IEH

Crispy-Skinned Tilefish Poele Served with Pureed Winter Vegetables Sprinkled with Powdered Dried Mullet Roe

AMUT49Y2a

Main Dish
TaeLD1 mBEBUKESLY

Please choose one of the followings;

IVA IvIVE BBAELAKNOTS NMEANAEEETHE LT D799V —-AT

Roasted Challans Duck Caramelized with Hibiscus Powder and Honey, Served with Classic Sauce

Specially Selected Japanese Kuroge Wagyu Beef Filet Poele
with Braised Horikawa Burdock, Served with Truffle and Madeira Sauce

HEEEMFILAOKRIL BINFZDENERAH F1JEITIV—A
+¥3,000

AV
Bread

7IroTE=

Avant Dessert

2a0FVIWRENTFDFvIA)E FWICRITT

Snowy Mountain of Chocolate Sorbet and Caramelized Bananas

747 35

Petits Fours

d-t— / 1% / IATLyY

Coffee /| Tea/ Espresso

JAR—-Y10®NEDE
XI—-AICBMTOZAREELDET,
Assorted Cheese in additional to the course menus

+¥1,500

HMEFT-E2R10% - HENEFNLMBELNET, XERBEEREERALTHEIZT,

Price shown includes tax and service charge. »¢We are proud to serve domestically produced rice.




Chef's F cuisine
~ VIJAXREF¥1MI—-X ~
Chef's Cuisine of Kyoto

¥15,000

R 731—-X 3%
Amuse Bouche

720950V 7— FRBAEZOMHFENES FvIXY-A  HKEOIVK—H

Sautéed Foie Gras Served with Tamba Black Soybean Coffee and Caramel Sauce, Garnished with Apple Compote

PIEEZEoNTPT—IL Ma1T7FBA-THILT /1M EHTENZFLIANHT
RO T VA IET—HEIC
Abalone and Truffle Pot Pie Soup , Served with Shogo-in Turnip Fondant

HEBCAY-IiBZEEAREENT BMOEHFDT(IVTRYIT
BTEAHEDTMFEDLY—A

Stuffed Tilefish with Homard Lobster and Lily Bulb Poached in a Kelp Bouillon Broth,
Served with Thick Kudzu Sauce and a Touch of Yuzu Citrus

AMUT49Y2a

Main Dish
TRLN1MBEBUKES
Please choose one of the followings;

BREENELAORIL FIIESOBNERS MaTERTFIU-2

Specially Selected Japanese Kuroge Wagyu Beef Filet Poele with Braised Horikawa Burdock,

TI5VR ONSVERFRAZBDOIETEAREE "ILT7UVIIL—8  soewsvryss

Challans Duck Baked in a Kyo-Tango Salt Crust *Limited to orders of 2 or more.

AV
Bread

PIrTE-I FF JAR-Ya

Avant Dessert or Assorted Cheese

2aasR—L FREADRDYYILAR

Chocolate Dome with Pear and Blackcurrant Sorbet

TT47—IL3 &
Petits Fours

d-t— / 1% / IATLyY

Coffee /| Tea/ Espresso

HEFY-E2M10% - BEFEINEEEBIET .

Price shown includes tax and service charge.




A la carte

GIES

Appetizer

Foot-H—EL DIH 1A LR ABHENTY—X

. ae ¥1,800
a3—2a1750NY—AT
Broiled Salmon Mi-Cuit with Vegetable Terrine in Fromage Blanc Sauce
BLDERDIVRDI 3y £AYEY IOVl BREE[/EHRAT ¥2 500
Marinated Crabmeat Served on a Bed of Shogo-in Turnip Bavarois, !
Topped with Celery and Apple Jelly and Seared Sea Urchin
REEHHEONI—Y1 EAEOIFX1—-LFZ ¥1200
Kyoto Vegetable Potage Soup with Onion Foam !
nv—-JaiEnaht
Assorted Cheese ¥3,000
A5
Pasta Dish
AKEDETTHIIAA
Pasta of the Day ¥2,200
2YTTIL EEE EREBEOBEVNIN)—LY—R ¥2 800

Tagliatelle with Hokkaido Hanasaki Crab, Tossed with Creamy Tomato Sauce

HMERFT-EAH10% - BRENEINLMBEBNET,

Price shown includes tax and service charge.



AMUTA49D

Main Dish

FREBEZLMIE, FHOADTU YTV TLAVYR—RY—R ¥3 500

Langoustine, Scallops, and Seasonal Fish Served in Bouillabaisse

IR UvSUE BBRECKYDOTA ¥4 200
NAERDREBETIHLET 952991 —RT '
Roasted Challans Duck Caramelized with Hibiscus Powder and Honey,

Served with Classic Sauce

HERENFIALAOKIL I 4ZOEERH +6.900
K)aDERTIY—R ’
Specially Selected Japanese Kuroge Wagyu Beef Filet Poele

with Braised Horikawa Burdock, Served with Truffle and Madeira Sauce

FH— b

Dessert

AEOBTTHTH— b ¥1.500

Dessert of the Day

A EX-ToN \
KEDTAIIAEFHOVILN ¥1,500

Matcha Green Tea Tiramisu with Sorbet of the Day

Hhoz

Café

IZATLyY

Espresso

V) / Single ¥800

57 / Double ¥1,000

MEFT-EA10% - BRENSINLMBELDET

Price shown includes tax and service charge. »*We are proud to serve domestically produced rice.



