Menu saveur
~ LZa19g=)l ~
¥6,000

FHOADTIVA—REREHFE, JILMEIIT #WFOT4xTLyFY—AT

Seasonal Fish Brandade and Winter Vegetable Tart with Yuzu Citrus Vinaigrette

B)7TIL AR—-IBRERDITED I M-S

Tagliatelle with Homard Lobster and Rape Blossom, Tossed with Tomato Sauce

AMIUT1v1

Main Dish

TEELNT@mBEBEUKZS

Please choose one of the followings;

AHO—
Main Dish of the Day

F4zZxoOT1 B)-1EFIITIV-A ENEVEFOH-Y)
Tender Roast Veal, Served on a Bed of Jerusalem Artichoke Coulis and Madeira Sauce,
with a Touch of Morel Mushroom

ML BICHECELLLWDIL - FeFITTRZ EIFELE ERCBEII1V0D)-LY—-A
RKDTEDD—)EHRAT

Grilled Scallop en Croiite, Served on a Bed of Creamy White Wine Sauce, Rape Blossom Coulis and Sea Urchin

HRBEMEMLAOYT— FELLKEOITITIL
’ FHIOREDT LY KIMVY—-AT
Specially Selected Japanese Kuroge Wagyu Beef Filet Steak,
Topped with a Savory Miso Crumble, Served with Braised Seasonal Vegetables and Red Wine Sauce

AW
Bread

MBOIVIR—PENZSDTSRA MHEFSIAT—V

Apple Compote with Vanilla, Served in a Glass with Coffee-Flavored Foam

d—-t— / $IZ% / IATLwY

Coffee / Tea/ Espresso

TT47—
XOA—RIZEBMTOZRHELGYET,
Petits Fours in additional to the course menus

+¥500

JAR—YJ10ENEDHE
XA-AIEMTOCAEERDET,

Assorted Cheese in additional to the course menus

+¥1,500

HELT—EAR10% - HRENEINLMIREBDET,

Price shown includes tax and service charge.




Menu étoile
~ LZ1IFMI)=IL ~
¥8 000

W 731—X 2&
Amuse Bouche

tBEERIVEBENY)X ROGE A9-BZEHBEDOY1L
ZHEOIEAMEILT FYET7RA
Marinated Hokkaido Jumbo Shrimp, Garnished with Yuba (Soy Milk Skin), Homard Lobster and Citrus Jelly,
Served Ravioli-Style with Winter Vegetables and Caviar

REEFRORI—Y1 MaJFERIIF1-LEHRAT
Kyoto Vegetable Potage Soup, Topped with Onion Foam with a Touch of Truffle

ML BICHFCELLIWDIL - FeRFITTREZ EIFELE ERCBETI1V0D)-LY—-A
RDTEDI—VEHRAT

Grilled Scallop en Croite, Served on a Bed of Creamy White Wine Sauce, Rape Blossom Coulis, and Sea Urchin

AMIT492

Main Dish
TEELD1mEEUTZS
Please choose one of the followings;
F4zFxonATs B)-1FEFIITIV-R BNELVEFOI-Y
Tender Roast Veal, Served on a Bed of Jerusalem Artichoke Coulis and Madeira Sauce,
with a Touch of Morel Mushroom

Plus . — " —
waooo | HEREMEMLAOYT— BELLKBOISVT
FHORZOTILE FIMVY-AT
Specially Selected Japanese Kuroge Wagyu Beef Filet Steak,
Topped with a Savory Miso Crumble, Served with Braised Seasonal Vegetables and Red Wine Sauce

AV
Bread

AR Y3ASEFDYILN

Chocolate Fondant and Strawberry Sorbet

7747—)l 3&

Petits Fours

d—-kt— / $IZ% / IATLvY

Coffee / Tea/ Espresso

JO03—J10ENEHE
XIA-AIEBIMTOZAEELRDET,

Assorted Cheese in additional to the course menus

+¥1,500

HEEY-EAR10% - HENSINLMEELNET,

Price shown includes tax and service charge.




Menu plaisir
~ LZaTLI—- ~
¥10,000

® 73I1—X 3%
Amuse Bouche

BEERIVEBENI )X ROGE AN-BZEHBEOY1L
ZHEOIFEAMEILT FvETIRZ
Marinated Hokkaido Jumbo Shrimp, Garnished with Yuba (Soy Milk Skin), Homard Lobster and Citrus Jelly,
Served Ravioli-Style with Winter Vegetables and Caviar

ASNEEEHDI7IT4—2 EADDD)—LY—AT

King Crab and Garland Chrysanthemum Fagottini with Creamy Bisque Sauce

EMEXOREFSBEOLIIN HEBNDIAT-Y T-IUTFVY-A

Fresh Seasonal Fish and Green Laver Meuniére with Beurre Blanc Sauce, Topped with Onion Foam

AMIUT4YV2

Main Dish
TEEELNT1mEZEUTIZSL

Please choose one of the followings;

EEFY-O0400071 LMK ZOFENVEZEDET AFZFKXFOT2V5Y LEVDOD-Y

Smokey Roast Japanese Beef Loin with Sansho-Pepper Miso Coating, Served with Kujo Negi Leek Fondant and Lemon

— HREENELADYT— FELLKIEDDSVTIL
+¥3,000 ZHOREDILE FIM1VY—AT
Specially Selected Japanese Kuroge Wagyu Beef Filet Steak,
Topped with a Savory Miso Crumble, Served with Braised Seasonal Vegetables and Red Wine Sauce

AW
Bread

TIroTE=
Avant Dessert

AV ADFEFDOVILX

Chocolate Fondant and Strawberry Sorbet

T7747-)V 35

Petits Fours

d—-kt— / $IZ% / IATLwY

Coffee / Tea/ Espresso

JO0I3—J10ENEHE
XIA-AISBMTOZAEELRNET,

Assorted Cheese in additional to the course menus

+¥1,500

HEQY-EAR10%  RENEINLMIBELBITT, XBREEEREERALTBNET,

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




Chef's R cuisine
~ VITX RF1MI—-X ~
Chef's Cuisine of Kyoto

¥15,000

m 73I1—X 3%
Amuse Bouche

BFOLZIN HEULI\B—ELEY HUIT30-0D)—-L

Milt Meuniére Served with Brown Butter Sauce and Cauliflower Cream with a Touch of Lemon

740950770 HEDGITIN—T EM1TDOED

Foie Gras Flan with Jerusalem Artichoke Velouté and Black Truffle

AR-IVBEEFHOA. MFEFSF—LMLILT /MaHBE BIIVEAKDY—AT

Domed Pot Pie with Homard Lobster and Seasonal Fish in White Wine Sauce with a Touch of Yuzu Citrus

AMIT4YV2

Main Dish
TRELD1 @EEBUKIZSL
Please choose one of the followings;

HREEMNFIILAOYT— BEULKREOOZVTIL FEHOREOILE FIM1UY—-AT
Specially Selected Japanese Kuroge Wagyu Beef Filet Steak, Topped with a Savory Miso Crumble,

Served with Braised Seasonal Vegetables and Red Wine Sauce

H7o90 EVa/)—0074 FELWFYYDED D75399D1BY—AT sosigsn®nEd

Roasted Squab with Fragrant Nuts and Red Wine Sauce *Limited to orders of 2 or more.

AV
Bread

PIrUTE—IL Fld JOv-Ya

Avant Dessert or Assorted Cheese

BADF1—JICEENIa—T IV P L—AEMMF DI BETAARZ

Yogurt Mousse and Yuzu Citrus Jelly in Candy Tubing, Served with Honey Ice Cream

T7147—)3&

Petits Fours

d—-kt— / $IZ% / IATLwY

Coffee / Tea/ Espresso

HELT—EAR10% - HRENEINLMIZEBDET,

Price shown includes tax and service charge.




A |la carte

IES

Appetizer

EHOADTIVE— FERBTHE. AL METT
WFOY12T Ly bY—RT

Seasonal Fish Brandade and Winter Vegetable Tart with Yuzu Citrus Vinaigrette

EEEERNIVBEDIIR HEDHFE
AR-IVBEEMBEBD Y1V BEROIFEANMLIT FrET7RZ
Marinated Hokkaido Jumbo Shrimp, Garnished with Yuba (Soy Milk Skin),

Homard Lobster and Citrus Jelly, Served Ravioli-Style with Winter Vegetables and Caviar

RBMEBFEORI—-J1 EEDIFX1—-LAZ
Kyoto Vegetable Potage Soup with Onion Foam

JOY—Ja1ENEHE

Assorted Cheese

AVY

¥1,800

¥2,800

¥1,200

¥3,000

Pasta Dish

AEOBTITHIIAA

Pasta of the Day

B)PTIL AR—IBEEXEDIED P M-S

Tagliatelle with Homard Lobster and Rape Blossom, Tossed with Tomato Sauce

HELET-EAR10%  HENEEINLMIZEBDET,

Price shown includes tax and service charge.

¥2,200

¥2,800



AMIT49D2
Main Dish

I B ICEFELIWIL— FeF T TRELITFELE ¥3 500
EREBVMVDD)-LY—-R EDIEDD—IEHZT ’
Grilled Scallop en Croite, Served on a Bed of Creamy White Wine Sauce,

Rape Blossom Coulis and Sea Urchin

F4z2FohO7T1 EU-1EFSIITIV—A ¥4200
ENELNEFOn-Y) ’
Tender Roast Veal, Served on a Bed of Jerusalem Artichoke Coulis and Madeira Sauce,

with a Touch of Morel Mushroom

HREEEMNFILAOGYT— FELLRIEDHZVTIL ¥6.900
ZHOERERDTLE FIM1VY—AT ’
Specially Selected Japanese Kuroge Wagyu Beef Filet Steak, Topped with a Savory Miso Crumble,

Served with Braised Seasonal Vegetables and Red Wine Sauce

FH— b

Dessert

ABOBTTHTFH—F 1 500

Dessert of the Day

AR 30ZEEDY I ¥1.500

Chocolate Fondant and Strawberry Sorbet

N1

Café

IATLyY

Espresso

V5L / Single  ¥800

57l / Double ¥1,000

HEBEY-EAH10% - RENSENMBERNET .

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



