THAREAZ1—
Available On Weekdays Only

Menu marché

~ LZa13)T ~

¥2,800

FEHDADT IV - RERFFE, JIVMEIT MFOT1xTLYIY—AT

Seasonal Fish Brandade and Winter Vegetable Tart with Yuzu Citrus Vinaigrette

RMEFRORI—Y1 MaiJ7FBEIFX1—LEHRAT
Kyoto Vegetable Potage Soup, Topped with Onion Foam with a Touch of Truffle

AV

Pasta

TEELNTmEEUTIESL

Please choose one of the followings;

ANTYT4 ENLEILIVDAAINY) - BEOFONMEHBELEVDENT

Spaghetti with Prosciutto, Watercress and Root Vegetables Tossed with Olive Oil and a Touch of

ANNTYT4 BEEEJERICULEIAIZTZH—EY DU—LY—2A

Spaghetti with Shrimp and Smoked Tasmanian Salmon in Cream Sauce

AW
Bread

FEEHOTE-IL
Seasonal Desserts

d—b— / 1% / IATLyY

Coffee / Tea/ Espresso

T747-)b
XO—XRIZEMTOH
CRELLGYET,
Petits Fours in additional
to the course menus

+¥500

HMEEY-E2M10% - BENEINMIBELNET,

Price shown includes tax and service charge.




THBREAZ1—-
Available On Weekends Only

Menu midi

~ LhZ1 374 ~

¥2,800

REMEHFEORI—Y1 BMNa1J7zaHAT
Kyoto Vegetable Potage Soup, Topped with Onion Foam with a Touch of Truffle

AMIUT4YV2

Main Dish
TaELD1 @mEREUIZEN

Please choose one of the followings;

FIXLKBEWZEEDIV 74D EIVDIAEIIT LY XEDENAIAH
NIVSIO070tEV b

Savory Grilled Duck Confit with Braised Lentil, Served with Balsamic Vinegar Sauce

ZHORDRIVEMIZENDAZT F3UY—-DIF1—L

Seasonal Fish Poéle and Scallop Beignet, Served with Cabbage and Chorizo Foam

ows O\ ETMLAETAIIISOYTF— BNBLNEEDD-Y IFIY-AT
+¥1,200 Beef Fillet and Sautéed Foie Gras,

Served on a Bed of Jerusalem Artichoke Coulis and Madeira Sauce

AW
Bread

MBOIVIR—rENZSDT A WMBFEFEZIIRAT-V

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

d—kt— / 1% / IATLwY

Coffee / Tea/ Espresso

TT147-)
Xa—X([ZEMNMTDH
CRBLBYET.
Petits Fours in additional
to the course menus

+¥500

HELEY-E2M10% - BENEEINMBELNET,

Price shown includes tax and service charge.




Menu ciel

~ LZa1 VIl ~

¥3,900

ZEHOANDT IV - FERFRE, AV MEILT WMFOT4xTLybY—AT

Seasonal Fish Brandade and Winter Vegetable Tart with Yuzu Citrus Vinaigrette

ANTYT4 BEEEJERCULEIAIZT7H—EY DU—-LY—A

Spaghetti with Shrimp and Smoked Tasmanian Salmon in Cream Sauce

AMIT4Ya

Main Dish
TaELN1 mEZEUTZEL

Please choose one of the followings;

FFUBEWVZESDIY 21D EIVDIVEILT LYABEOENVERAHA JULSII075E

Savory Grilled Duck Confit with Braised Lentil, Served with Balsamic Vinegar Sauce

ZHORDRIVEMIZIENDAZT F3UY-DIF*a1—L

Seasonal Fish Poéle and Scallop Beignet, Served with Cabbage and Chorizo Foam

Pus \&I74LRAETADITSDVT— BEIGSVHFOH-Y IF53Y—AT
+¥1,200 Beef Fillet and Sautéed Foie Gras,
Served on a Bed of Jerusalem Artichoke Coulis and Madeira Sauce

AV
Bread

MBOIVR—ENZSDTSA WHEFEIIAT-V

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

d—t— / #I%& / IATLwY

Coffee /| Tea |/ Espresso

T747-)b
Xa—X([ZEMNMTOH
CRELLYET,
Petits Fours in additional
to the course menus

+¥500

HEQY-EAR10% - HEHNEINLMEERNET,

Price shown includes tax and service charge.




Menu fleur
~ LZa2 )=l ~

¥6,000

tBEEERIVEBEENI)R ROFE AV-IBELHBEOY1L
ZBEEOIEAMLILT
Marinated Hokkaido Jumbo Shrimp, Garnished with Yuba (Soy Milk Skin),
Homard Lobster and Citrus Jelly, Served Ravioli-Style with Winter Vegetables

RMEFEORI—Y1 MaiJ7FBSIFX1—LEHRAT
Kyoto Vegetable Potage Soup, Topped with Onion Foam with a Touch of Truffle

ZEHOADORILVENIIEDAZT FoAYEFI)Y—DEENEIAH FRA

Jeasonal Fish Poéle and Scallop Beignet, Served on a Bed of Lightly Simmered Cabbage and Choriz

£4MVRETAVTZNYT— BEVEVHFNH-Y IT7I3Y—AT
Beef Fillet and Sautéed Foie Gras, Served on a Bed of Jerusalem Artichoke Coulis
and Madeira Sauce

AV
Bread

TE-I
Dessert
TaELN1 @mEEUIZEL

Please choose one of the followings;

FEEHOTE-I
Seasonal Desserts

MBOIVIR—rENZSDT A WMBFFEZIIRAT-V

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

d—kt— / 1% / IATLwY

Coffee / Tea/ Espresso

HMEEY-E2AM10% - BENEINMBELNET,

Price shown includes tax and service charge.



Menu magnifique
~ LhZ1RZ7497 ~
¥10,000

m73I1—X 3&
Amuse Bouche

BEERIVEBZENV)R ROGE AV-IBELMBEOI1L
ZHEEODIEFMEIIT FvET7HRZ
Marinated Hokkaido Jumbo Shrimp, Garnished with Yuba (Soy Milk Skin),
Homard Lobster and Citrus Jelly, Served Ravioli-Style with Winter Vegetables and Caviar

EMEXOALFSEEDNLIII HEEDIAT—T T-IT30Y-2A

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

HEEENH7/LRAOYT— FELLKREOHZVTIL FEHOREDTLE
ROMVY—2T
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

TE-I

Dessert

EEEVAL T {0 A

Please choose one of the followings;

EEMOTE—IL
Seasonal Desserts

AV YIAFEFDYILN

Chocolate Fondant and Strawberry Sorbet

T7747—I)L 35

Petits Fours

d—b— / #1%& / IATLwY

Coffee / Tea |/ Espresso

HEQY-EAR10% - FENEINTMZEBNET,

Price shown includes tax and service charge.




