Menu saveur
~ LZa19g=)l ~
¥6,000

IR TIIR VML BEOTIIVEEMBTROIVIIALILT HFEOMEDTRTLyE ZER
Salted Rice Malt-Marinated and Grilled Scallops with Seasonal Vegetables,
Served in a Circle with Spring Turnip Vinaigrette

HFEDR)TTIV FRBEEXRODIE. tHBZOENT/ILY—2A

Fresh Tagliatelle with Langoustine and Rape Blossoms in Oil Sauce, Served with Sakura Shrimp Fritter

AMIUT4YV2

Main Dish
TEEELNT1mEZEUTIZSL

Please choose one of the followings;

ABD— &
Main Dish of the Day

EEF741VADOTSA AERFDIAVEIVERRHAEZDED FIMVV—-A FEHOFENT
Roasted Japanese Beef Fillet with Kuyjo Negi Leek Fondant and Kyoto Miso,
Served with Red Wine Sauce and Seasonal Vegetables

EHMBEXEOEEHORA HOFEE—H#EISRIOL BEWUWEDNIVVNEZ BEBFIT-ILTIVVY-A
Fresh Seasonal Fish Poéle with Sakura Cherry Blossom Leaves, Garnished with Bamboo Shoot
and Wild Spring Vegetable Fritter, Served with Sakura Beurre Blanc Sauce

FEZEEMFT(VA MAJERI-IEDY-A
IRNDA P ANSHAEHRAZT
Specially Selected Japanese Kuroge Wagyu Beef Fillet Steak, Served with White Asparagus,
Sliced Truffle and Morel Mushroom Sauce

AW
Bread

1%EDD)-LEFDRIIMEILT BOVINEHRAT

Sakura Cherry Blossom Cream with Strawberry Tart and Strawberry Sorbet

d—-kt— / 1% / IATLwY

Coffee / Tea/ Espresso

TT147-
XOA—RIZEBMTOZRHELGYET,
Petits Fours in additional to the course menus

+¥500

JAR—YJ10BENEDHE
XA-AIEMTOCAEERDET,

Assorted Cheese in additional to the course menus

+¥1,500

HELT—EAR10% - HRENEINLMIREBDET,

Price shown includes tax and service charge.




Menu étoile
~ LhZ1IFM)=IL ~
¥8.000

R 73I1—X 24
Amuse Bouche

EBHxLEEVADTY ) FEHOENDD-)
TONBI1LETI—IY M MDT1RT LY FvETPRZ

Seasonal Fish Marinated in Kelp, Served with Pea Coulis, Citrus Jelly, Fruit Tomato Vinaigrette and Caviar

RBMEFHRORI—V1 BECEREDIF1—LERAT

Kyoto Vegetable Potage, Topped with Lemon Oil and Onion Foam

EMEZEOAICHNIR. AV-IBEDL—A Fhad #ER-DIVTDD)—LY—2A

Seasonal Fish Stuffed with Homard Lobster and Scallop Mousse, Served with Creamy Sakura Cherry
Sakura Cherry Blossom Sparkling Wine Sauce

AMIUT4YV2

Main Dish
TaELD1 EmBEUKIZSLY
Please choose one of the followings;
EE4I71VADOOTS AERFDTAVIVERRHAENDED
KIMIV—-A FHOFIT
Roasted Japanese Beef Fillet with Kujo Negi Leek Fondant and Kyoto Miso,
Served with Red Wine Sauce and Seasonal Vegetables

YREEENMS4TO/VA MJEEU-IEDY—-R
R4 P ANTHAZFRAT

Specially Selected Japanese Kuroge Wagyu Beef Fillet Steak, Served with White Asparagus,
Sliced Truffle and Morel Mushroom Sauce

AV
Bread

FHOEDINIA—IEILT DHADYVIAREFZT

Strawberry Mille-Feuille and Chocolate Sorbet

7747—)l 35

Petits Fours

d—-kt— / $IZ% / IATLvY

Coffee / Tea/ Espresso

J09—J10ENEHE
¥A—-AEMTOCHEERBDET,
Assorted Cheese in additional to the course menus

+¥1,500

HEQY-EAH10% - HRENSEINLMISERBDET,

Price shown includes tax and service charge.




Menu plaisir
~ LZaTLI—-b ~
¥10,000

W 731—X 3&
Amuse Bouche

Bf < LEFOADIIR FHOZEDD-) ORI I2LETIN—I I EDT4RT LY
FrETRZ

Seasonal Fish Marinated in Kelp, Served with Pea Coulis, Citrus Jelly, Fruit Tomato Vinaigrette and Caviar

HREDIITTIV FRBEEEDE, HBZDENA/ILY—-A

Fresh Tagliatelle with Langoustine and Rape Blossom in Oil Sauce, Served with Sakura Shrimp Fritter

HiAZNvERDIL FEHOERZ #OT-ITIVY-2

Crispy Tilefish Poéle with Seasonal Bamboo Shoots, Served with Sakura Cherry Blossom Beurre Blanc Sauce

AMIUT4YV2

Main Dish
TEELNT1mEZEUTIZSL

Please choose one of the followings;

BES7/VAEIFDTS0RIL OyYo—ZR M)ao0y—AT

Japanese Beef Fillet Steak and Foie Gras, Rossini-Style, Served with Truffle Sauce

##E%%*Dq:?fblﬁ raAZER)-2EDY—R RO MPANGHAZHRAZT
+¥3,000

Specially Selected Japanese Kuroge Wagyu Beef Fillet Steak, Served with White Asparagus,
Sliced Truffle and Morel Mushroom Sauce

AW
Bread

7T E=
Avant Dessert

ZHOFDINI(—ILILT INFADIIARZERZT

Strawberry Mille-Feuille and Chocolate Sorbet

T7747-)V 35

Petits Fours

d—-kt— / $IZ% / IATLwY

Coffee / Tea / Espresso

JO0I3—J10ENEHE
XIA-AIBMTOZAELERNET,

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

7400507 )-XEFRE KV T-LEEHNE FOFILICRITT

Foie Gras Terrine and Sautéed Spring Bamboo Shoots

FohE U REDORILEFRDFENT—J24E3IT

Tender Black Abalone Poéle with Spring Vegetables in Nage

AR—-EEDOOTA HTI9DIEY—AT

Roasted Homard Lobster, Served with Creamy Homard Lobster Sauce

AMIT4YV2

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

HEZEMET/LA MNaJERU-1EDY—A RIMPANTHAZRZT
Specially Selected Japanese Kuroge Wagyu Beef Fillet Steak, Served with White Asparagus,

Sliced Truffle and Morel Mushroom Sauce

B EOFFEDIETERATATSI RATHE LS

Roasted Lamb Chop in Sakura Cherry Blossom Salt Crust, Charcoal Broiled to Perfection

AV
Bread

PIrUTE—IL Fld JOv-Ya

Avant Dessert or Assorted Cheese

FEHOBEIANIR—RDOIAVIRY Y3y FBENIINEFERIVILX

Kyoto Strawberry and Mascarpone Mousse, Served with Strawberry and Basil Sorbet

T7147—)3&

Petits Fours

d—t— / $IZ% / IATLYY

Coffee / Tea/ Espresso

HELT—EAR10% - HRENEINLMIZEBDET,

Price shown includes tax and service charge.




A |la carte

HIES
Appetizer

84E [A4R8—FRIER] EE-EL 2BORET ¥1,500

Fresh Oyster "Oyster Bonbon"* Served in Two Differrent Cooking Styles, Grilled
and Steamed

*The Oyster Bonbon is a Brand name of the Oyster that is farmed on land that was once a salt farm on
Hiroshima’s Osakikamijima Island.

The land-based oyster cultivation method uses underground seawater to reduce the risk of norovirus
for greater safety. Therefore, the oysters can be enjoyed with confidence.

IR TIURUVENIEOD)IIVEEEEFEZDTRIVIIAEILT
EDINEDT4xT Ly KERE

Salted Rice Malt-Marinated and Grilled Scallops with Seasonal Vegetables,

¥1,800

Served in a Circle with Spring Turnip Vinaigrette

B xLZEOANY ) FHOZNOD-')
TONEI1LETI—Y I bDT1RT Lyt FvETPRZ

Seasonal Fish Marinated in Kelp, Served with Pea Coulis,

¥2,800

Citrus Jelly, Fruit Tomato Vinaigrette and Caviar

RMEFERONI—Y1 FREEEEFSIIF1-LERAT

¥1,200
Kyoto Vegetable Potage, Topped with Lemon Oil and Onion Foam ’

_ PN
JOY—Ja1ENEHE ¥3,000

Assorted Cheese

AVY

Pasta Dish

AYT4 RUF IR EBOTIMFr—F SDSDOF-A&HFAT

Spaghetti Amatriciana with Pancetta and Onion, Served with Fluffy Cheese Shavings

¥2,200

HHEDBVT7TILV FRBELEDE BBEOEVNAMNILY—A ¥2 800
Fresh Tagliatelle with Langoustine and Rape Blossom in Oil Sauce, ’

Served with Sakura Shrimp Fritter

HEBEY-EAB10% - RENSENMBERNET .

Price shown includes tax and service charge.



AMIT4YD

Main Dish

EMEXOFHOA HOFE—HEISRIL FHellEnT)yhRz

- " fmn ¥3,500

BEZT-ITII0VY-2
Fresh Seasonal Fish Poéle with Sakura Cherry Blossom Leaves,
Garnished with Bamboo Shoot and Wild Spring Vegetable Fritter,
Served with Sakura Beurre Blanc Sauce
EEL7/LAEIADTS0ORIL Ovy——/E ~aiJdhYy—AT \4 800
Japanese Beef Fillet Steak and Foie Gras, Rossini-Style, Served with Truffle Sauce ’
HEEZEMF /LA MNaJEE)-1F5DOY—-A ¥6.900
KA M PANTGHAZRZT ’
Specially Selected Japanese Kuroge Wagyu Beef Fillet,
Served with White Asparagus, Sliced Truffle and Morel Mushroom Sauce

FH—

Dessert
RKBOHEITITHTS—+
Dessert of the Day ¥1,500
ESD)-LEEDORIIMEILT BOVIWINERAT ¥1 500

Sakura Cherry Blossom Cream with Strawberry Tart and Strawberry Sorbet

N1

Café

IATLyY

Espresso

HMELY-EAR10% - HENSEINLMISERBDET,

V5L / Single  ¥800

57l / Double ¥1,000

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



