THAREAZ1—
Available On Weekdays Only

Menu marché

~ LTI ~

¥2,800

1B TIUR VML BT IR FRDTIVDIILEILT FEONEOT 2Ty KER
Salted Rice Malt-Marinated and Grilled Scallops with Seasonal Vegetables,
Served in a Circle with Spring Turnip Vinaigrette

REEFRORI—V1 EREEREDIF1—LZHRAT
Kyoto Vegetable Potage, Topped with Lemon Oil and Onion Foam

AP
Pasta
TaELN1 @mEEUIZE

Please choose one of the followings;

ANNTYT4 ROIEERBEDBENAMIY - HIAIKRZ
Spaghetti with Rape Blossoms and Sakura Shrimp in Oil Sauce, with a Touch of Dried Mullet Roe

ANTYT4 WIOFIVREMR M FIEAZDTIMN)Fv—F ADSDOF—IAEHRZT
Spaghetti Amatriciana with Pancetta and Onion, Served with Fluffy Cheese Shavings

AW
Bread

FEEHOTE-IL
Seasonal Desserts

d—b— / 1% / IATLyY

Coffee / Tea/ Espresso

T747-)b
XO—XR([TEMTO
CRELLGYET,
Petits Fours in additional
to the course menus

+¥500

HEEY-E2M10% - BENEFTNMBELENET,

Price shown includes tax and service charge.



THBREAZ1—-
Available On Weekends Only

Menu midi

~ LhZ1 374 ~

¥2,800

REBEFEORI—Y1 MaIDENEFRAZT
Kyoto Vegetable Potage, Topped with Onion Foam and Sliced Truffle

AMIUT4Y2

Main Dish
TaELD1 @mEREUIZEN

Please choose one of the followings;

RAAKEREOOT/CHFELIVIIL-F HEEHX HEZOD)-L ELNI-0OFD
Roasted AKyo-Tamba Kogen Pork en Crolte, Served with Bamboo Shoots, Spring Vegetables,
and Fresh Onion Cream with a Touch of Brown Butter

ZHIOADKRIL HEWUEDT )y reMBEOT7IEI Y-2AT1-)
Seasonal Fish Poéle, Served with Bamboo Shoots and Wild Spring Vegetable Fritter
with a Touch of Lemon, Tossed with Sauce Verte

H7MVANOATA AERRFTOIAVHVERRHENDED
RIAVV—A EHOFIT
Roasted Japanese Beef Fillet with Kujo Negi Leek Fondant and Kyoto Miso,

Served with Red Wine Sauce and Seasonal Vegetables

AV
Bread

1%EFD)-LEBDRIVMEIT HFOVINRERZT

Sakura Cherry Blossom Cream with Strawberry Tart, Served with Strawberry Sorbet

d—kt— / #I%& / IATLwY

Coffee / Tea/ Espresso

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

+¥500

HEEY-E2M10% - BENEEINMBELNET,

Price shown includes tax and service charge.




Menu ciel

~ LZa1 VIl ~

¥3,900

IBRTIURLEMII BDT I EEFHFROCIIIALILT FEONEOT12TLyr ZER
Salted Rice Malt-Marinated and Grilled Scallops with Seasonal Vegetables,

Served in a Circle with Spring Turnip Vinaigrette

ANTYT4 ROEEHCBEDEVNAMIVY—R NIAIRZ
Spaghetti with Rape Blossoms and Sakura Shrimp in Oil Sauce, with a Touch of Dried Mullet Roe

AMUT4yD1
Main Dish
TaELN1 |mEZEUTZEL

Please choose one of the followings;

RAREREOOT/CHFEILIVIIL-F BHEEHEX HEAEAOD)-L ELNI-0FD
Roasted Kyo-Tamba Kogen Pork en Crolte, Served with Bamboo Shoots, Spring Vegetables,
and Fresh Onion Cream with a Touch of Brown Butter

ZEOAEDRIL HEWUROTUYIEHMBEDTYIEV N Y—-AT1-)
Seasonal Fish Poéle, Served with Bamboo Shoots and Wild Spring Vegetable Fritter
with a Touch of Lemon, Tossed with Sauce Verte

G TLRADATA AERFDTAVAVEREHEDED
FRIAI—A ZEHOFENT
Roasted Japanese Beef Fillet with Kujo Negi Leek Fondant and Kyoto Miso,
Served with Red Wine Sauce and Seasonal Vegetables

AV
Bread

1%EDD)-LEBDRIIMEILT HOVINERAT

Sakura Cherry Blossom Cream with Strawberry Tart, Served with Strawberry Sorbet

d—kt— / #1%& / IATLwY

Coffee / Tea |/ Espresso

T717-)
¥O—XR([ZEMTDH
CHRELLRYET,
Petits Fours in additional
to the course menus

+¥500

HEQY-EAR10% - FENEINTHEERNET

Price shown includes tax and service charge.



Menu fleur
~ LZa2 )=l ~

¥6,000

Bl UEEOADYIX FHOENDH-Y TOMZI1LETN-IMIDT4RT Ly b

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

REPEFFRONI—Y1 BEEEADIF1—-LERZT
Kyoto Vegetable Potage, Topped with Lemon Oil and Onion Foam

HERZNIERDL FEHOEHRA #HOT-IVTIDY—-2A
Crispy Tilefish Poéle with Seasonal Bamboo Shoots,
Served with Sakura Cherry Blossom Beurre Blanc Sauce

#74LADATA AFEXFXDIAVEIVERBBEDED FIMV—-A EHOENT
Roasted Japanese Beef Fillet with Kujo Negi Leek Fondant and Kyoto Miso,
Served with Red Wine Sauce and Seasonal Vegetables

AV
Bread

T
Dessert
TaELN1 @mEEUIZEL

Please choose one of the followings;

FEEHOTE-I
Seasonal Desserts

1%EZD)-LEBDRIIMEILT BOVINERAT

Sakura Cherry Blossom Cream with Strawberry Tart, Served with Strawberry Sorbet

d—kt— / 1% / IATLwY

Coffee / Tea/ Espresso

HEQY-EAR10% - FENEINTHEERNET

Price shown includes tax and service charge.



Menu magnifique
~ LhZ1RZ7497 ~
¥10,000

m73I1—X 3&
Amuse Bouche

EBHRxULEEOADIIR ZEEHOE0DH-Y)
TG IALETI =Y I bDT12T LY FYETHRZ

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

AR—VBEOOTA D5I9IEY—AT

Roasted Homard Lobster, Served with Creamy Homard Lobster Sauce

HEZEEME7VA NaJEE)-1EOY—A RIMPANTHAZHAT
Specially Selected Japanese Kuroge Wagyu Beef Fillet Steak, Served with White Asparagus, Sliced Truffle
and Morel Mushroom Sauce

AV
Bread

TE-IL
Dessert
TEEED1 EmBEUTZELY

Please choose one of the followings;

EEMOTE—IL
Seasonal Desserts

#BEDD-LEFBORIIMIILT HOVINERAT

Sakura Cherry Blossom Cream with Strawberry Tart, Served with Strawberry Sorbet

7747—I)L 35

Petits Fours

d—b— / #1%& / IATLwY

Coffee / Tea / Espresso

HEQY-EAR10% - FENEINTMZEBNET,

Price shown includes tax and service charge.



