THREAZ1—
Available On Weekdays Only

Menu marché
~ LhZav3IoT ~

¥2,800

FEOBFEICENLETYS—-L-ADEEMLIT LEVFSNILVYIIY-AT

Seasonal Fresh Salad with Prosciutto, Served with Burrata Mousse and Balsamic Sauce

REBEFREAFROIVENIORI—J1 EEDIF1—L
Kyoto Vegetable and Kyotamba Rice Potage Soup with Onion Foam

VL

Pasta

TEREEN1BEEULZSLY

Please choose one of the followings;

ANVyT4 BHITIIADBENATIY - KEDED
Spaghetti with Whitebait Tossed with Olive Oil, with a Touch of Oba Shiso Perilla

ATy T4 LBEE TERZBOENVNMY-LY—A
SHSDDFAINR—ZF =R Z

Spaghetti with Hokkaido Hanasaki Crab, Tossed with Creamy Tomato Sauce and Raspadura Cheese

AV,
Bread

ZFEHOTE-I

Seasonal Desserts

J-t— / #I%F / IATLYY

Coffee / Tea/ Espresso

I7147-)b
XO—XRIZEMTOH
CHELEYET,
Petits Fours in additional
to the course menus

+¥500

BHERAA-ITT,
The photo is for illustrative purpose only.

HMERFT-E2R10% - REFEINMZELNET. XERBEEREEALTENET.

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




THABIREAZ1—
Available On Weekends Only

Menu midi

~ LZ13714 ~

¥2,800

REMEFREEAEOIVENIORI—Y1 FEDIF1—L
Kyoto Vegetable and Kyotamba Rice Potage Soup with Onion Foam

AMUT19Y2a
Main Dish
TEELN1 mBEBUKESL
Please choose one of the followings;

FoMNKANLEIDITY MFFDOAT1 TT4RODI50E—X MaoOFENT

Tender Roasted Milk Fed Veal with a Touch of Truffle, Served with Petit Pois (Green Peas) a la Francaise

EHEEOADORYYI HIVHIEDINSE BoDBAIVT-AY—R Ma1THZ

Porched Seasonal Fish with Mashed Potato, Served with Smooth Hollandaise Sauce and Truffle

HEZELFEDIO0Y—2A

Roast Beef Fillet with Seasonal Beans and Chorizo Fricassée,

Served with Spring Ginger and 7Tamba Wine Sauce

AV,
Bread

KEDTAIIAEFHIDYILA

Matcha Green Tea Tiramisu with Sorbet of the Day

J-t— / #I%F / IZATLYY

Coffee / Tea/ Espresso

TF47-)
¥I—X([TEBMTO
CRELLBYET,
Petits Fours in additional
to the course menus

+¥500

BHEBMA-ITT,
The photo is for illustrative purpose only.

HMERFT-E2R10% - REFEINMBELNET . XERBEEREEALTENET.

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




Menu ciel
~ LZa1 VI ~

¥3,900

FHOFEICENLETYI-IL-ADEEMLIT LEVEFESNILYIIY-AT

Seasonal Fresh Salad with Prosciutto, Served with Burrata Mousse and Balsamic Sauce

ANGyT4 deEEE ERBEOENNINU-LY—R SDSDOIANRY—3F-TRA

Spaghetti with Hokkaido Hanasaki Crab, Tossed with Creamy Tomato Sauce and Raspadura Cheese

AMUT49Ya
Main Dish
TEELN1 mBBUKESL

Please choose one of the followings;

FEoMKANLEINDITY MFFDOAT1 TT4RDDIS50E—X MaJDFENT

Tender Roasted Milk Fed Veal with a Touch of Truffle, Served with Petit Pois (Green Peas) a la Francaise

EMEEOFHOADRYYT FIIVHIEDIDSE BohEAIVT—IAY—2A

Porched Seasonal Fish with Mashed Potato, Served with Smooth Hollandaise Sauce and Truffle

$741VRORIL FEHOZEFIVY-DIIAvE
MEZERFRIM1ODY—A

Roast Beef Fillet with Seasonal Beans and Chorizo Fricassée,

Served with Spring Ginger and 7amba Wine Sauce

AV
Bread

KERDTAIIAEEFHDYILA

Matcha Green Tea Tiramisu with Sorbet of the Day

d-bt— / #IX / IATLYY

Coffee / Tea /| Espresso

TF17-I
XO—RIZEMTOH
CRELLBYET,
Petits Fours in additional
to the course menus

+¥500

HEIY-E2R10% - BRENEINLMBELIET,

Price shown includes tax and service charge.




Menu fleur
~ LZa )= ~

¥6,000

AR-IBEEPAIGHOIF1M EBEE(A-ILT EOHLEIBOFIOTILYF

Homard Lobster and Bigfin Reef Squid Mie-Cuit,Served with Fresh Salad and Japanese Plum Comport

RBMEHFREFAROIAVENIORI—J1 FEDIF1—L
Kyoto Vegetable and Kyotamba Rice Potage Soup with Onion Foam

EMEXDEHOADRNYYT FIvAMEDIISE
BONBAIVT—XY—A MaJEFRAT

Porched Seasonal Fish with Mashed Potato, Served with Smooth Hollandaise Sauce and Truffle

F£LAORIL FEHOEEFINV-0OIVHvE FEZEFEIIOOY—
Roast Beef Fillet with Seasonal Beans and Chorizo Fricassée,

Served with Spring Ginger and 7amba Wine Sauce

AV
Bread

FTt-Ib
Dessert
TEELD1 @mBEBUESLY

Please choose one of the followings;

ZFEHOTE-I

Seasonal Desserts

KEDTAIIAEFHIDYILA

Matcha Green Tea Tiramisu with Sorbet of the Day

J-t— / #I%F / IATLYY

Coffee / Tea/ Espresso

HMERT-E2R10% - REFEINMBELNET . XERBEEREEALTENET.

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



Menu magnifique
~ LZaRZI7490 ~
¥10,000

m731—X 3%
Amuse Bouche

AR-IBEEPAIGHOIF1M EBEE(A-ILT FOHLEIBOFIOTILYF

Homard Lobster and Bigfin Reef Squid Mie-Cuit, Served with Fresh Salad and Japanese Plum Comport

FRELGROVUIZEHER F—Yat3IT ROEEY FMSANDENT
Crispy Tilefish Poéle in Nage, "Ocean in Kyoto" Style

HEREEFTILALTAVISORIL ZHOEEIFIVIBFRIA VY-
Specially Selected Japanese Kuroge Wagyu Beef Filet Steak and Foie Gras,

Served with Seasonal Mushrooms and Classic Red Wine Sauce

AV
Bread

FTt-Ib
Dessert
TEELD1 @mBEBUKESLY

Please choose one of the followings;

ZFEHOTE-I

Seasonal Desserts

KEDTAIIAEFHIDYILA

Matcha Green Tea Tiramisu with Sorbet of the Day

T747—-IL 3%

Petits Fours

J-t— / #I% / IZATLYY

Coffee /| Tea/ Espresso

HEEY-E2H10% - BiENEINLMEEBET .

Price shown includes tax and service charge.



