TAREAZ1—
Available On Weekdays Only

Menu marché
~ LhZa 73T ~

¥2,800

ZFEHOSADNVINYFaEFvET FA—RILI-2DEIIIIEILIT ZKER

Seasonal Fish Carpaccio and Caviar d’ Aubergine with Vegetables

FREFEFEFOAEA-T HEND)-LERZAT

Chilled Manganyji pepper Soup with Citrus Cream

AVL

Pasta

TELN1mBRUIES

Please choose one of the followings;

AWyT4 INIEERNY BEOAMF ZEOFU-TIURORAN ~-LOvY

Spaghetti Pescatore with Summer Eggplant and Marinated Olives

ARGyT1 BHREEHR KEDFSII/A-FY-2
Spaghetti Genovese with Roasted Pike Conger Eel and Summer Vegetables,
with a Touch of Oba Shiso Perilla

€" v‘ F4)I25 £BIV7TILINOEEEENFET
& %‘? +¥600
A Fresh Tagliatelle can be prepared at additional JPY 600
AV
Bread

ZFHOTE-I

Seasonal Desserts

J-t— /7 #fI% / IZATLyY

Coffee /| Tea/ Espresso

TT47-)
XO—X([ZEMTH
CHELRYET,
Petits Fours in additional
to the course menus

+¥500

FERIA-ITY,
The photo is for illustrative purpose only.

HEEY-E2R10%  BiENEINLAMKEBET .

Price shown includes tax and service charge.




THABIREAZ1—
Available On Weekends Only

Menu midi

~ LZ13714 ~

¥2,800

BRAFEEFORHI-T #HBEDD)-LEHRAT

Chilled Manganyi pepper Soup with Citrus Cream

AMUT19Y2a
Main Dish
TEELN1 mBEBUKESL
Please choose one of the followings;
EMEXOSARE EFEOO-A+ FEEIVEAIOUYYMEZ

Fresh Seasonal Fish of the Day Selected by Our Chef and Roasted Summer Vegetables,
Garnished with Kyoto "Koshihikari” Brand Rice Risotto

ANVIEOO-AL HELEVWNTUDDST N—TJ835E35 k11

Roasted Iberian Pork and Bell Pepper, Served with Fresh Herbal Salad and Ratatouille

F2/LAORIL WEEF/IDRIVMEIT EF)-TDY-2A
Beef Fillet Steak and Kyoto Mushroom Tart, Served with Black Olive Sauce

AV,
Bread

ZFEHOTE-I

Seasonal Desserts

J-t— / #I%F / IZATLYY

Coffee | Tea/ Espresso

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

+¥500

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

HMERT-E2R10% - REFEINMZELNET . HREEEREFERALTENET,

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




Menu ciel
~ LZ1 VI ~

¥3,900

ZHOBADNIVIWTFEFvET? FA—RILI-IDEIDIMEILT KER

Seasonal Fish Carpaccio and Caviar d’ Aubergine with Vegetables

TV—=I I bDAEIAR D T7— LT ERFESADEYIPLIL—A

Chilled Spaghettini with Fruit Tomato Sauce, Topped with Mozzarella Foam

AMYT19Ya
Main Dish
TEELN1 mBBUKESL

Please choose one of the followings;

EHEXOSAHE EHROO-A+ EEBEIVEDIOUJYNRA
Fresh Seasonal Fish of the Day Selected by Our Chef and Roasted Summer Vegetables,
Garnished with Kyoto "Koshihikari” Brand Rice Risotto

ANVIEOO-AL HEELEWNSTUDDST N—TJ835E55 k11

Roasted Iberian Pork and Bell Pepper, Served with Fresh Herbal Salad and Ratatouille

$£74LADORIL WEBEF/IOZIMEIT EFUY-TOY—-2A
Beef Fillet Steak and Kyoto Mushroom Tart, Served with Black Olive Sauce

AV
Bread

VYOV FIOHEDED

Lemon Tart with a Touch of Japanese Citrus

d-bt— / #IX / IATLyY

Coffee / Tea | Espresso

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

+¥500

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

HMEEIY-E2M10% - HENEINLMEETITT, BREEEXREFERLTBNET,

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




Menu fleur
~ LZa )= ~

¥6,000

FEHOSADAIIWWFaEXETY RA—NILI=IDEIDIVUEILIT KER

Seasonal Fish Carpaccio and Caviar d’ Aubergine with Vegetables

FREFEFEFOARERI-T HEDD)-LERZT

Chilled Manganyji pepper Soup with Citrus Cream

EHEXOSANIE EHFEOO-AL REEIVENIOVYYMRZ

Fresh Seasonal Fish of the Day Selected by Our Chef and Roasted Summer Vegetables,
Garnished with Kyoto "Koshihikari” Brand Rice Risotto

#74«VAMKRIL REEF/IOVMEIT BAV-TOY-A

Beef Fillet Steak and Kyoto Mushroom Tart, Served with Black Olive Sauce

AV
Bread

T

Dessert

TEELDN1BEEUTZSL

Please choose one of the followings;

ZFEHOTE-I

Seasonal Desserts

SIVEYMAY HIOHEDED

Lemon Tart with a Touch of Japanese Citrus

J-t— / #1% / IZATLYY

Coffee / Tea/ Espresso

HMEET-E2R10% - REFEINMEELNET. HREEEREFERALTENET,

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




Menu magnifique
~ LZaRZI7490 ~
¥10,000

FRFEFFOAER-T HEDD)-LEFZT

Chilled Manganyji pepper Soup with Citrus Cream

ZFEHOSRADAIWWFaEXETY RA—NILI=I0EIDIVUEILIT KER

Seasonal Fish Carpaccio and Caviar d’ Aubergine with Vegetables

AR-IVBEDROL PAIT—-Y—-2 EFFEOO-AL FTEEIVENIDVJYMEZ

Homard Lobstar Poéle and Summer Vegetables, Garnished with Kyoto “Koshihikari"” Brand Rice Risotto

WEEEMFILAETIAVIZO0YY—ZHIT Y—AR)T—
Specially Selected Japanese Kuroge Wagyu Beef Fillet Steak and Foie Gras,
Rossini-Style, Served with Sauce Perigueux and Truffle Coulis

AV
Bread

FTt-Ib
Dessert
TEELD1 @mBEBUKESLY

Please choose one of the followings;

ZFEHOTE-I

Seasonal Desserts

SIVEY MO HOHEEDED

Lemon Tart with a Touch of Japanese Citrus

T747-) 35

Petits Fours

J-t— / #I%F / IATLYY

Coffee / Tea/ Espresso

HMERY—E2M10% - FENEINLMSELIETT, HRBEEREEALTENET.

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



