Menu saveur
~ LhZaYg—), ~
¥6,000

RBOBBETIIRUETADT5048 EVIFVICRITT

Kyoto Sake Marinated Foie Gras Terrine

WMIZBENIVI74 IRM1ADE1LEN-T D55

Scallop Confit Served on a Bed of Fennel Puree, Garnished with Fresh Herbal Salad

B)PTIL RIVF-ZEENVFIVE BUWVU-LIAE EBeFyvn7oEev b

Tagliatelle with Porcini Mushroom and Pancetta, Served with Creamy Sauce, with a Touch of Chestnut and Nuts

AMITF1ya

Main Dish

TRELD T mBRBUKIZS

Please choose one of the followings;

AKEO—

Main Dish of the Day

A=TRRIVY FHOADTIIL IXM11DAAIVEFAT

Grilled Seasonal Fish Served on a Bed of Potato Puree and Fish Soup, with a Touch of Fennel Oil

10/ EDF ) JEF LN KANLEFRLERADRIOL ENL/NA-DY—-R 31 LOED

Tender Kyoto Wagyu Beef Steak with Seasonal Mushrooms, Served with Brown Butter Sauce

Plus S —
+¥2,000 EE47/LAOOYY—_{£ILT 108 E0F/] MiJDY—2A
Japanese Beef Filet Steak Rossini-Style and Seasonal Mushrooms,
with a Touch Truffle Sauce

AV
Bread

EHOTE-I

Dessert of the Day

q-t— / #fI% / IZTLvY

Coffee /| Tea/ Espresso

TT47-W
¥A—RITBMTOZHBLLEYES,
Petits Fours in additional to the course menus

+¥500

J03—-J10#FNEhHE
¥I-AEMTOCABERNET,
Assorted Cheese in additional to the course menus

+¥1,500

HEFT-E2R10% - BEHNEFNLMHRELIET,

Price shown includes tax and service charge.




Menu étoile
~LZaTIF)=)) ~
¥8 000

RBOBBETIIRUIET2VT50AE EVTIVICRILTT

Kyoto Sake Marinated Foie Gras Terrine

MIZBOIVT4 IX4ADE1LEN-TDYSH

Scallop Confit Served on a Bed of Fennel Puree, Garnished with Fresh Herbal Salad

CENNEFRDA—T HEBENDD)-LERZT

Vegetable Soup with Citrus Cream

A—TFROVY FHOBDT)I TXM1OFAINEFRAT

Grilled Seasonal Fish Served on a Bed of Potato Puree and Fish Soup, with a Touch of Fennel Oil

AMIT1YDa

Main Dish
TRELN1 EmEBUIZS
Please choose one of the followings;

10 DT/ JER LMK ANLZFRELADRIL EHFLNA-DY-2 31 LOFED

Tender Kyoto Wagyu Beef Steak with Seasonal Mushrooms, Served with Brown Butter Sauce

ppus ) EE4IMLAOOYY—ZHIT 10/80F/] F1IOY-2
’ Japanese Beef Filet Steak Rossini-Style and Seasonal Mushrooms,
with a Touch Truffle Sauce

AV
Bread

EWAHERFRIEEANALD FF—XT—F BHOTN—YOIYTAF1—)

Baked Cheese Cake with Mjyama Milk and Kyoto Red Egg, Served with Seasonal Fruits Confiture

d—-k— / #I% / IATLYY

Coffee /| Tea / Espresso

I747-)
KI—RITEBMTOZRABELYES,
Petits Fours in additional to the course menus

+¥500

0v—J10#ENEHE
XI-AISEBMTOZRABELBNES .
Assorted Cheese in additional to the course menus

+¥1,500

HEFT—E2H10% - BN EINLMEEBOET .

Price shown includes tax and service charge.




Menu plaisir
~ LZa JLI=-)b ~
¥10,500

RBOBBETIIRLETADTS50A8 EVTSVICRITT

Kyoto Sake Marinated Foie Gras Terrine

MIZBENIV 74 IRM1AOE1LEN-TDHS4

Scallop Confit Served on a Bed of Fennel Puree, Garnished with Fresh Herbal Salad

BEROBRMavF Z1—I—-3VRESVIAT—IDIF14 RILF—-_0DDYU—L

Hotel made Pumpkin Gnocchi and New Zealand Langoustine Mi-Cuit, Served with Porcini Mushroom Cream

A=TRRIVY FHOADTIIL IXM11DAAIVEFAT

Grilled Seasonal Fish Served on a Bed of Potato Puree and Fish Soup, with a Touch of Fennel Oil

AMITF1ya

Main Dish

TRELD T mBRUKIZS

Please choose one of the followings;

10f80F/EEESFT/LADKRIL EHFLNA-DY—- 31 LOFED

Japanese Beef Steak with Seasonal Mushrooms, Served with Brown Butter

1050+ /1B EMETLAORIL ERLSI—DY—R 54 LOED

Specially Selected Japanese Kuroge Wagyu Beef Steak with Seasonal Mushrooms,
Served with Brown Butter Sauce

AV
Bread

RIVFIRDDVIVN DFEVDD)— L

Tarte Tatin Sorbet with Cinnamon Cream

EWHFZLERFIEF LRI RF—X5—% ZHOI)L—YDIAVT4F 21—

Baked Cheese Cake with Mjyama Milk and Kyoto Red Egg, Served with Seasonal Fruits Confiture

T747-) 35

Petits Fours

J-k— 7/ #I% / IATLvY

Coffee /| Tea/ Espresso

J0v9—-J10BNEhHE
KI-ATBMTOZAELRDET,
Assorted Cheese in additional to the course menus

+¥1,500

HMEEFT-E2R10% - BENEFNLMEEBIET

Price shown includes tax and service charge.




Chef's R cuisine
~ VITXARF2MI-X ~
Chef's Cuisine of Kyoto

¥15,500

RBOBBETINRLEIADIS0AE EVIIVICRITT

Kyoto Sake Marinated Foie Gras Terrine

WIZBOIV74 IXA42AOE1LEN-T DY S

Scallop Confit Served on a Bed of Fennel Puree, Garnished with Fresh Herbal Salad

POEEMENDA—T LRFAULLILT

Abalone and Matsutake Mushroom Soup, Served in a Dobin Pot

NIAEAR-IBEDRIL T4V9R-2Y—-X FEOFII

Canadian Homard Lobstar Poéle Served on a Bed of Bouillabaisse Sauce, with a Touch of Herbal Oil

10fEDF /) ILHFERREMGF 7 LADKROL ERLNI-DY—R 31 LDOFED
Specially Selected Japanese Kuroge Wagyu Beef Steak with Seasonal Mushrooms,
Served with Brown Butter Sauce

—0OYYyhk a5N0E8IKoERAT
Risotto with Trout Roe

AV
Bread

RIVERBDDIIVN IFEVDD)—Ls

Tarte Tatin Sorbet with Cinnamon Cream

R HERFIVEFESTARADEF -0 —F FEHOIN—IDIVT1Fa-))

Baked Cheese Cake with Miyama Milk and Kyoto Red Egg, Served with Seasonal Fruits Confiture

TT47—IL35

Petits Fours

J-kt— /7 $I%& / IATLYY

Coffee /| Tea/ Espresso

HEFT-E2AM10% - RENEINLMEELNET . BREEEREFEALTENET.

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



A la carte

FIES

Appetizer

BREAE-IY—EVOY AT

Hotel made Smoked Salmon with Salad ¥2'000
ZHHROT)-0H54 ¥2,000
Seasonal Fresh Salad
AKADEHFEDA—T ¥1.200
Vegetable Soup of the Day
-3 PSS

JOv—JiEnNaht ¥3,000
Assorted Cheese

N5

Pasta Dish
ABDINAA ¥2.200
Pasta of the Day
AUPTIL RIVF-ZBENVFIVE BEWW)-LIAA FEeHyyn7hto b ¥2 200

Tagliatelle with Porcini Mushroom and Pancetta, Served with Creamy Sauce,

with a Touch of Chestnut and Nuts

HEFT-E210% - BN EINLMBEBET .

Price shown includes tax and service charge.



MyT4vva

Main Dish

A—=TFRROVY BHOADTUIL TRMIOAINEFRZT

Grilled Seasonal Fish Served on a Bed of Potato Puree and Fish Soup,
with a Touch of Fennel Oil

¥3,800

EE4+7/1LAORIL MOSHEROO-ALEZ

Japanese Beef Fillet Steak and Roasted Seasonal Vegetables

¥4,500

EESF71VAETADTS00yY -3 T MOBHFEOO—AMNEA
Japanese Beef Fillet and Foie Gras, Rossini Style,
Garnished with Roasted Seasonal Vegetables

¥5,500

ME1LAETADIZ009Y—_HILT MOBFEROO-AMNEA
Wagyu Beef Fillet and Foie Gras, Rossini Style,
Garnished with Roasted Seasonal Vegetables

¥6,900

EERBOAT-+ £L/NB-OY-AT

Japanese Abalone Steak with Brown Butter Sauce

¥8,000

FH—b

Dessert

AEOFH—h

Dessert of the Day

¥1,500

HMEEY-E2H10% - FENEENMIBELDET,

Price shown includes tax and service charge.



