Menu saveur
~ LZaYg—J, ~
¥6,000

fBozx1M HIROED

Spanish Mackerel Mi-Cuit with Cedar Flavor

=R LYAEOILE Iyval—LDIFxa—L

Kyoto Red Egg with Braised Lentil beans and Mushroom Form

R)PTIL EBERDA—THIT FHERD)-/F-X

Tagliatelle with Monkfish with Garland Chrysanthemum and Pecorino Cheese

AMITF1ya

Main Dish
TELN1&EERUCIZSLY

Please choose one of the followings;

AKEO—

Main Dish of the Day

FHOSBORIL EFASOTHIRVY ENLERZ

Seasonal Fish Poéle and Kintoki Carrot Declinaison, Served with Prosciutto

Loehefig EFEEESF 71V AERBEOEAEHET

Tender Roasted Japanese Beef Fillet Steak with Kujo Negi Leek Puree

Plus
EES71VALTADT50090—2£32T Mazov—2A

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

AV
Bread

EHOTE-I

Dessert of the Day

q-t— / #fI% / IZTLvY

Coffee / Tea/ Espresso

TT47-)
KO—RI[CEMTOZAELLYET,
Petits Fours in additional to the course menus

+¥500

70v—-J10%EN&HE
¥IA-AITEBMTOCABELBNET,
Assorted Cheese in additional to the course menus

+¥1,500

HMEEFT-E2R10% - BENEFNLMEEBIET

Price shown includes tax and service charge.




Menu étoile
~ LZI2aIRD=) ~
¥8,000

BOIX1M1 HHEOED

Spanish Mackerel Mi-Cuit with Cedar Flavor

R LYAREDTLYE Iyval—LDIF¥a—LA

Kyoto Red Egg with Braised Lentil beans and Mushroom Form

AZAVISRIA-T

Onion Gratin Soup

MILBEENL ERBRASOTIIRVY

Scallops, Prosciutto and Kintoki Carrot Declinaison

AMIT4ya

Main Dish
TRELN1 BBBUTZS
Please choose one of the followings;

LothetEE EFEEES4T1LA AEREDHEAIENET

Tender Roasted Japanese Beef Fillet Steak with Kujo Neg/i Leek Puree

EEE I LAEIATTSO0v —HET FMaIDY—2

apanese Beef Filet Steak and Foie Gras, Rossini-Style, Served with Truffle Sauce

AV
Bread

Nv2av)—IFSRILbDa07 FEHDVINFRZ

Chocolate Tart with a Touch of Passion Fruit and Sorbet of the Day

d-kt— 7/ #I% / IATLwY

Coffee / Tea/ Espresso

TT47-)
¥I—RICEBMTOZABLELYET,
Petits Fours in additional to the course menus

+¥500

JO0v—-J10ENEhHE
XI-AIEBMTOCAELLBNET,
Assorted Cheese in additional to the course menus

+¥1,500

HERFT-EAM10% - BENSENLMBELNET,

Price shown includes tax and service charge.




Menu plaisir
~ LZa7LI=-ib ~
¥10,500

fBozfaM HROED

Spanish Mackerel Mi-Cuit with Cedar Flavor

R LYABEDTLYE Iyval—LDIF¥a—LA

Kyoto Red Egg with Braised Lentil beans and Mushroom Form

5)PT9L BBOA-THIT HFHAD)-)F-X

Tagliatelle with Monkfish with Garland Chrysanthemum and Pecorino Cheese

AI-BEDORIL ERASOTIIRIY

Homard Lobstar Poéle with Kintoki Carrot Declinaison

AMIT4ya

Main Dish
TRELN1 BBFUIZS

Please choose one of the followings;

LoeheiE EFEEES4 T/ VA AXKEOEAEDET

Tender Roasted Japanese Beef Fillet Steak with Kujo Negi Leek Puree

Specially Selected Japanese Kuroge Wagyu Beef Fillet Steak,
Served with Kujo Negi Leek Puree and Red Wine Sauce

FREREMFVLA AKEOHBAENHE FIIUY-2A
+¥3,000

AV,
Bread

mOIVR—F T5UT-0FRD)-LE

Persimmon Compote and Cream with a Touch of Brandy

1923V —Y&RHI Y307 FHOVILRERZ
Chocolate Tart with a Touch of Passion Fruit and Sorbet of the Day

TT47-)L 3%

Petits Fours

J-t— /7 #I% / IATLYY

Coffee / Tea / Espresso

703—-J10ENENHE
¥I-ASEBMTOCABERET,
Assorted Cheese in additional to the course menus

+¥1,500

HMERFT-EAM10% - BENSENLMIBERNET,

Price shown includes tax and service charge.




Chef's R cuisine
~ VIJA®F1MI—-X ~
Chef's Cuisine of Kyoto

¥15,500

fBEoIf1M HROED

Spanish Mackerel Mi-Cuit with Cedar Flavor

RFEM LYAEOTLE 391l —LOIFa—L
Kyoto Red Egg with Braised Lentil beans and Mushroom Form

ThELOERAH FBELWMUADHEHEI VYA

Braised Shark's Fin with /nca-no-Mezame Potato and Consommé

BOAT—F UJyMRZ
Abalone Steak Garnished with Risotto

HEREENF LA AFREOEAEDE RIM1UY-2A
Specially Selected Japanese Kuroge Wagyu Beef Fillet Steak,
Served with Kujo Negi Leek Puree and Red Wine Sauce

AV
Bread

mMOIVR—F T5UT-0FRD)-LE

Persimmon Compote and Cream with a Touch of Brandy

Nv2av)—IE&FSRILbDa0T FEHDVINERZ

Chocolate Tart with a Touch of Passion Fruit and Sorbet of the Day

TT47—-IL3%

Petits Fours

d—-t— / % / IATLYY

Coffee / Tea / Espresso

HMERY-E2H10% - RENEINLMIBLLVET . HSREEEXEEALTENET,

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



A la carte

IES

Appetizer

BREUAE-DF—EVDOFSHEILT

Hotel made Smoked Salmon with Salad ¥21000
R ¥2,000
SN ¥1,200
ngi;iieﬁgébﬁ ¥3,000
525
Pasta Dish
.N=IOJAV L ¥ 200

Pasta of the Day

MERFT-EAR10% - HENEINIAEEELIET

Price shown includes tax and service charge.



MIT49va

Main Dish

AEHOH R E

Fish of the Day

EEF7/LADKRIL FIIVY—-A

Japanese Beef Fillet Steak Served with Red Wine Sauce

EE47/VAEIADTSO0YY -4 T Madny—2A

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

MEIT(LVRETADTS0AYY—ZIT Madny—2A

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

BD2AT—F REOHEILT

Abalone Steak, Recipe of the Day

FH—b

¥3,800

¥4,500

¥5,500

¥6,900

¥8,000

Dessert

ABOFY— b

Dessert of the Day

HEFT-E2R10% - BENEFNLMRELIET,

Price shown includes tax and service charge.

¥1,500



