Menu saveur
~ LZaYg—J, ~
¥6,000

EBEERYBEDIIL BoNEEAEREOELL

Marinated Hokkaido Jumbo Shrimp with Lily Bulb Purée

TH) bOEMETEEDNZT HEESIEWIZARYY1Y -2

Fried Cod Coated with Fuki Beignet and Escabeche Sauce

B)PTIL FEDERDIEEVIIADY—AT (RUTENFAIDIN

Taglietelle with Rape Blossoms and Spear Squid in Oil Sauce with a Touch of Italian Dried Mullet Roe Rapées

AMITF1ya

Main Dish
TELN1&EERUCIZSLY

Please choose one of the followings;

AKEO—

Main Dish of the Day

1VADHESHEREDEEEHDSADRIL BDY1EATI VDY —-A

Inca-no-Mezame (Hokkaido Brand Potato) and Seasonal Fish Poéle Served with Clam White Wine Sauce

EEFI/LRAEIYIEZAVDOFIAT FEDIEF)EFIC

Japanese Beef Fillet and Mushroom Orloff with Turnip Ravioli

FEoMKANLVEEESF74LADGOYY - T SAMEEARFAOT7OEV H

Japanese Beef Fillet Steak and Foie Gras in Rossini-Style
Plus A ; A
+¥2,000 with a Touch of Pepper and Pistachio

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
~ LZaIFI—=Ib ~
¥8,000

tBEERIVBENIIR FEoMIBEAROEIL

Marinated Hokkaido Jumbo Shrimp with Lily Bulb Purée

7% ) FORESTEEONRZT HESIEVWIANRYY1Y—-2
Fried Cod Coated with Fuki Beignet and Escabeche Sauce

AEOHFEDRA—Y1
Vegetable Potage Soup of the Day

BEBEMIZIBL-AONT=IV T7UTI0Y—-A

Steamed Sole Fish and Scallop Mousse with White Wine Sauce

AMIUT19Ya

Main Dish

TREENTMBEUKIZE

Please choose one of the followings;

EE4 7 LREDYyIEZAVOAINOT EDSEF)ELR(IC

Japanese Beef Fillet and Mushroom Orloff with Turnip Ravioli

FEOMNKANUVEEESF T VAOOYY—ZIIT SMEERIFFOPIEY +

Japanese Beef Fillet Steak and Foie Gras in Rossini-Style with a Touch of Pepper and Pistachio

Plus
+¥2,000

AV
Bread

FHOTE-I
Dessert of the Day

d-k— /7 1% / IATLwY

Coffee /| Tea/ Espresso

TF47-)
XOA—RITEMTOZABLELYET,
Petits Fours in additional to the course menus

+¥500

J0v—-Y10ENEHE
XI-AICBITOCAELLENETS,
Assorted Cheese in additional to the course menus

+¥1,500

HEEY-E2M10% - BFENEINLMEERDET,

Price shown includes tax and service charge.




Menu plaisir
~ LZa7LI=-ib ~
¥10,500

tiBEERNIVBEOIYIR BEohEESROEIL

Marinated Hokkaido Jumbo Shrimp with Lily Bulb Purée

7% ) FORESEEORZT HESIEWIZANRNYY1Y—2
Fried Cod Coated with Fuki Beignet and Escabeche Sauce

8779l FEHORDIEEYIIDDY—AT AB)PENSAIDIN

Taglietelle with Rape Blossoms and Spear Squid in Oil Sauce with a Touch of Italian Dried Mullet Roe Rapées

AR-IViBEEX /AN M EHBEE BOY1EBTIVDY—A

Homard Lobstar and Mushroom Pie with Clam White Wine Sauce

AMIT4ya

Main Dish
TRELN1 BBFUIZS

Please choose one of the followings;

EEFIAVREDYIEZFVOAIAT #OIEFVEE(C

Japanese Beef Fillet and Mushroom Orloff with Turnip Ravioli

FEREMFILADKRIL H0OFEEELRHEILTIC
+¥3,000

Specially Selected Japanese Kuroge Wagyu Beef Filet Poele with Turnips

AV,
Bread

D)= LF—ZAEEMOIVIR—F

Cream Cheese and Kumquat Compote

FHON)—DIV I —IEIIT AVADVILAERAT

Seasonal Berry Mille-Feuille with Cassis Sorbet

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
~ VIIAX R®RF¥11I—-R ~
Chef's Cuisine of Kyoto

¥15,500

—ADFvET WHBEDAAI

One Bite Caviar with Citrus Oil

tBEERYBEDIIR BODEGEEROELL

Marinated Hokkaido Jumbo Shrimp with Lily Bulb Purée

7% ) bOEREOTEEONZT HEEOIFVIANRYY1Y—2A

Fried Cod Coated with Fuki Beignet and Escabeche Sauce

Foh#& LIZEE NJ2AT DR T

Pot-Au-Feu with Steamed Abalone and Truffle

NI—FBBXVABZDDIATATY RBBEADY—2A

Snow Crab Pie Wrap Baked with Bisque Sauce

HERENF7LAORIL G0EEEABHIITIC

Specially Selected Japanese Kuroge Wagyu Beef Filet Poele with Turnips

AV
Bread

D)= LF—ZeEMDIVR—

Cream Cheese and Kumquat Compote

FHON—DINT4—IHEILT AVADVINRERZT

Seasonal Berry Mille-Feuille with Cassis Sorbet

TT47—-IL35%
Petits Fours

J-t— / #I% / IZATLwY

Coffee /| Tea/ Espresso

HEFY-E2H10% - RENSINMBELDET

Price shown includes tax and service charge.



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

FHOHRDRIL KHOLEILT

Seasonal Fish Poéle of the Day ¥3'800
EEF7/LAOKRIL EFZROO-AMNRZ ¥4 500
Japanese Beef Fillet Steak and Roasted Vegetables !
EE471VALTADT5009Y—Z431T HROO-AMRZ ¥5 500
Japanese Beef Filet Steak and Foie Gras, Rossini-Style and Roasted Vegetables !
METALARETAITZDOOYY—Z4I T BHEROO-AMEZ ¥6.900
Japanese Wagyu Beef Filet Steak and Foie Gras, Rossini-Style and Roasted Vegetables ’
EEZEHEOAT—F ELNI-DOY-AT
Japanese Abalone Steak with Brown Butter Sauce ¥8,000
FH—b
Dessert
AEHOTH—F ¥1.500

Dessert of the Day

HEFT-E2R10% - BENEFNLMRELIET,

Price shown includes tax and service charge.



