Menu saveur
~ LZaYg—) ~
¥6.,000

LM =130}
Foie Gras Terrine and White Miso Filled in Thin Crisp Wafer

ZHOHRERUIIIDDIVER FEOYIH TTRIOELLEMBDIAT -V

Marinated Seasonal Fish and Firefly Squid with Green Salad on a Petit Pois Puree and Citrus Foam

INLEEYIMNDEE WD —LY—R FHEROLE)NAS [EyFU-ZIT
Fresh and New Feeling Pasta "Mocchirini" with Shrimp, Spear Squid and Spring Cabbage
Tossed with Light Cream Sauce

AMIUT4YV2

Main Dish

TEELDTmBEUKZS

Please choose one of the followings;

AHO—
Main Dish of the Day

ZHOHAENDRIL WROAZI #HEAKOBIIIY—A
Seasonal Fish Poéle Served with Mountain Vegetables Beignets,
Garnished with Sakura Cherry Blossom White Wine Sauce

EoKEANCEEF T VA RAFEEOA—AL Y-ARDT Tl

Tender Sautéed Japanese Beef Fillet and Unhusked Bamboo Shoots Served with Green Pepper Sauce

EoOMKANUVEEES 7 VAOAYY—Z4E3ZT Madny—-2A

PI Tender Sautéed Japanese Beef Filet Steak and Foie Gras
+¥2 l:)SOO in Rossini-Style, Served with Truffle Sauce

AW
Bread

ZHOTE-
Dessert of the Day

d—-kt— / 1% / IATLwY

Coffee / Tea/ Espresso

TT47-)
MOA—RICEMTOZCRELLEYET,
Petits Fours in additional to the course menus

+¥500

JO03—J10EDENE
¥A—-AEMTOCHEERDET,
Assorted Cheese in additional to the course menus

+¥1,500

HEEY-EAF10% - RENSEINTMIBERGNET,

Price shown includes tax and service charge.




Menu plaisir
~ LZa LI ~
¥10,500

AT B RIE D& F
Foie Gras Terrine and White Miso Filled in Thin Crisp Wafer

FHOHAERUADDOIUR BREOYIH TTRDOE1LEMBENOIAT -

Marinated Seasonal Fish and Firefly Squid with Green Salad on a Petit Pois Puree and Citrus Foam

INLEEYIMADEWVD)—-LY—A FHERREOLE)IAS [EvFU-ZIT
Fresh and New Feeling Pasta "Mocchirini" with Shrimp, Spear Squid and Spring Cabbage
Tossed with Light Cream Sauce

AI-IEBZORIL ILEOAZI #EKROATIVY—A
Homard Lobstar Poéle Served with Mountain Vegetables Beignets,
Garnished with Sakura Cherry Blossam White Wine Sauce

AMIUT4YV2

Main Dish

TEELDTmBEUKZS

Please choose one of the followings;

FEoMKKEANLEEFTMVA BRFEEOE—AL Y-ARDTINTI—-)b

Tender Sautéed Japanese Beef Fillet and Unhusked Bamboo Shoots Served with Green Pepper Sauce

Specially Selected Japanese Kuroge Wagyu Beef Filet Poéle
and Unhusked Bamboo Shoots Served with Green Pepper Sauce

FERBENF /LA RAZEHOO-AL Y-ARDTIVT1-)l
+¥3,000

AW
Bread

DHEDVILN BRIEDY1L
Wasabi Sorbet with Hyuganatsu Citrus Jelly

BOADTIV IbyaAZ0VILN f#EELE)NILTET

Strawberry Cocktail and Rucola Sorbet Served with Condensed Milk and Balsamic

T7747-)V 35

Petits Fours

d—-kt— / $IZ% / IATLwY

Coffee /| Tea / Espresso

JO03—-J10EDEHE
XI—-AICEMTOAEERDFET,
Assorted Cheese in additional to the course menus

+¥1,500

HELY-EAR10%  HENEEINLMISERBNET,

Price shown includes tax and service charge.




Menu étoile
~ LhZa1IF)=)L ~
¥8.000

IADT2E BRI D
Foie Gras Terrine and White Miso Filled in Thin Crisp Wafer

FEHOSAERIADOIUR BFEOYISH TTARIOELLEMBEDIAT -

Marinated Seasonal Fish and Firefly Squid with Green Salad on a Petit Pois Puree and Citrus Foam

ABDOFXRDRI—U1
Vegetable Potage Soup of the Day

SZHOHEDRIL WROAZI #EKOBTI VY-
Seasonal Fish Poéle Served with Mountain Vegetables Beignets,
Garnished with Sakura Cherry Blossom White Wine Sauce

AMIT4YV2

Main Dish
TaELD1 EBEUKIZEL

Please choose one of the followings;

EoKEANCEEF T VA RAFEEOO—AL Y-ARDT Tl

Tender Sautéed Japanese Beef Fillet and Unhusked Bamboo Shoots Served with Green Pepper Sauce

Plus
F oMK ANUEEES ALAOOYY—ZHIT MaJny-2

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

AV
Bread

ZFHOTE-
Dessert of the Day

d—t— / $IZ% / IATLvY

Coffee / Tea / Espresso

T717-)
¥O—RIZEMTOZRELLEYVET,
Petits Fours in additional to the course menus

+¥500

JO—J10BIEHE
XIA-AIEMTOCRAEERDET,

Assorted Cheese in additional to the course menus

+¥1,500

HELET-EAR10%  HENEEINLMIZEBDET,

Price shown includes tax and service charge.




Chef's IR cuisine
~ VI7X ®R¥aMI—X ~
Chef's Cuisine of Kyoto

¥15,500

7
Caviar
LIl =170} 352

Foie Gras Terrine and White Miso Filled in Thin Crisp Wafer

FHOHAERUADDIUR BROYIH TTRDOE1LEMBENDIAT -

Marinated Seasonal Fish and Firefly Squid with Green Salad on a Petit Pois Puree and Citrus Foam

i 7235 M1JZABOMLILTT
Abalone, Asparagus and Truffle by Recipe of the Day

AI-IBEZORIL ILEOAZI #%EKROATIVY—A
Homard Lobstar Poéle Served with Mountain Vegetables Beignets,
Garnished with Sakura Cherry Blossam White Wine Sauce

FEREMGT/VA RAEEOO-AL Y-ARITINTI-)b

Specially Selected Japanese Kuroge Wagyu Beef Filet Poéle
and Unhusked Bamboo Shoots Served with Green Pepper Sauce

AV
Bread

DHEDVILN BREDYalL
Wasabi Sorbet with Hyuganatsu Citrus Jelly

12N EOHDTIV ILYIZDVILN #&ELENLY T

Strawberry Cocktail and Rucola Sorbet Served with Condensed Milk and Balsamic

T7147—)3&

Petits Fours

d—t— / $IZ% / IATLYY

Coffee / Tea/ Espresso

HEEY-EAH10% - RENSEINTMIBERGNET,

Price shown includes tax and service charge.



A |la carte

FIES
Appetizer

BREAT-IY—EVOYIHHEILT ¥2.000

Hotel made Smoked Salmon with Salad

E Xt e 1 =H
ZMBFROT)—-0H34 ¥2,000

Seasonal Fresh Salad

ABOBHEOA—T
Vegetable Soup of the Day ¥1,200

-3y A
JOY—Ya1EhEDE ¥3,000

Assorted Cheese

AVY

Pasta Dish

AED)I A%
Pasta of the Day ¥2,200

HELET-EAR10%  HENEEINLMIREBDET,

Price shown includes tax and service charge.



AMIT491

Main Dish

ZHOHANDRIL KEDEILT

Seasonal Fish Poéle of the Day ¥3’800
EEF7/1LAORIL BEFROO—AMNRA ¥4 500
Japanese Beef Fillet Steak and Roasted Vegetables ’
EEF74VAEIADT700yY -3 T HROO-AMNRZ V5 500
Japanese Beef Filet Steak and Foie Gras, Rossini-Style and Roasted Vegetables ’
MET1LRAETADT 00— T BFROO—AMNRZ ¥6.900
Japanese Wagyu Beef Filet Steak and Foie Gras, Rossini-Style and Roasted Vegetables ’
EEEWMOAT—F £LNI-0OY—-AT
Japanese Abalone Steak with Brown Butter Sauce ¥8,000
FH— b
Dessert

Dessert of the Day

HEEY-EAR10% - HENSINLMEELNET,

Price shown includes tax and service charge.



