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Menu brille
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¥13,000

RKEANA DI —) R KD & T4

Firefly Squid Coulis and Beignet with Japanese Pepper and Mibuna Greens

2VTT vl
HLOEBEZR 7Y — L2 & iy BIE

Tagliatelle with Morihan Gyokuro Green Tea Flavored Cream Sauce with Abalone and Vegetables

F = — LiFE
BOoBWEL HoEDL=TILY—RA

Roast Homard Lobster with Spring VVegetables and Butterbur Sprout Mouniere Sauce

FREEMFE 74 LR DO —R b
MEE THORELRE L2 PV 4 TV F
Roast Specially Selected Japanese Kuroge Wagyu Beef Fillet and Bamboo Shoots
with Gion Hararyokaku Black Seven Spices Flavored Jus De Viande

N/
Bread

DT X —I
Strawberry Dessert

a—tv— / KHK / ZATLvY
Coffee / Tea / Espresso

BRI — e 2BH5% - BB & Ntk & =) 9,

Price shown includes tax and service charge.
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¥38,500

RENAHDI =) ER=L ROIFL FAR

Firefly Squid Coulis and Beignet with Japanese Pepper and Mibuna Greens

TRED 1 HBBREL LT

Please choose one of the followings;

MERXovr—7 EEo7Y v b
Seasonal Onion Velouté with Fried Sakura Shrimp

or

VT T v Plus
FRELEDODEBLTAIV A ADENT ) — LN X ¥1,000

Tagliatelle with Cream Sauce of Morihan Gyokuro Green Tea and Bigfin Reef Squid

FEREIX D B
BEOBHEL BROZEDL=TILY—RA

Fresh Seasonal Fish with Spring Vegetables and Butterbur Sprout Mouniere Sauce

AAVT 4y va
Main Dish
TRed ) 1 EBENRLCZI W

Please choose one of the followings;

EEF 74 LA EE DT — R b
MKEJR TEOREREL 2 F Y4 7V F

Roast Japanese Beef Fillet and Bamboo Shoots with Gion Hararyokaku Black Seven Spices Flavored Jus De Viande

or
FhEEREME7 1 LA A OR—R b Plus
RER THOREREFELY 2 VY4 TV F ¥3,000

Roast Specially Selected Japanese Kuroge Wagyu Beef Fillet and Bamboo Shoots
with Gion Hararyokaku Black Seven Spices Flavored Jus De Viande

ANV
Bread

DTk —
Strawberry Dessert

a—b— [/ fIFK / ZARTLvY
Coffee / Tea / Espresso

B9 — e 2 k5% - e & T fllilg & 29 5,

Price shown includes tax and service charge.




Menu charmant
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31t 75
¥5,500

FENA D7 —) bR KOHFL F4F

Firefly Squid Coulis and Beignet with Japanese Pepper and Mibuna Greens

TRLY ImBEFCEZT W

Please choose one of the followings;

MENEDTVv—7 kgD 7 ) v b
Seasonal Onion Velouté with Fried Sakura Shrimp
or

2VTT v PlUs
HFHOEBLTAIVA ADFENT ) — LA LR ¥1,000

Tagliatelle with Cream Sauce of Morihan Gyokuro Green Tea and Bigfin Reef Squid

AAVT 4y va
Main Dish
TRELY I MBEFLEZIN

Please choose one of the followings;

PEHITE X D 35 F
BEobWHe BROEDL=TINLY—R
Fresh Seasonal Fish with Spring Vegetables and Butterbur Sprout Mouniere Sauce
or
FERHEERKE v — 2D 77 ) v
vz—begpH—tu—Xv)—FLZ a2 ERLEHEFIRVLE

Grilled Kyo-1ampa Kogen POrK BOSION BUTL WITh Sherry-vinegar and Kosemary Flavorea Jus witn €harred Spring
Cabbane
or

FREREMF74 LR EH DT —R | ¥I§Iggo
REE VOB ELRESZ 2 F V4 TV '
Roast Specially Selected Japanese Kuroge Wagyu Beef Fillet and Bamboo Shoots

with Gion Hararyokaku Black Seven Spices Flavored Jus De Viande

N
Bread

Bort—1

Strawberry Dessert
a—ev— / fx / ZATLvY

Coffee / Tea / Espresso

B3y — e 2 BH5% - P& Eh it L 20 £,

Price shown includes tax and service charge.




