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Fresh Fish, Canola Flowers and Quinoa Tabbouleh with Walnut Vinaigrette
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Please choose one of the followings;
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Jerusalem Artichoke Velouté with Tonka Beans Foam

or
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Taglietelle with Grilled Shungiku Greens and Fish Aglio Olio with Dried Mullet Roe
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Please choose one of the followings;
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Roast Fresh Fish and Kyoto Vegetable Mibuna Greens Coulis with Seasonal Vegetables
or
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Grilled Japanese Sirloin and Kumquat and Chicory Red Wine Sauce
or
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Specially Selected Japanese Kuroge Wagyu Beef Filet Poéle ¥3.000
with Truffle and Potato Purée

Roast Seasonal Vegetables
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Strawberry Dessert
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Coffee / Tea / Espresso
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Price shown includes tax and service charge.
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Fresh Fish, Canola Flowers and Quinoa Tabbouleh with Walnut Vinaigrette
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Please choose one of the followings;
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Jerusalem Artichoke Velouté with Tonka Beans Foam
or
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Taglietelle with with Grilled Shungiku Greens and Fish Aglio Olio with Dried Mullet Roe
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Roast Fresh Fish and Kyoto Vegetable Mibuna Greens Coulis
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Please choose one of the followings;

FEPEFE7 4 LRDOKRT L
Fazedy A4 EDY 2L FHiOBHEOT — X b
Japanese Beef Filet Poéle withTruffle and Potato Purée Roast Seasonal Vegetables
or
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Specially Selected Japanese Kuroge Wagyu Beef Filet Poéle ¥3,000
with Truffle and Potato Purée

Roast Seasonal Vegetables

N
Bread
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Strawberry Dessert

a—e— / fIFK / ZATLvY
Coffee / Tea/ Espresso
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Price shown includes tax and service charge.
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Fresh Fish, Canola Flowers and Quinoa Tabbouleh with Walnut Vinaigrette
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Taglietelle with Grilled Shungiku Greens and Abalon Aglio Olio with Dried Mullet Roe
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Homard Lobster Poéle and Kyoto Vegetable Mibuna Greens Coulis
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Specially Selected Japanese Kuroge Wagyu Beef Filet Poéle
with Truffle and Potato Purée

Roast Seasonal Vegetables

N
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Strawberry Dessert
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Coffee / Tea / Espresso
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Price shown includes tax and service charge.



