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¥12,600
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Amuse-Bouche of Fresh Fish
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Shogoin Turnip Mousse with Caviar and Fresh Fish
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Taglietelle with Grilled Shungiku Greens and Fish Aglio Olio with Dried Mullet Roe
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Fish Dish
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Please choose one of the followings;
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Roast Fresh Fish and Kyoto Vegetable Mibuna Greens Coulis

or
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Homard Lobster Poéle and Kyoto Vegetable Mibuna Greens Coulis ¥1,000
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Main Dish
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Please choose one of the followings;
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Roast New Zealand Lamb Chop and White String Beans Braised with a Touch of Sage

or
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Japanese Beef Filet Poéle withTruffle and Potato Purée Roast Seasonal Vegetables
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Bread
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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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¥16,300
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Amuse-Bouche of Fresh Fish
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Shogoin Turnip Mousse with Caviar and Fresh Fish
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Appetizer with Seasonal Vegetables
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Homard Lobster Ravioli with Celeriac and Truffle
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Fresh Fish with Bouillabaisse Cotociel Style
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Specially Selected Japanese Kuroge Wagyu Beef Filet Poéle
with Truffle and Potato Purée

Roast Seasonal Vegetables
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Today’s Special Dish
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Bread
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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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¥21,000
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Amuse-Bouche of Fresh Fish
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Shogoin Turnip Mousse with Caviar and Fresh Fish
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Tender Abalone Poéle and Kyoto Vegetable Mibuna Greens Coulis
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Roast Half ISE Lobster of the Day
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Specially Selected Japanese Kuroge Wagyu Beef Filet and Foie Gras Poéle Served with Truffle Sauce
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Today’s Special Dish
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Strawberry Dessert
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Coffee / Tea / Espresso
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Price shown includes tax and service charge.



