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Menu brille
L==a 7=
fif &

¥13,000

REETr VI FA AL TR0 DKDOBEHE vy vEoavyor¥a—LA

Kyoto Swordtip Squid and Seasonal Vegetables with Champignon Ecume

2V T Tyl
ffl & TRESFE DY 2 /) R—¥ LEVDOEHFD

Tagliatelle, Abalone and Manganji Pepper Genovese with a Touch of Lemon

F~—NiEHE
ROEFEY BEXMiTO~IA TELELZT—ATITVY—R

Homard Lobster with Aroma of Charcoal and Marinated Grilled Eggplant with Sudachi Citrus-Flavored Beurre Blanc

FhEEEMFE 74 LADOE — R b
PV a7 Y HAEDTTF 4 Yabavyss AV

Roast Specially Selected Japanese Kuroge Wagyu Beef Fillet with Truffle and Potato Gratin, Jus and Condiments

>NV
Bread

& a—7srb LEVA-LA
Grapes and Yogurt Mousse with a Touch of Lemon Balm

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

RWHET VY FA L0320V DKOBEHE vrvEZavyoLFxa—LA

Kyoto Swordtip Squid and Seasonal Vegetables with Champignon Ecume

TEHI1I@EBEFSZT 0

Please choose one of the followings;

oFnhour—75 TFEVEKOF TR
Sweet Potato Veloute with Cinnamon-Flavored Churros
or

20T T v PIUS
HHE~ X a b JHEFEETFOY 2 /) R—¥ LEVORY ¥1,000

Tagliatelle, Kyoto Octopus and Manganji Pepper Genovese with a Touch of Lemon

PEHWE X D 5
ROFY BEZHTO~I A TELBFELT—ALT TV —XA

Fresh Fish with Aroma of Charcoal and Marinated Grilled Eggplant with Sudachi Citrus-Flavored Beurre Blanc

AAVT 4 vva
Main Dish
TRHLY 1 EBERLCZI W

Please choose one of the followings;

FEES7 4 LHOB —R b
F)aZ P HAEDTT7F 4 Yablavys s AVE
Roast Japanese Beef Fillet with Truffle and Potato Gratin, Jus and Condiments
or

FRERLEN4F 74 LADE — X b Plus
PV 27V YHAEDTT7F 4 Yabavys 4 AV ¥3,000

Roast Specially Selected Japanese Kuroge Wagyu Beef Fillet with Truffle and Potato Gratin, Jus and Condiments

ANV
Bread

#iE I—7 b LEVAN—L
Grapes and Yogurt Mousse with a Touch of Lemon Balm

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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¥5,500

REET VXA AL EoRVDOMOBIHE vrvyeoavyDLFa—LA

Kyoto Swordtip Squid and Seasonal Vegetables with Champignon Ecume

TRID 1RBRELEE

Please choose one of the followings;

OoFNHhOUL—FT TFEVEKDOT TR
Sweet Potato Veloute with Cinnamon-Flavored Churros
or

2T T v Plus
HHE~ X a L THEFEETFOY 2 /) R—F¥ LEVDOHFD ¥1,000

Tagliatelle, Kyoto Octopus and Manganji Pepper Genovese with a Touch of Lemon

AAvT4vya
Main Dish
FRLY 1RBROLEE

Please choose one of the followings;

PEHLTE X D 35 fa
ROFEY BEXHTOTY A FTEBEFELT—NAT TV —R
Fresh Fish with Aroma of Charcoal and Marinated Grilled Eggplant with Sudachi Citrus-Flavored Beurre Blanc
or
Lo& b & kAL = PHE S REIK

F)azbVy 4D I7F% YalavysiaAvE

Roast Kyo-Tamba Kogen Pork with Truffle and Potato Gratin, Jus and Condiments
or

FHEBRENF 74 LADE — R b Plus
P27V HAEDTTIF A Yatarys 4 AVE ¥3,000

Roast Specially Selected Japanese Kuroge Wagyu Beef Fillet with Truffle and Potato Gratin, Jus and Condiments

Ny
Bread

WE I— b LEUAN—L
Grapes and Yogurt Mousse with a Touch of Lemon Balm

a—e— / KFK / ZARTLvY
Coffee / Tea / Espresso

B3y — e 2 BH5% - P& Eh it L 20 £,

Price shown includes tax and service charge.




