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"Delicious!" - The only word that counts!

A true ‘culinary extravaganza’ primarily based on French cuisine, in a wonderful marriage with Italian and other European recipes
and ingredients combined with an amazingly delicious Kyoto essence.

We are very proud to present "Hard-to-Find Unique Cuisine™ imbued with the 1000-year-old "Kyoto" essence,

combined with unique and delicious Japanese flavors such as kelp and rice malt.
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Chef Subaru Suzuki
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¥21,000
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Amuse-Bouche
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Firefly Squid Coulis and Beignet with Japanese Pepper and Mibuna Greens
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Tender Abalone, Spring Vegetables and Butterbur Sprout Mouniere Sauce
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Today's Homard Lobster Dish
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Specially Selected Japanese Kuroge Wagyu Beef Fillet 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.
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¥16,800

Wine Pairing
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Amuse-Bouche

We We will recommend seven wines
to pair with your dishes
(total 360 ml).
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Firefly Squid Coulis and Beignet with Japanese Pepper and Mibuna Greens
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Appetizer with Seasonal Vegetables
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Morihan Gyokuro Green Tea Flavored Gnocchi with Bigfin Reef Squid and Petit Pois a la Francaise
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Fresh Seasonal Fish with Sakura Cherry Blossom Flavored cerf en cro(te with Montain Vegetable and Beurre Blanc Sauce
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Roast Specially Selected Japanese Kuroge Wagyu Beef Fillet and Bamboo Shoots
with Gion Hararyokaku Black Seven Spices Flavored Jus De Viande

AHD < D—II

Today's Special Dish
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Price shown includes tax and service charge.
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Amuse-Bouche
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Firefly Squid Coulis and Beignet with Japanese Pepper and Mibuna Greens
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Tagliatelle with Cream Sauce of Morihan Gyokuro Green Tea and Bigfin Reef Squid
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Please choose one of the followings;

PEHITELE D 35 £
HEorHEr BoEos=—zInLry—2
Fresh Seasonal Fish with Spring Vegetables and Butterbur Sprout Mouniere Sauce
or
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Roast Homard Lobster with Spring Vegetables and Butterbur Sprout Mouniere Sauce
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Main Dish
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Please choose one of the followings;
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New Zealand Lamb Marinated with Kyotango Kotohiki Rice Malt Served with Clam and Cannellini Bean
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Roast Japanese Beef Fillet and Bamboo Shoots with Gion Hararyokaku Black Seven Spices Flavored Jus De Viande
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Strawberry Dessert
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Price shown includes tax and service charge.




A la carte
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Appetizer
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Appetizer of the Day

¥2,300
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Seasonal Fresh Salad

¥2,300
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Vegetable Soup of the Day

¥1,300
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Assorted Cheese

¥3,500

. ¥850

Bread
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Pasta Dish
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Pasta of the Day

¥2,700 ~
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Price shown includes tax and service charge.
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Kuroge Wagyu Beef + Japanese Branded Beef
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. i , 120g  ¥14,000
Roast Specially Selected Japanese Kuroge Wagyu Beef Filet and Seasonal Grilled Vegetables
160g  ¥18,000
200g  ¥22,000
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Roast Japanese Branded Beef Filet and Seasonal Grilled Vegetables ’
160g  ¥24,000
200g  ¥30,000
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Salada and Bread Set ¥1,500
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Main Dish
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Seasonal Fish Poéle of the Day ’
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Japanese Beef Fillet Steak and Roasted VVegetables ’
FH— |
Dessert

Dessert of the Day
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Price shown includes tax and service charge.



