Menu mignon
~ LZ13I73Y ~

¥5,900

RARERBEEROEIDNT $rRICHILTEFHOEFR ~Y35TII0~

Kyo-Tamba Kogen Pork Pate in Autumn Style with Seasonal Vegetables — Salad Gourmet

AMIUT4YV2

Main Dish

TEELN1 mBEUKES

Please choose one of the followings;

EEFO-A RKAEE MOKEDIUIVEHRZ BIEREFRIIVESY—AT

Charcoal-Grilled Japanese Beef Sirloin and Autumn Specialty Fricassée with Fragrant Fig and Red Wine

ABD—m
Main Dish of the Day
FRBEMFILACTZDTS00YY—-Z281)
’ MO M17OENT

Specially Selected Japanese Kuroge Wagyu Beef Filet and Foie Gras with a Touch of Truffle,
Autumn Rossini-Style

AV
Bread

AEOTE-I

Dessert of the Day

d—-kt— / 1% / IATLwY

Coffee /| Tea/ Espresso

T747-)b
XOA—RICEBMTOZRAELEEYET,
Petits Fours in additional to the course menus

+¥500

YLIIHETITHDISRA01Y
2FE(+E

Food and Wine Pairings

+¥3,000

JOI—-J10BENEeEhHtE
XI-AISEMTOZRAEELLNET,

Assorted Cheese in additional to the course menus

+¥1,500

HELY-EAR10% - HENSEINLMISERBDET,

Price shown includes tax and service charge.




Menu saveur +
~ LhZ1 Y5—=)l FU1 A ~
¥7.000

RFERBIRREMDEIDNT HRRIHILTEEFHOFR ~IIHTINIU~

Kyo-Tamba Kogen Pork Pate in Autumn Style with Seasonal Vegetables — Salad Gourmet

REEFEORI—Y1 A)-TAIIOIF1—-L

Kyoto Vegetable Potage Soup with Olive Oil Foam

ZHOADORILEMIMFDIA VA REEIDENIDT1AI T-ITIDY—2A
Seasonal Fish Poele and Autumn Eggplant Fondant with Kyoto "Koshihikari” Brand Rice Tuile
and Beurre Blanc Sauce

AMIUT492

Main Dish

TERELNT @mBBEUKES

Please choose one of the followings;

EEFO-A RAFES MOKEDIUIVEHRZ BIEREFIIVESY—AT

Charcoal-Grilled Japanese Beef Sirloin and Autumn Specialty Fricassée with Fragrant Fig and Red Wine Sauce

ABD—
Main Dish of the Day
Plus
HREEENF7/LAETIADTZ009Y—Z251 )
MOM17DFENT

Specially Selected Japanese Kuroge Wagyu Beef Filet and Foie Gras with a Touch of Truffle,
Autumn Rossini-Style

AW
Bread

AEOTE-I

Dessert of the Day

d—-t— / $IZ% / IATLwY

Coffee / Tea/ Espresso

T747-)b
MOA—RIZEMTOZRELGEVET,
Petits Fours in additional to the course menus

+¥500

YLIIBTITHDISATM1
2181 &

Food and Wine Pairings

+¥3,000

JO0v—-J10ENENE
KIA-AIBMTOCAELERDET,

Assorted Cheese in additional to the course menus

+¥1,500

HEQY-EAR10%  RENEINLMIBELBITT, XBREEEREERALTBNET,

Price shown includes tax and service charge. »*We are proud to serve domestically produced rice.




Menu plaisir
~ LZ1 LY=L ~
¥10,000

m 73I1—X 3%
Amuse Bouche

RFHROFREMIIBOIINTA—RX INEEXETERAT

Kyo-Tango Pear and Scallop Tartine Served with Small Turnip and Caviar

AI-IBEDMNLTY) FEHOBEMECHMFEST1IY

Homard Lobster Tortelli with Matsutake Mushrooms in Yuzu Citron Bouillon Sauce

FEHNH REHAMBDOT(I/0-X T8 FHRIIVDAN-D)DTDD)— 1) —AT

Seasonal Fish with Chestnut and Walnut Viennois Served in a Kyoto Tamba Creamy Sparkling Wine Sauce

AMIT492

Main Dish

TEELN1mBEUES

Please choose one of the followings;

EEFO-A RAFEE MOKBEDIUIVEHRZ BIEREFRIIVESY—AT

Charcoal-Grilled Japanese Beef Sirloin and Autumn Specialty Fricassée with Fragrant Fig and Red Wine Sauce

HERENMGI(LRAETADT50099—Z2514)L FDM2170FNT

Specially Selected Japanese Kuroge Wagyu Beef Filet and Foie Gras with a Touch of Truffle,
Autumn Rossini-Style

AW
Bread

TIroTE=I
Avant Dessert

ABOTE-I

Dessert of the Day

TT147-)b

Petits Fours

d—-kt— / $IZ% / IATLwY

Coffee / Tea/ Espresso

YLIIETTHDTSRA01Y
FE(FE

Food and Wine Pairings

+¥4,500

JO03—-J10EDEHE
XI—-AICEMTOAEELRDFET,
Assorted Cheese in additional to the course menus

+¥1,500

HEQY-EAH10% - HRENSEINLMISERBDET,

Price shown includes tax and service charge.




Menu magnifique
~ LZa 249D ~

¥15,000

W 731—X 3&
Amuse Bouche

RFAZROREEMIIBDIINTI—R INEEXVETPERAT

Kyo-Tango Pear and Scallop Tartine Served with Small Turnip and Caviar

EEEMEBEOT 1TV DILIT73EIIT

Sauted Abalone and Matsutake Mushroom Duet in Carta Fata

AY=IBEDOTIEMRDEXDTUAYE EADY—-2A

Roasted Homard Lobster and Autumn Vegetable Fricassée in Bisque Sauce

HEZEEMEIILAETADTI0OO0YY—Z251)L MO N17DENT
Specially Selected Japanese Kuroge Wagyu Beef Filet and Foie Gras with a Touch of Truffle, Autumn Rossini-Style

AV
Bread

PUrPITE- FE JAY-Ya

Your choice of "Avant Dessert of the Day" or "Assorted Cheese"

KBOTE-IL
Dessert of the Day

TT147-lb

Petits Fours

d—t— / $1Z& / IATLYY

Coffee / Tea/ Espresso

YLUIBTTHDISADIY
(T E

Food and Wine Pairings

+¥7,500

JO03—-J10EDEHE
XI—-AICEMTOAEELRDFET,
Assorted Cheese in additional to the course menus

+¥1,500

HEEY-EAR10% - HENSINLMEELNET,

Price shown includes tax and service charge.



Chef's R cuisine
~ VITX RF1MI—-X ~
Chef's Cuisine of Kyoto

¥20,000

E2 T ~cxoncnip 32~

" Okoshiyasu"™ Welcome : Amuse Bouche

FTOQE X P E7 ~ssit—ro0 ~

“Kyoto in Season” Caviar: Chilled Appetizers

THFCRE A~ nmyt-ron~

Kyo-Yuba (Soy Milk Skin), Matsutake Mushroom and Abalone: Hot Appetizers

FOE) CEHEPEEL ~ axn ~

“Aroma of Kyoto” Fresh /se-Ebi Lobster: Fish of the Day

AP bR X LB AeH ~ g~

Kyoto “Kitayama Cedar” Kuroge Wagyu Beef. Meat of the Day

T R0 LW ~ o~
Kyo-Yaki “Art of Flame”: Finale Dish

-—-\‘z > o~
—?\ F.—.’v‘*""l\/ﬂv

Taste of Kyoto : Bread

TNE - sy, 50— ~

Grace of Kyoto : Avant Dessert

TOERY) ~5e-n ~

Harvest of Kyoto: Dessert

TAAE ~ 55490 ~

Five Flavors of Kyoto : Petit Fours

1—t— /) 6% / ZXTLvv
Coffee / Tea/ Espresso

YLI)IBTTHD
304> 45&Ef+E

Food and Wine Pairings

+¥10,000

JO0—J10FENEDHE
M- ABMTOSABLENET .,

Assorted Cheese in additional to the course menus

+¥1,500

HEBEY-EAH10% - RENSENMBERNET .

Price shown includes tax and service charge.



A |la carte

FIES
Appetizer

RIHEESREREMDEY DT FRRITEILTHEZEH DR ¥1.800
~YSFTII~ !
Kyo-Tamba Kogen Pork Pate in Autumn Style with Seasonal Vegetables — Salad Gourmet

RAZRDOBREMIBDRILTA—X INEEFVYETHEHRAT \2 500

Kyo-Tango Pear and Scallop Tartine Served with Small Turnip and Caviar

Seasonal Vegetable Pottage Soup of the Day ’

—2) s
JOv—Ya1EnNEant ¥3,000

Assorted Cheese

AVY

Pasta Dish

ABDETITHIRE
Pasta of the Day ¥2,200

AINTyT4 RELFEHDE BEDEVWFSILY—RX HBFOEFYT ¥2 800
Spaghetti with Matsutake Mushroom, Seasonal Mushrooms, Shrimp ’

Tossed with Light Oil Sauce, with a Touch of Yuzu Citron

HELET-EAR10%  HENEEINLMIZEBDET,

Price shown includes tax and service charge.



AMIT49D2
Main Dish

ZEHORDRILEMRMFDI+ AL REBEIEA)DT2AIL ¥3.200
T—ILITZ)—R ’
Seasonal Fish Poele and Autumn Eggplant Fondant

with Kyoto "Koshihikari” Brand Rice Tuile and Beurre Blanc Sauce

EEFO—R RKAES ROKEDIIVAVERZ ¥4 900
BIEREKRTAFTS/)—AT ’
Charcoal-Grilled Japanese Beef Sirloin and Autumn Specialty Fricassée

with Fragrant Fig and Red Wine Sauce

HEZENFIT(LALETATIS0DAYI—ZREM)L \(6.900
MOR)2T7DEYT ’
Specially Selected Japanese Kuroge Wagyu Beef Filet and Foie Gras

with a Touch of Truffle, Autumn Rossini-Style

FH— b

Dessert

ABOBTTHTFH—F 1 500

Dessert of the Day

33 F1 iw)95° i
FBROTFYAIVAEIIT ¥1.500

Pear Vacherin

ho1
Cafée

IATLyY

Espresso

V5L / Single  ¥800

57l / Double ¥1,000

HMEQY-EAH10%  HENSEINLMSERNET, XERBEEREERALTENET,

Price shown includes tax and service charge. >We are proud to serve domestically produced rice.



