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Menu brille
L==a 7=
fif &

¥13,000

mEREERI—KE X Y [FEE)] oz v 74
XDt &R D N L I o

Kyoto Spanish Mackerel Confit and Canola Flowers with Citrus-Flavored Balsamic Sauce

2V T TvL
ffl e BFEHOT =V A - A=V F

Tagliatelle with Abalone and Shungiku Greens Aglio e olio

F~—NiEEDOT — R b
EHE T LHEDOVDTA 3y Bl ThEZEE

Roast Homard Lobster with Clams and Suji Aonori Bouillon, Kotohiki Akamoku Seaweed Salt

FEEEMA 7 4 LADER W7 2 X
I ymry brDav74EINAE RKTIALvDY -
Lightly Smoked Specially Selected Japanese Kuroge Wagyu Beef Fillet with Shallot Confit and Lard, Red Wine Sauce

N/
Bread

Wigo 7€ —n

Citrus Fruits Dessert

a—tv— / KHK / ZATLvY
Coffee / Tea / Espresso

BRI — e 2BH5% - BB & Ntk & =) 9,

Price shown includes tax and service charge.
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L=—=2 L—v

%

¥38,500

HEREEIL—KE XY [EiE] o= v 74
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Kyoto Spanish Mackerel Confit and Canola Flowers with Citrus-Flavored Balsamic Sauce

TRED 1 HBBREL LT

Please choose one of the followings;

POV —T N=T0DRKY

Vanilla Flavored Shogoin Turnip Velouté

or
2T T v L Plus
BAETLFATIEEEY ~aV—) - -aw—) ¥1,000

Tagliatelle with Kameoka Beef Bresaola, Shungiku Greens and Pecorino Romano Cheese

PEHIE X D 35 £
EfEFTLHOYD IS4 a3y Ei|lol ThErEE

Fresh Seasonal Fish with Clams and Suji Aonori Bouillon, Kotohiki Akamoku Seaweed Salt

AAVT 4y va
Main Dish
TRed ) 1 EBENRLCZI W

Please choose one of the followings;

EEF7 4 LRDI N T 2 X
Iyx¥uy bDavI4EIAE KRTILvDY—R
Lightly Smoked Japanese Beef Fillet with Shallot Confit and Lardo, Red Wine Sauce
or

FRERENF 7 41 LADOE WY 2 4 Plus
Ivyuay bDav74 eIy RIL4 vy —2R ¥3,000

Lightly Smoked Specially Selected Japanese Kuroge Wagyu Beef Fillet with Shallot Confit and Lard, Red Wine Sauce

ANV
Bread

D 7 — v
Citrus Fruits Dessert

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

mEREEIL—KE LY [EiE] o= v 74
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Kyoto Spanish Mackerel Confit and Canola Flowers with Citrus-Flavored Balsamic Sauce

TRLY ImBEFCEZT W

Please choose one of the followings;

BEiEO Y L —T N=TF0FY
Vanilla Flavored Shogoin Turnip Velouté

or
Z2UVTT v L Plus
BTV A T eHEE aV—/ -av—/ ¥1,000

Tagliatelle with Kameoka Beef Bresaola, Shungiku Greens and Pecorino Romano Cheese

AAVT 4y va
Main Dish
TRELY I MBEFLEZIN

Please choose one of the followings;

PEHITE X D 35 F
EHesLHEDYVYD T3y Fij|olg 7€ ER
Fresh Seasonal Fish with Clams and Suji Aonori Bouillon, Kotohiki Akamoku Seaweed Salt

or
FAHEGEIRIKD v — 2k
TR ofME LA F o< ) &
Roast Kyo-Tamba Kogen Pork with Kotohiki Salted Rice Malt Marinated Kujo Negi Leek
or

HEREEAA 7 4 LD 2 2
I xuy bDOav74eILF K74 VvDYy—2R 3,000

Lightly Smoked Specially Selected Japanese Kuroge Wagyu Beef Fillet
with Shallot Confit and Lard, Red Wine Sauce

N
Bread

MiGo 7% —n

Citrus Fruits Dessert

a—ev— / fx / ZATLvY
Coffee / Tea / Espresso

B3y — e 2 BH5% - P& Eh it L 20 £,

Price shown includes tax and service charge.




