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In Room Dining Menu
Breakfast (7:00-10:00)

F35450-0 ¥1,300

Seasonal Leaf Salad

KHDA-T ¥1,500
Today's Soup

Jbyoadl—=y ¥1,300
Fresh Fruits

FUv3I-JIk (1208) ¥700
Greek yogurt

T EL = Tk ¥700
Shinshindo's Bread KYOTO

SRR, v AT, V-T-I/ R-TY ¥2,700

Egg Dishes any style ( Omelette, Scrambled or Fried ) / Potato, Sausage and Bacon

B 230X vEVALLY IvHA(E U--I R=-TY ¥5,200

Exclusive Caviar Omelette/ Potato, Sausage and Bacon

AHDEESA ¥2,800
Today's Grilled Fish
SHERFEE = B T ROKEBRME T ¥700

Steamed Rice from TOTTORI produced by Mr. Junji Mikami and Miso Soup

FOEY)) ZOFED Y ¥700
Kyoto Pickles — Mori Selection

TROBREETIHIRISIISLTBYET

We address the following dietary restrictions

Y17 [Well-being ¢ 177U~ /Gluten-Free
£ 57 =2A7YU~- /Lactose-Free 7 Y1/ Vegan

ROKE EEERE%T-LARDNEEN TEVET

Prices are inclusive of consumption tax and 15% service charge
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In Room Dining Menu
Lunch time (11:30-14:00)

¥351-7

Seasonal Leaf Salad

AHOA-T
Today's Soup

ZENT DT
Grilled Seasonal Vegetables

BRETANvFv/ EEBE I /NEIDHENB]100%
Homemade Focaccia/ 100% "Yumechikara " HOKKAIDO Ultra-Strong Wheat (2 Pieces)

BN EA/ FHEHES/ E151T
Hot Udon , KYOTO Chicken, Deep-Fried Tofu

T IVA SRl —
House-made Wagyu Beef Curry with Rice

F-A0BEYEDE/ [J0V-Y1 ko 7R €LIY3y
Cheese Platter — Fromage de Mythese Selection

I=YDREYEDE

Assorted Fruits

TEOEERHECATSHIRIOISLTEYEY

We address the following dietary restrictions

JTLE-A>7 Well-being g 717> 7U- /Gluten-Free
£ 57 h~=27Y~ [Lactose-Free 2 £—1>/ Vegan

KK ZCPEER SR -EARDEENTEYET

Prices are inclusive of consumption tax and 15% service charge

¥1,300

¥1,500

¥2,800

¥1,200

¥2,200

¥2,700

¥3,600

¥2,600



In Room Dining Menu
Dinner time (17:30-20:00)

GLv Y59U-7 ¥1,300

Seasonal Leaf Salad

FrET 3g ¥2,400
Caviar 10g ¥8,000
<X AHOA-T ¥1,500
Today's Soup
Qs =mmzosun ¥2,800

Grilled Seasonal Vegetables

BRETANVFv/ oEmERe /N ETDHENB]100% ¥1,200
Homemade Focaccia/ 100% "Yumechikara " HOKKAIDO Ultra-Strong Wheat (2 Pieces)

AHOE R/ FEEK ¥5,000
Today's Market Fish / Vegetables

g EEmE/SHUE ¥6,200
Locally Raised Chicken (100g)/ Seasonal Vegetables

g  EER EHHE ¥6,700
Locally Raised Duck Breast (100g)/ Seasonal Vegetables

4 1L/ = 100g ¥12,000
Roasted Wagyu Beef Tenderloin / Seasonal Vegetables 200g ¥24,000
BV EA/ PR HEE, BG5S ¥2,200

Hot Udon , KYOTO Chicken, Deep-Fried Tofu

IRTIA BRIl — ¥2,700
House-made Wagyu Beef Curry with Rice

F-A0BEYEDE/ [D0V-Y1 Ry 2T ELIVaY ¥3,600
Cheese Platter — Fromage de Mythese Selection

G£L v )-VDEYEDE ¥2,600
Assorted Fruits

TROSEEICETSHIRICIELBYET
We address the following dietary restrictions
JT)E=A>7 [Well-being G )7V 7U~ /Gluten-Free
£ 57h=27Y- [Lactose-Free 2 £—7>/ Vegan

FAOBEICIHBRS%T-EARDEENTHYET

Prices are inclusive of consumption tax and 15% service charge



In Room Dining Menu
Midnight (20:00-7:00)

BNV EA/ PR E5T ¥2,200
Hot Udon , KYOTO Chicken, Deep-Fried Tofu

IRTIAA RFIAE AL - ¥2,700
House-made Wagyu Beef Curry with Rice

TROBREETIHIRISIISLTBYET

We address the following dietary restrictions

Y17 [Well-being ¢ 177U~ /Gluten-Free
£ 57 =A7U- /Lactose-Free 2 Y1/ Vegan

ROKE EEERE%T-LARDNEEN TEVET

Prices are inclusive of consumption tax and 15% service charge



