ll:'?:ux g %ﬁ"
o

"Kyoto Seasonal Medley"
Pot-au-Feu

EoXE
B CoX&/ 7370 7FVERES/ FHREOI Y74 Fa -
"Dorayaki" Japanese Sweet Pancake / Foie Gras Marinated in Tamari Soy Sauce/ Seasonal Fruit Confiture

FaRE
R/ & =R/ BIIET TRERE B LT3
"Hakoniwa" Sakanotocyu Seasonal Vegetables / MIYAGAWA-Cyo Chishiro Premium Soy Milk

IEHR
B sV Fry—LoL—A—/ b TS T
"Umami" Bonito & Guanciale Roulade / UMAMI Tomato Granita

REHFEHRFZ
T4/ Y BFEOMREE
"Pot-au-Feu" Omi Wagyu Beef/ Takiawase of Local Vegetables

*

SIS/ BRARTDBE TS
"Shime " Uni & Wagyu / Crispy Black Maitake Rice Crust

Y
15/ b b/ LIRS B

"Shirogaki Persimmon' Persimmon/ Tomato/ Yamari Shoten White Miso

w®E
Ty Ta—X
"Chaka" Mignardises

MOEMBEICTEHO—R%E CABLTHY £7,
% An additional seasonal dish is available at an extra charge.
U
YR/ E=Y/ REARNLEF Y bIFvET (+¥3,800)
"Shibi" Tsuna /Beetroot/ Madagascar Caviar

¥8,500
KEREICITEBRE15% T —EZXRAEENTEY T

Prices are inclusive of consumption tax and 15% service charge



Aeht
Omakase

7ia—X
BRIOEEL A
"Amuse Bouche" Chef’s Surprise Bite

FERE
R/ &P Z=EHBFR/ BIE TREBE BLE2H
"Hakoniwa" Sakanotocyu Seasonal Vegetables / MIYAGAWA-Cyo Chishiro Premium Soy Milk

wREHE
Ty TEOTL—FT/MEA T4/ RE/BRATAT—Y 2
"Harvest" Cepe Mushroom Velouté/ Confit Matsutake / Ginkgo Nut/ Sake Lees Fromage

bbbl A
FRBEAOHR WERE/BAX/ V-3
"Chichirin" Pinecone-Style Grilled Fresh Fish from MAIZURU/ Dengaku/ Sauce Choron

A—=TJ4vF

"Sous-Vide"
KEBMOEMBETAA VT4 v 2aDEEZ LTWEREIFET,
With an additional charge, you may select an alternative main dish.

RANOBRAMEK 80g/ B =21 —7T 1 —/ ZEHFH
Naturally Aged Pork from Hasegawa / Shungiku Gnudi / Seasonal Vegetables

I 74 LA 80g/ Z=HFE (+¥3,500)
Roasted Wagyu Beef Tenderloin/ Seasonal Vegetables

TITVTE—NL
RT 4T LY TRE
"Avant-Dessert" A Warm Greeting from Our Pastry Chef

2%3~EEL
ME/ FEEI<EE/ Fr A
"Tsurube-Otoshi" Japanese Chestnut/ Grilled Sesame Tofu / Chai

TZyTA—X
"Chaka" Mignardises

¥12,000
KEREICITEBRE15% T —EZXRAEENTEY T

Prices are inclusive of consumption tax and 15% service charge

~




H5vEYT
Calendrier

BEY
EAZHEBEFY KDOH o F HEt
"Onigiri Rice Ball" Bottarga Mochi with KOCHI NIIDA Fragrant Rice

TaREE
R/ & FEEE/ 2 TRERE EEEF
"Hakoniwa" Sakanotocyu Seasonal Vegetables / MIYAGAWA-Cyo Chishiro Premium Soy Milk

3 EH
Bes7 o Frv—LoIL—O—/ b bS5 T
"Umami” Bonito & Guanciale Roulade / UMAMI Tomato Granita

wEHE
Ty TEOYL—T/MEAY T4/ BB/ BEHRT7AT—Ya
"Harvest" Cepe Mushroom Velouté/ Confit Matsutake / Ginkgo Nut/ Sake Lees Fromage

BEI/ISvE—X
BEFEH/ PVav8B/ Dy ——Fv—Ya
"Manju ala Francaise" Ebi-imo Taro Dumpling/ Truffle Ankake Sauce/ Homage to Rossini

bHYA
BEEXOA NSRS/ BE/ V- any
"Chichirin" Pinecone-Style Grilled Fresh Fish from MAIZURU/ Dengaku,/ Sauce Choron

A=T4vF
"Sous-Vide"
MKEBMOEMBETAA VT Ay YaDER, F—ADITEME LTWEITET,
You could change your main dish and add assorted cheese with additional charge.
*RANO BRI 80g/ BH =1 —7T 1 —/ ZEEFH
Naturally Aged Pork from Hasegawa / Shungiku Gnudi / Seasonal Vegetables
or

4 74 LA 80g/ ZENFHE (+¥3,500)
Roasted Wagyu Beef Tenderloin / Seasonal Vegetables

[
F—XOBYAEbYE/ [7Av—Y2 Ko 3572] €L 23> (+¥2,000)
"Raku" Cheese Platter — Fromage de Mythese Selection

TIrryrE—IL
NRFA4T LY THRE

"Avant-Dessert" A Warm Greeting from Our Pastry Chef

25REEL
ME/ rEI~TB/ Fv A
"Tsurube-Otoshi " Japanese Chestnut/ Grilled Sesame Tofu / Chai

w®E
IZvT4—X
"Chaka" Mignardises

¥20,000
REREICITEEREI% Y —ERBAEENTEY FT

Prices are inclusive of consumption tax and 15% service charge



ZyUIx—n
Premiere

¥rETFRT—V
REHAAILVEF b Z7FvET
"Caviar Spoon" Madagascar Osietra Caviar

BEY
SHCHEBSE Y KO ST el
"Onigiri Rice Ball" Bottarga Mochi with KOCHI NIIDA Fragrant Rice

FaRE
R/ &S =B/ B)IE FTREEE BT
"Hakoniwa" Sakanotocyu Seasonal Vegetables / MIYAGAWA-Cyo Chishiro Premium Soy Milk

2FH
B ST Fv—LDIL—0O—/ b2 TS ZT
"Umami" Bonito & Guanciale Roulade / UMAMI Tomato Granita

wEHE
Ty TEOULN—T/MEIY 74/ BE/BH7AY—Ya
"Harvest" Cépe Mushroom Velouté/ Confit Matsutake / Ginkgo Nut/ Sake Lees Fromage

BE77vE—X
BEFTER/ FVaTvE/ Ay —Fv—Ta
"Manju ala Francaise" Ebi-imo Taro Dumpling/ Truffle Ankake Sauce/ Homage to Rossini

bbb A
SEEXOHA MEREES/ BE/ V- any
"Chichirin" Pinecone-Style Grilled Fresh Fish from MAIZURU/ Dengaku/ Sauce Choron

A=J4vF
M 74 LA 80g/ =EIHFH
"Sous-Vide" Roasted Wagyu Beef Tenderloin / Seasonal Vegetables

[
F—RDEYEbE/ [7A%—Ya2 Py 372] €L 7> a> (+¥2,000)
"Raku" Cheese Platter — Fromage de Mythese Selection

TITrvTE—N
NT 4T EY TRE
"Avant-Dessert" A Warm Greeting from Our Pastry Chef

2%3REEL
T/ FEEOSEE/ Fr A
"Tsurube-Otoshi " Japanese Chestnut/ Grilled Sesame Tofu / Chai

w®E
BRET
"Chaka" Mignardises

¥25,000
RIOREITITHBR 5% —ERBHPEENTHY £

Prices are inclusive of consumption tax and 15% service charge



L= 2 ETH

Menu
OMI WAGYU

7ia—X
BRIOBEL H
"Amuse Bouche" Chef’s Surprise Bite

FaRE
i/ &R =5/ 2)I TREBEE RETH
"Hakoniwa" Sakanotocyu Seasonal Vegetables / MIYAGAWA-Cyo Chishiro Premium Soy Milk

F=NVR—=7
FTHET—IL/ a2y X

"Oxtail Consommé"” Omi Wagyu Oxtail / Consommé

T
IE7 4 LAl (160g) / ZEIEFH
"Omigyu" Roasted OMI Wgyu Beef Tenderloin (160g) / Seasonal Vegetables
XATT4 0EMIE. 80g ¥10,800& ) THELTHY £7,

Additional Omi Beef is available from 8og at ¥10,800.

TITrvyrt—IL
NRTF4 T LY TERE

"Avant-Dessert" A Warm Greeting from Our Pastry Chef

253RBEL
ME/ e I~EE/ Fr A
"Tsurube-Otoshi" Japanese Chestnut/ Grilled Sesame Tofu / Chai

HE
TZvT4—X
"Chaka" Mignardises

¥30,000
KB THEREBBY-EARNEENTHYET

Prices are inclusive of consumption tax and 15% service charge



