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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

PEMBELE D B % o 4 7oAt CC

Amuse-Bouche of Fresh Fish
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Seasonal Onion Mousse and Fresh Bigfin Reef Squid with Canola Flowers
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Tender Abalone Roast and Green Peas Coulis with Chorizo Cream
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ISE Lobster of the Day

FEEEMF 74 LVHE 74T 27 T7DFRTIL P a7d7DY —2R

Specially Selected Japanese Kuroge Wagyu Beef Filet and Foie Gras Poéle Served with Truffle Sauce
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Today’s Special Dish

NV
Bread
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Strawberry Dessert

a—e— / fx / ATV
Coffee / Tea / Espresso
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Price shown includes tax and service charge.
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¥16,800
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Amuse-Bouche of Fresh Fish
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Seasonal Onion Mousse and Fresh Bigfin Reef Squid with Canola Flowers
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Appetizer with Seasonal Vegetables
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Handmade Trofie with Scallop and Rucola Genovese
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Fresh Fish with Bouillabaisse Cotociel Style
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Specially Selected Japanese Kuroge Wagyu Beef Filet Poéle
and Jus de Viande with Japanese Butterbur
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Today’s Special Dish

N
Bread
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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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Amuse-Bouche of Fresh Fish
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Seasonal Onion Mousse and Fresh Bigfin Reef Squid with Canola Flowers
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Taglietelle Aglio Olio with Bamboo Shoot and Seafood with a Touch of Japanese Pepper
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Fish Dish
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Please choose one of the followings;
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Roast Fresh Fish and Green Peas Coulis with Chorizo Cream
or

F~—nNEoa—AF STWVWEDIZ—Y Fal)V—D7)—LA

Roast Homard Lobster and Green Peas Coulis with Chorizo Cream

Plus
¥1,000

AAVT 4 via
Main Dish
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Please choose one of the followings;
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Japanese Butterbur Wrapped with Roast New Zealand Lamb and Lemon Confit with Jus d'Agneau
or
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Japanese Beef Filet Poéle and Jus de Viande with Japanese Butterbur

Plus
¥1,500

NV
Bread
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Strawberry Dessert
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Coffee / Tea / Espresso
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Price shown includes tax and service charge.




A la carte

Appetizer
DRI
AKHDHIZ ¥2.300

Appetizer of the Day
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Seasonal Fresh Salad ¥2,300
DEHHXDA—T
ZIK H By v1 ’300
Vegetable Soup of the Day
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Assorted Cheese ¥3 ,500
2N ¥850
Bread
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Pasta Dish
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Pasta of the Day
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Price shown includes tax and service charge.
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Kuroge Wagyu Beef - Japanese Branded Beef

HEBEENF 74 VRO e T 4 FEIOKEX $3E 1206 ¥12.000
Roast Specially Selected Japanese Kuroge Wagyu Beef Filet and Seasonal Grilled Vegetables & ’
160g  ¥16,000
200g  ¥20,000
AHOHME7 4 VOB T 4 FHIOHEE B 1205 ¥16,000
Roast Japanese Branded Beef Filet and Seasonal Grilled Vegetables & ’
160g  ¥22,000
200g  ¥28,000
X1500HTH I XNV DEy P BTV LET,
Salada and Bread Set ¥1,500
AAVT 4y va
Main Dish
FioBAOFT L KRHOMZT Y5 300
Seasonal Fish Poéle of the Day ’
EEF7 4 LRDOERT L BHEOT —X MEZ ¥6.200
Japanese Beef Fillet Steak and Roasted Vegetables ’
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Dessert

Dessert of the Day
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Price shown includes tax and service charge.
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Amuse-Bouche of Fresh Fish
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Spot Shrimp and Caviar Mi-Cuit with Coconut Broth
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Taglietelle, Aglio Olio with Pike Conger Eel and Manganji Pepper
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Main Dish
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Please choose one of the followings;
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Roast Japanese Beef Sirloin with Thyme Flavored Jus de Viande Served with Summer Truffle

or
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Roast Specially Selected Japanese Kuroge Wagyu Beef Filet with Thyme Flavored Jus and Summer Truffle

NV
Bread
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Peach, Rhubarb and Glace Chartreuse
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Coffee / Tea / Espresso
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Price shown includes tax and service charge. We are proud to serve domestically produced rice.




