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Marinated Fresh Fish with a Touch of Gyokuro from Marukyu Koyamaen and Seasonal Vegetables
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Taglietelle Genovese with Abalone and Kyoto Vegetables and Pecorino Cheese
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Roast Homard Lobster with Japanese Pepper with Kyoto Tamba Plum Flavored Tomato Sauce
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Charcoal Grilled Specially Selected Japanese Kuroge Wagyu Beef Filet
with Grilled Manganji Pepper Puree and Jus de Viande
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Pineapple Dessert
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Coffee / Tea / Espresso
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Price shown includes tax and service charge.
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Marinated Fresh Fish with a Touch of Gyokuro from Marukyu Koyamaen and Seasonal Vegetables
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Please choose one of the followings;
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Petit pois Velouté with Mint Flavored Francaise
or
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Taglietelle Genovese with Seafood and Kyoto Vegetables and Pecorino Cheese
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Roast Fresh Fish with Japanese Pepper with Kyoto Tamba Plum Flavored Tomato Sauce
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Please choose one of the followings;
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Charcoal Grilled Japanese Beef Filet with Grilled Manganji Pepper Puree and Jus de Viande

or
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Charcoal Grilled Specially Selected Japanese Kuroge Wagyu Beef Filet
with Grilled Manganji Pepper Puree and Jus de Viande
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Pineapple Dessert
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Price shown includes tax and service charge.
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Marinated Fresh Fish with a Touch of Gyokuro from Marukyu Koyamaen and Seasonal Vegetables
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Please choose one of the followings;
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Petit pois Velouté with Mint Flavored Francaise

or
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Taglietelle Genovese with Seafood and Kyoto Vegetables and Pecorino Cheese

Plus
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Please choose one of the followings;
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Roast Fresh Fish with Japanese Pepper and Seasonal Vegetables, Served with Kyoto Tamba Plum Flavored Tomato Sauce

or
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Charcoal Grilled Beef Belly with Grilled Manganji Pepper Puree and Jus de Viande
or
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Charcoal Grilled Specially Selected Japanese Kuroge Wagyu Beef Filet
with Grilled Manganji Pepper Puree and Jus de Viande
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Price shown includes tax and service charge.




