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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
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Amuse-Bouche of Fresh Fish
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Fresh Fish with Gyokuro from Marukyu Koyamaen and Quinoa with Green Laver and Osietra Caviar
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Tender Abalone Roast and Japanese Pepper with Tomato and Kyoto Tamba Plum Flavored Sauce
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Roast Homard Lobster with Mangangi Pepper Puree
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Specially Selected Japanese Kuroge Wagyu Beef Filet and Foie Gras Poéle Served with Truffle Sauce
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Today’s Special Dish
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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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¥16,300
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Amuse-Bouche of Fresh Fish
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Fresh Fish with Gyokuro from Marukyu Koyamaen and Quinoa with Green Laver and Osietra Caviar
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Appetizer with Seasonal Vegetables
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Roast Homard Lobster and Summer Vegetable Fricassée with a Touch of Lemongrass Ravioli Style
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Fresh Fish with Bouillabaisse Cotociel Style
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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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¥12,600
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Amuse-Bouche of Fresh Fish
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Fresh Fish with Gyokuro from Marukyu Koyamaen and Quinoa with Green Laver and Osietra Caviar
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Taglietelle Genovese with Seafood and Kyoto Vegetables and Pecorino Cheese
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Fish Dish
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Please choose one of the followings;
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Roast Fresh Fish with Japanese Pepper with Kyoto Tamba Plum Flavored Tomato Sauce
or Plus
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Roast Homard Lobster with Japanese Pepper with Kyoto Tamba Plum Flavored Tomato Sauce
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Main Dish
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Please choose one of the followings;
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Tender Roast Italian Veal, Braised Vegetables with Sage and Sauce Ivoire
or
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Charcoal Grilled Japanese 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.




