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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

HRE T~ A L7+ T 77
B4 EWH ¥ RE HEREEO 7 Y — 4

Foie Gras Marinated in Japanese Sake , Kameoka Beef and Sake Lees Terrine with White Miso Cream
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Steamed and Roasted Abalone with Kyoto Plum Flavored Beurre Noisette
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Roast ISE Lobster of the Day
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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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Caramel Mousse of Pain d'épices and Quatre épices with Red Wine Ice Cream
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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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Foie Gras Marinated in Japanese Sake, Kameoka Beef and Sake Lees Terrine with White Miso Cream
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Appetizer with Seasonal Vegetables
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Homard Lobster Raviolo with Manganji Pepper and Horseradish
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Akashi Seto Sole Fish Mouniere Flavored with Kyoto Plum
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Selected Japanese Kuroge Wagyu Beef Filet Poéle and Kyoto Vegetables with Poivrade Red Wine Sauce
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Caramel Mousse of Pain d'épices and Quatre épices with Red Wine Ice Cream
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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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Foie Gras Marinated in Japanese Sake , Kameoka Beef and Sake Lees Terrine with White Miso Cream

2T T v L
EOBREZFLHEIELCABEFEEFOT V4 - A=V F

Taglietelle, Aglio Olio with Seared Pike Conger Eel and Manganji Pepper

B AR
Fish Dish
TR 1 MBESRLEFEET N

Please choose one of the followings;
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Fresh Fish Poéle with Kyoto Plum Flavored Beurre Noisette

or Plus
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Roast Homard Lobster with Kyoto Plum Flavored Beurre Noisette
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Please choose one of the followings;

A 20 TEMFFE—ADKRT L
RLVF—=HDOINL— ZALFE LY 2

Italian Veal Loin Poéle with Porcini Mushroom Crodte and Thyme-Flavored Jus

or
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Japanese Beef Filet Poéle and Kyoro Vegetables with Poivrade Red Wine Sauce
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Caramel Mousse of Pain d'épices and Quatre épices with Red Wine Ice Cream
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Coffee / Tea / Espresso
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Price shown includes tax and service charge.
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¥10,000
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Foie Gras Marinated in Japanese Sake , Kameoka Beef and Sake Lees Terrine with White Miso Cream
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Taglietelle, Aglio Olio with Seared Pike Conger Eel and Manganji Pepper
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Japanese Beef Filet Poéle and Kyoto Vegetables with Poivrade Red Wine Sauce
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Caramel Mousse of Pain d'épices and Quatre épices with Red Wine Ice Cream
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Coffee / Tea / Espresso
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Price shown includes tax and service charge.



