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Clear Tomato Jelly and Japanese Pen Shell Mussel Micuit with Tomato Sorbet
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Taglietelle, Aglio Olio with Seared Abalone and Manganji Pepper
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Roast Homard Lobster with Kyoto Plum Flavored Beurre Noisette
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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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Coffee / Tea / Espresso
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Price shown includes tax and service charge.
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Clear Tomato Jelly and Japanese Pen Shell Mussel Micuit with Tomato Sorbet
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Please choose one of the followings;
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Chilled Corn Soup with Truffle-Flavored Cream
or
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Taglietelle, Aglio Olio with Seared Pike Conger Eel and Manganji Pepper
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Fresh Fish Poéle with Kyoto Plum Flavored Beurre Noisette
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Please choose one of the followings;
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Japanese Beef Filet Poéle and Kyoto Vegetables with Poivrade Red Wine Sauce
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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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Coffee / Tea/ Espresso
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Price shown includes tax and service charge.




Menu charmant
I 2 Uy IE'YV

11t 75
¥5,500

P~ 27 VT2l ZATFHDOIF2A4 POV AREZHZTK

Clear Tomato Jelly and Japanese Pen Shell Mussel Micuit with Tomato Sorbet
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Please choose one of the followings;
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Chilled Corn Soup with Truffle-Flavored Cream
or
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Taglietelle, Aglio Olio with Seared Pike Conger Eel and Manganji Pepper
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Please choose one of the followings;
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Fresh Fish Poéle with Kyoto Plum Flavored Beurre Noisette
or
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Charcoal Grilled Beef Belly with Shallot and Vinegar Jus
or
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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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Coffee / Tea / Espresso
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Price shown includes tax and service charge.




