MENU
April 2020
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Since the menu based on daily market availability of fresh ingredients,Menu items are
subject to change. We would appreciate if you can take this into your consideration.

fei&A

Kaiseki-HANA ¥ 6050 Incl.tax/service charge
fEMfs 6050 Hit ZRFZBZIHMN1E

A E=HO¥Y
Hors d'oeuvres
BISTiRIHE

Bl AR T
SHIRO-MISO soup
S173:p7)

By AROBEY
Today's SASHIMI
RS

IR EE4O0-Z -7 BEBYBT BOBEERS
Roast Beef, and Deep-fried prawn, and vegetables TEMPURA
AR EXEE BRRRET

Sy ETE
Simmered fresh TAKENOKO(bamboo shoots) and WAKAME(seaweed)
BB RIE

R e ARt EY
TAKENOKO(bamboo shoots)-rice, red MISO soup ,pickles
TR, L RIB 7, B3

KY Re/sLy b

A palette of assorted 6kinds of desserts
B R



BEEE

KAISEKI-SYAON(Thanks-giving) 9680yen Incl.tax/service charge
RGEHAa 9680 Hix = WBIHEESHMNE
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GOMA(sesame)-TOFU
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Hors d'oeuvres
BT iRt E

— BRE4UT HSHohniBlT

SHIRO-MISO soup with TAI-ARARE-AGE(fried sea bream with rice crackers coating)
BRI (VFRE)

— BLAHOBBEYBREGE
TAKENOKO(bamboo shoots) and Today's SASHIMI
MERNG AEORS

— EENARYEE BERYIET
Roasted KUROGE-WAGYU beef

KEWERENSG
Deep fried AYU(young sweetfish)
YENEE

T ,ﬁ%é‘ﬁ
Simmered TAl(sea bream) and TAKENOKO(bamboo shoots)
(HE:3: PR oiE

— B WEE Kt BFoY
TAKENOKO(bamboo shoots) and SAKURA-EBI(small shrimp) rice, soup, pickles

TSEARTEINR, 7, B3

— AXEOTY-—+ W
Dessert and MATCHA green tea

B LR
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Special Kyoto Cuisine ¥ 12,100 Incl.tax/service charge
REFHINA 12,100 Hor  SRIBESHMNE

—hE
Aperitif ZBDE

— AMEE EA

GOMA(sesame)-TOFU with OONI(sea urchin)
ZThERE BB

— HEFEBEOTY
Sea bream Milt fR&&H

Hors d'oeuvres BiI{TiRH 12

— N\ PBEE B BREHuT
Hotpot, SHIRO-MISO based soup with ISE-EBI(Japanese spiny lobster) and

TAKENOKO(bamboo shoots)
FRRIAMTEBIRIE KR

—59EY L2

Thin-sliced TAl(sea bream) SASHIMI & FI&
TORO(fatty tuna) SASHIMI & RIS

— BIROFFEE

Grilled TAKENOKO(bamboo shoots) topped with pepper-tree-leaf
ETTSE TS

— EEMAZYEE REBYST
Roasted KUROGE-WAGYU beef LTEWEERNLE

Deep fried AYU(young sweetfish) YE/NEHE

—SRE () BEOYW Lo
UNAJYU(small size), Soup, Pickles

(rice topped with KABAYAKI(eel fillets broiled with a sweetened-soy-sauce glaze) in a box)
gl /N, A, B

— FY¥—F HE HH
Dessert, MATCHA green tea with a sweet & 53, & s, 3R ES
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MIYABI-KAISEKI ¥ 14520 Incl.tax/service charge
B E 14520 Hr SBRFBBESHMNE

— PAMEE EA

GOMA(sesame)-TOFU
Z i3

— BO¥Y+iE
Hors d'oeuvres

AISAT IR

—MB PEEE B EWREBLIT
Hotpot, SHIRO-MISO based soup with ISE-EBI(Japanese spiny lobster) and
TAKENOKO(bamboo shoots)

PHE LTS BRIE KR

—#EEY o BF
Thin-sliced TAl(sea bream) SASHIMI,and TORO(fatty tuna) SASHIMI, and Milt

Pars SLERS B8

— BROFRE BENFRYES
Grilled TAKENOKO(bamboo shoots) topped with pepper-tree-leaf 175 TE#MIEF
Roasted KUROGE-WAGYU beef &JERBEMS

— - EEEE AR VIS
Simmered head of sea bream
AfFE L

Deep fried AYU(young sweetfish)
YFhEa

— SBE(N) FEOW ko
UNAJYU(small size), Soup, Pickles
(rice topped with KABAYAKI(eel fillets broiled with a sweetened-soy-sauce glaze) in a box)

BagR( /), A, Bx

—KHOTH-—~ HEk &%
Dessert, MATCHA green tea with a sweet

B o, R, BRSS
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Kaiseki-KAMOGAWA ¥ 4,600 Incl.tax/service charge
B8]l 4,600 Hit =2RIBLEZIHMNIE

S%eft EHONE_TE
Seasonal dish two sorts

INERFip

WY RO ARSI
SHIRO-MISO soup
BRIE7

Y 5%

SASHIMI TAl(sea bream) and YUBA(TOFU skins)
HeaRS £nE (LR~E) RIS

T ABEOEYBY BEX
Deep-fried prawn
YEXT 4R
TAKENOKO(bamboo shoots)-DENGAKU ( Raw wheat gluten dressed with a sweetened
MISO topping and grilled on skewers)
&R

#Y BrrE
TAKENOKO(bamboo shoots) simmered with shaved dried bonito

M LER

MR FEHOKME EY AR
Japanese mixed rice, red MISO soup,pickles
iR TR, ZLRIE 7, B

K AHOFH— b
Dessert

B =
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Takenoko-Gozen ( bamboo shoots set meal ) (5,940yen) Incl.tax/service charge
TEME 5940 Hit BRJBBESHMNIE

Fft BROFMALFEHOEY
Simmered Bamboo Shoots with Pepper-tree-leaf Dressing
RFRHITE
Hors d'oeuvres
RIS ER A

B ROERE T
SHIRO-MISO soup
S[S:2p7)

=

BY 8 BE 5
SASHIMI TAl(sea bream),YUBA(TOFU skins) and TAKENOKO(bamboo shoots)
ReRg £7% (2K ) /5 MTER5

BRY) BEEBOHXK
TAKENOKO(bamboo shoots) and NAMAFU-DENGAKU ( Raw wheat gluten dressed with a
sweetened MISO topping and grilled on skewers)
T EEE AR

BY KEEOZYETLE BHERS
Deep-fried prawn and TAKENOKO(bamboo shoots) TEMPURA
YEXSER T8 RA%

HE B EmD/iE
Small hot pot with TAKENOKO(bamboo shoots) and WAKAME(seaweed)
INR(TISE, B H)

R EHR EY  ARdst
TAKENOKO(bamboo shoots)-rice, red MISO soup ,pickles
(HETRANLYS:=py B0 A=

K¥Y KEADOTH— b

Dessert
Elig=t



