DINNER

17:30~22:00 (L.O. 21:30)

SET MEAL

Kyoto Ginger Pork Donburi ¥2,400

ROEE BEDEZLES L AN HILT

Indulge in a bowl of tender Kyoto-raised pork,grilled to

perfection and coated in ginger sauce.Served over rice,

with miso soup prepared in Kyoto style,three types of local

pickles, sautéed onions, and shredded cabbage
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+Add Kimchi + ¥200

¥ AFiEm + ¥200

Grilled Miso Salmon Set Meal ¥2.400

FEE DT R X e

Indulge in this traditional Kyoto delicacy featuring
salmon marinated in local white miso. Grilled to
perfection and served with rice, miso soup prepared in
Kyoto style, three types of local pickles, and Kyoto-style
obanzai

FERDH O EBKIGITEIAA LY —F ¥ RO 7 BRI A5R
TR, FEMEAAOBEESHRIGH, BEYSE. HOBIEAYVME,

Tamba Chicken Teriyaki Set Meal ¥2,400
FHER® & DRY B% 7

Savor the premium texture and flavor of local

Tamba chicken, with a hint of sansho pepper.

Served with rice, miso soup prepared in Kyoto style,

three types of local pickles, and a side of watercress salad
FERHELEI X053 PHEEICILBEK 2R T,
TR, FEMEAAOHESKIEH. BEWSE. KKV S AAE,

Prices inclusive of taxes and service charge
Menu items are subject to change based on availability

Nama-fu and Fresh Yuba Set Meal ¥2,400
EBORE L EFEDBIE Y R

Chef’'s recommended meal for vegetarians,

featuring the delightfulcombination of tender steamed
wheat gluten (nama-fu) with smooth yuba. Served with

rice, a vegetarian miso soup, and three types of local pickles
Eob i) L LAEBOEEYE, 25N THENOKE D RO LR
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DINNER

17:30~22:00 (L.O. 21:30)

APPETIZER

Seasonal Soup ¥850
SHOA—F

A seasonal soup made with fresh ingredients

BADREM 2> EZHDA—T,

Spring Salad ¥1,700
&YX

Citrus and Saffron marinated Itoyori golden threadfin

and Hamaguri clam escabeche on wakame salad and spring
vegetables

MELY 75 VA LAEA FNIVEENT VDI ASRY Y a
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Kyoto Garden Salad ¥950
REA—T YT

A salad inspired by the gardens of Kyoto, featuring

a mix of salad greens adorned with carefully selected grilled
Kyoto vegetables and seasonal fruits, gamished with edible

flowers. Tossed with our homemade carrot dressing

IVIARTY) = VIR U ERHHERO TN eHD 7 —Y &5 ) iED,
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1209 A3 Wagyu Rump Steak
EEMLE 1208 TV TAT—F
On Spring green flower (Nanohana) and spring shitake
mushroom polenta cake with miso jus

XKOTE, BHEDORLV VA —F RKIBY aifkx

¥4,000

Panfried red snapper ¥4,000
BV 57—

on bamboo shoots and spinach surrounded by a

light white wine sauce with steamed rice

BLIFS>NAE, AU VY —A Affifke iz

Prices inclusive of taxes and service charge
Menu items are subject to change based on availability

100g A4 Kyoto Wagyu Ribeye Steak
[ROW] V771 A7—*F100g

On Spring green flower (Nanohana) and spring shitake
mushroom polenta cake with miso jus

XOTE, BHEDORLV VAT —F% K@Y 2k 2z

¥9,000

BURGERS

¥2,530

Basic smashed 170g Beef Burger
R=Yw AR YV alllge— T N—F—
Bun and Beef patty, lettuce, tomato, with karashi Japanese

mustard mayonnaise,herb fries
TAYRAVARANDINY RENTF 4 VAR,
A b, DEUYIF—A N=T TV VFT51%,

Tofu and Mushroom Vegetarian Burger ¥2,500

BELX ) ADRIAY T UN—H—
A healthy burger featuring a patty made from
Kyoto Tanba shimeji mushrooms, Kyoto tofu, and soy mince,

topped with Japanese-style teriyaki sauce,herb fries
FFHELO U, REEE,. KEIVFEFEAULNT 1 28A N
FVRVTUN=F— N=TITVVFTI1f%,

Extra Toppings
IFAMT bV T

Bacon ~—ay + ¥250
Cheddar Cheese 5z #—#—=x +¥250
Fried EQg Bxgex +¥250

FoRMEg B L b — AR aAHET,
HEIIMEATRITIZ LV EDSFENHY £7,

DINNER

17:30~22:00 (L.O. 21:30)

PASTA

Chef's Pasta

v 7RHBARDN AL

Enjoy our chef’s special daily pasta
RBReBAREY 2 7REOABDY AL,

¥2,500

DESSERT

Fruit Platter

TZIN—=Y T —}

A selection of six or more fruits

6 FEEL_ EDREE X hi 7V —Y DEY &b,

¥1,400

Uji Matcha Chiffon Cake with Matcha Gelato  ¥1,000
FHRERELSBAT—F BBEYI—MNRX

Indulge in the delicate texture of chiffon cake sourced

from a renowned Kyoto tea house, perfectly

complemented by the bittersweet matcha,the sweet

red bean paste, and the richness of whipped cream
EHEEN SHANESADY L UMDY 7 4 ¥ r—% L EEDIESE
X, MYEVIDHAIOHI ERA Y ST — ADOWEE X ARSI D

Baked Cheesecake with Gelato ¥950

RAIRF=R7—F £V 7 bV zT7— MEZ
Choose between strawberry or vanilla gelato
to accompany your cheesecake. Served with
blueberry compote
BEERA=IV27— OB R BRE VT ET,
TN —~Y—arR—rric,

Gelato or Sorbet ¥600

Vro—hFERFYr—~v b
Choose from chocolate, vanilla, strawberry gelato,
or mango sorbet
Fadl—bh, N5, AbORY =Yz F—bhFAEEY Y T—Y 5y =~y
G ESE,
Upgrade to Extra Rich Uji Matcha Gelato + ¥200
BEsEEEY 27— hcgE + ¥200

Prices inclusive of taxes and service charge
Menu items are subject to change based on availability

¥1,100

Sakura and Matcha Tiramisu
WEHEDT 4 F3IA
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