;‘_ Barista.
i3 R \ Bar.
’ Bistro.



ALL - DAY

11:30~22:00 (L.O. 21:30)

APPETIZER

New Onion Soup ¥850
FEREDR—T HAUERL A

with Sakura Ebi Flavoured Oil

Soramame Flan ¥1,200

VSIADTSY
with Sprout Salad, Grated Pecorino,
and Balsamic Glaze

RATZUMFSE R —/F=XNIVHIOTL—XHZ

Kyoto Garden Salad ¥950

REA—T Y4

A salad inspired by the gardens of Kyoto, featuring

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

flowers. Tossed with our homemade carrot dressing
2YIRT =R ERBEROT U ILERD T IV — Y EEVIZS,
IFATITST—THBTETREEA A —I LY 54,

BREF O RLYY VI TRIZT

MAIN

Pork Loin Steak (140q)
R—o01 > 27—+ (1409)
Served with Grilled Asparagus, Nanohana, Kuro Shichimi
Smashed Potatoes,and a Strawberry flavoured Jus, finished
with Crushed Hazelnut

TRINSHR D, BEHREKDAT YV 1RT b
BEMBIEARTA VDI NA—EIVF Y YL

¥2,600

Seared Sea Bream
BEDY T—
with Spring Cabbage and Bamboo Shoot, Asari Clams,

¥2,600

Saikyd Miso Cream, and Crisp Yuba, finished with Sakura Salt

BF Y EEEFIOBERKE ) —LTLE
BT VT ERMDIEDEEIFIIT

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

120g A3 Grilled Wagyu Sirloin
MFEH—O~1>nT1))b 120g

Served with Grilled Asparagus, Nanohana, Kuro Shichimi
Smashed Potatoes,and a Strawberry flavoured Jus, finished
with Crushed Hazelnut

TRINSHA DT, BEHREKDAT Y RT b,
BEKBERTA DI AN—E IV VTS

¥4,600

100g A4 Grilled Kyoto Wagyu Sirloin
REMFETF—O1> D5 1)L100g

Served with Grilled Asparagus, Nanohana, Kuro Shichimi
Smashed Potatoes,and a Strawberry flavoured Jus, finished
with Crushed Hazelnut

FRINSHAFEDTE, BEHREKDAT v RT b
BEMBIEART A DI A= IVF Y Y HEF

¥8,800

PASTA

Chef’s Pasta

ST 7RBIABRDINRZ
BEREBAY T 7REOEBDY/INAZ

¥2,500

RTIEIIB L —EAREEHET,
ABRREANKRRICIIEDDEENBIET,



Basic Smashed 170g Beef Burger ¥ 3,500

Bun and Beef patty, lettuce, tomato, with karashi Japanese

mustard mayonnaise, herb fries
VAU REA DN AR N DR

f b, DBELRIAZR—XRIN—TITLVFITSAFE,

Extra Patty 170g +¥ 1,200
BINT A A

I

Extra Toppings + ¥250 |

IFRAEZbvEVT
Bacon \— >/
FriedEgg B EFE

OnionJam A=A > v I

= Qheddar Cheese FT A—F—X

Tofu and Mushroom ¥ 2,800
Vegetarian Burger

A healthy burger featuring a patty made from Kyoto Tanba shimeji mushrooms,

Kyoto tofu, and soy mince, topped with Japanese-style teriyakit sauce,

herb fries

RRELS L. BEEE. AEI FAFEARLC/INNT « &
AN ZY T IN—H— IN—T I L VFTSAHE,

All prices are in Japanese YEN and include taxes and service charge

et



ALL -

DAY

11:30~22:00 (L.O. 21:30)

DESSERT

Fruit Platter

TIV—=YTL—F

A selection of six or more fruits

6 FEEU FDEESNIETIL—YDEYEHE

¥1,400

Uji Matcha Chiffon Cake with Matcha Gelato
FRHERLSBAT—F BBRII5—MNRA
Indulge in the delicate texture of chiffon cake sourced
from a renowned Kyoto tea house, perfectly
complemented by the bittersweet mathcha,the sweet

red bean paste, and the richness of whipped cream
BHERBEDSHEANTSIADYE LMD T4 0 r—F EFRDIFHE
T MY EVIDBATDEEERA Y T — LOEEE M AR D—

]
2]=]

¥1,000

Loquat Custard Tart ¥950

with Sakura Yoghurt Cream
UbDHRE—RRVE BI—I IV b U—LIRZ

Baked Cheesecake with Gelato ¥950

NAYRF =R —F €LY MIT5—MRZ

Choose between strawberry or vanilla gelato
to accompany your cheesecake. Served with
blueberry compote
BEERAZIV2I7— OB BREVEETET,
TN —RY—arR—rrikiz,

Gelato or Sorbet ¥600

ITS5—hERIE Y=y k
Choose from chocolate, vanilla, strawberry gelato,
or mango sorbet
FIAL—b NZS ZPANY =I5 —hEFT YT v =Ry k5
ES%,
Upgrade to Extra Rich Uji Matcha Gelato + ¥200
ERPAHEYTS— McEE + ¥200

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

TEATIME OFFERING

14:30-17:30 (L.O. 17:00)

Australian Fluffy Scones ¥1,300

F—RRSUFVRIA—Y
Served with preserves, whipped cream, and
a choice of tea: English Breakfast, Darjeeling,

Earl Grey, Mango & Strawberry Ceylon or Chamomile
WEDI v LERA v T U— L RUVIfHE,
MGV yaT Ly I Tr—A N B=IU T—=ILT LA,

IVT—RAMANY—t A OV FlEHEZI—IVDSHEULIEETL,

RNMERIIB L —EXAREZHET,
AR EANKRRICEVEDZHEENHIET,



ALL - DAY

11:30~22:00 (L.O. 21:30)

SET MEAL

Kyoto Ginger Pork Donburi ¥2,600

ROBEEFEDEZLEEL A RXIHIIT

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
ZoKSHEE EFREEDEEFAB VBN ESHEDIL TROTEARY
[T
REMLIAHL DREHRME T, 5B 3’ T F e NV DY SHTE,
+Add Kimchi + ¥200

FLFEM + ¥200

Grilled Miso Salmon Set Meal
EEOFERGEEHRE

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
REOHUVBKMITEIFAA LY —E V Z RV R TR,
TR RELIAHOEEWRIET 78 3. ROBRAEMTE,

¥2,600

Tamba Chicken Teriyaki Set Meal
FHREEEEDRYBE T+ s

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
FEGRNEEERTTZZADSBFHRIBICILERE RZ T
TR REMLIAH DRSS, 3578 3 1. KFETF LS,

¥2,600

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

Nama-fu and Fresh Yuba Set Meal
B OEREEREDHEY 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
EOBUE LIEBOERE, GHSH THMEN DAED L REAKOE RS
BORINIRT Y OBICHEHDDERE.

TR, BRI LOFEEBRR T &5 3B E,

¥2,600

RNEARIIBEE S —EAREGHET,
ABRREANIRRICINEDDIEELHIET,



