FEATURED, SPRING
11:30-14:30 (L.O. 14:00) / 17:30-22:00 (L.O. 21:30)

ENTREE T2 k—
Soramame Flan with Sprout Salad, Grated Pecorino, and Balsamic Glaze
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Pork Loin Steak (140g)
served with Grilled Asparagus, Nanohana, Kuro Shichimi Smashed Potatoes,
and a Strawberry Flavoured Jus, Finished with Crushed Hazelnut
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Or

Seared Sea Bream
with Spring Cabbage and Bamboo Shoot, Asari Clams,
Saikyo—Miso Cream, and Crisp Yuba, Finished with Sakura Salt

HHOY 7~ A3 Wagyu 120g ~ ¥ 7,200
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Or Kyoto Wagyu ~ ¥ 11,100

120g A3 Grilled Wagyu Sirloin served with Grilled Asparagus, Nanohana, Kuro Shichimi
Smashed Potatoes,and a Strawberry Flavoured Jus, finished with Crushed Hazelnut
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Or

100g A4 Grilled Kyoto Wagyu Sirloin served with Grilled Asparagus, Nanohana, Kuro Shichimi
Smashed Potatoes,and a Strawberry Flavoured Jus, finished with Crushed Hazelnut
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