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ALL - DAY

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

APPETIZER

Chilled Corn and Yellow Capsicum Soup ¥850

BREESBLBTILEENTVADA—T

Mediterranean Style Octopus Salad ¥1,280
HBER2IDOY 4
With olives, semi dried tomatoes, and potato

served on mizuna
EIRSA PN AU—T LoD 0E KEEFZT

Kyoto Garden Salad ¥950

R;A—THS4

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
SYIRT)— VIR EHE RO ) ILERDTIV—Y EEYIESH,
IF1TITST—THBTIETEREA XA —I LI Y54,
BREFrOVMRLY YT TRAT

MAIN

Kyoto Pork Steak (1409)

REEBBEDOIT—F (1409)

Tomato risotto gratin made with

Hachidaime Gihe rice, sautéed summer vegetables
and rustic eggplant-miso sauce
NREBEBOBXKEZEDI M IDIS2Y
EHROYT—LBESAEASHKBOC1L

¥2,700

Kujo-Negi-Crusted Ocean Trout ¥2,700
NEZFDNEEESfeA— v bS5 hOO—Z b

With Zucchini-lime cream sauce, grilled zucchini

and grilled polenta

RyF—ZESALDY)—LY—R

TRy F—ZERLVRRA

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

1209 A3 Grilled Wagyu Sirloin
MEY—O1>DT1J)L 120g

Tomato risotto gratin made with

Hachidaime Gihe rice, sautéed summer vegetables
and rustic eggplant-miso sauce
NREBEBOSREZD I DTS2
EHFROY T —LBEEF REASHKBOCL

¥4,600

100g A4 Grilled Kyoto Wagyu Sirloin
REFGT—O1>D51))1100g

Tomato risotto gratin made with

Hachidaime Gihe rice, sautéed summer vegetables
and rustic eggplant-miso sauce
NREBERBOSREHZD I DTS2
EHROYT—LBEEF REASHKBOEL

¥8,800

PASTA

Chef’s Pasta

I TRBEAHD/INZZ
EERAERBATIC I 7HEOBREDY/INAZ

¥2,500

RNMERIEBISE S —EAREZHET,
ABRREANIKRRICEIEDZIHEDHIET,



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

TI—=YTL—h

A selection of six or more fruits

6 iEEU EDEERINIETIL—Y DY EHLE

¥1,400

Uji Matcha Chiffon Cake with Matcha Gelato
FREEZLSIBAT—F BBREIIS—MRA
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
EFREDSHEANTSADYELIMBDY T4 25—+ EFREDIFHE
EMVEVIDBATDEEERA YT — LOBEE DM AR D—

==}
=15}

¥1,000

Mango Cheesecake ¥980
with mango sauce

XY Od—QL7F—RT—F IV I—V—RAFHA

Signature German-Style Cheesecake ¥1000

DY RF v — D —IVAREA I F—Rr—F
A nostalgic German baked cheesecake prepared from
the Chef’s grandmother’s recipe, complemented

by blueberry sauce and vanilla ice cream
JITDBBHSZIHENEL Y CTHEE B e, ETHMENLL
RAYRNRAY RF =R —F, TIh—~RU—Y—2&

INZSTARI)—LERZ T

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

Gelato or Sorbet ¥600

IS5 hERlEyr—Ayk
Choose from chocolate, vanilla, strawberry gelato,
or mango sorbet
FIAL—b NZS ZARANY =D 15— hEFTYT—2 v =Ry M5 E
5%,
Upgrade to Extra Rich Uji Matcha Gelato + ¥200
BRFAFERYTS—McEE + ¥200

TEATIME OFFERING

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

Australian Fluffy Scones ¥1,300

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

Earl Grey, Mango & Strawberry Ceylon or Chamomile
WEDI v LERA YT — L RUVIHE,
ATV aT Ly T7—AMN E—=IU T=IVT LA,

Y= &A AN =LA/ O FFATI—IVHSERULIEL,

RNMERIEBIRE S —EARNEZGHET,
ABRFEANKRICKNEDDBELHIET,



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,



