FEeaTURED, SUMMER 4 COURSE
11:30-14:30 (L.O. 14:00) / 17:30-22:00 (L.O. 21:30) e —

ENTREE T/ kU—
Mediterranean Style Octopus Salad
With olives, semi dried tomatoes, and potato served on mizuna
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Soup A—7 Mango Cheesecake with mango sauce

Chilled Corn and Yellow Capsicum Soup Td—DLT7F—Rhr—% <ot
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CHOICE OF MAIN XA >MD&ER
Kyoto Pork Steak (140g) "
Tomato risotto gratin made with Hachidaime Gihe rice, '

sautéed summer vegetables and rustic eggplant - miso sauce MAIN CHOICE
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(or)
Or

Ocean Trout ~ ¥ 5,500

Kujo—Negi—Crusted Ocean Trout
With Zucchini - lime cream sauce, grilled zucchini and grilled polenta
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Kyoto Wagyu ~ ¥ 11,100

Or

Grilled Wagyu Sirloin served with tomato risotto gratin made with Hachidaime.

rice, sautéed summer vegetables and rustic eggplant - miso sauce
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