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ALL - DAY

11:30~16:00 (L.O.15:30) / 17:00~22:00 (L.O.21:30)

APPETIZER

Rich Pumpkin Soup ¥950
Accented with Exotic Cumin and

Mild Kyoto Rice Vinegar

BENMIEPDRE—T2
IFVFVIBIIVDENETERDOESD ERES

Fresh Burrata & Kyoto Mizuna Salad ¥1,300
Ty dyvS—REFKEDYSH
With Colorful Baby Tomatoes and Rich Balsamic Glaze

EIUNE—PIMERENIVFZOTL—RDT b

Kyoto Garden Salad

REH—T Y54

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
SYIRG) =V ERRLUTERBERD Y IVERDTIV—Y 2B IE &,
IFATIVTST—THBTETREEEAA—I LY S4,
BR&EFvOV LYYV TNZT

¥1,100

MAIN

Grilled Kyoto Mochi Pork (140g)
FHEEEDI VI LIEEFES Vv RRY—X

Served with Shibazuke beef jus,

Grilled Seasonal Vegetables, Smooth Taro Purée
and Kujo Green Onion Qil

BFRDT ) )VFZ BSHEREOCILEARIF A AV

¥2,850

Pan-Seared Sea Bream ¥2,850
BORTIL

With Turnip Pickle & Mild Vinegar salsa,

Served with Crispy Rice Crackers

TCEBRFETREOMAZETY bV —X FIELWBITHBIERAT

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

1209 A3 Japanese Wagyu Sirloin Steak ¥4,700
LAY —OA VR T —F LIZEIFES YRRV —2 120g

Served with Shibazuke beef jus,

Grilled Seasonal Vegetables, Smooth Taro Purée

and Kujo Green Onion Ol

BBFHDT)IVHEZ BN EEFOLILEAZRRFA IV

100g A4 Kyoto Wagyu Sirloin ¥8,900
FHAFAY — O VAT —F LIZEFES Y+ RXY—2X 100g
Served with Shibazuke beef jus,

Grilled Seasonal Vegetables, Smooth Taro Purée

and Kujo Green Onion QOil

BBFEDI ) IVRZ BODEREDCILENEZRFA AL

PASTA

Chef’s Pasta
ST THEBARD/ SR A
BERAETBACV I 7RHEOREDY/INAZ

¥2,600

RMIRIEHE LY —EARERHET,
ABRREANKRRICENEDZIZEEDHIET,



Basic Smashed 1709 Beef Burger ¥ 3650

Bun and Beef patty, lettuce, tomato, with karashi Japanese
mustard mayonnaise, herb fries
TAVAVRZAIVDIN AEINT 4. LER,
b sl 2\ B DTS ({5

Extra Patty 170g +¥ 1,200
BN/ T

Extra Toppings + ¥250
IFR+ThvEVD
Bacon \— 1~/
FriedEgg B EBEE
OnionJam A —A >/ v Ia

33 Cheddar Cheese 7 T H—F—R

wl
N

Tofu and Mushroom ¥ 2,900
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

FRELOL. REEE. KEZ FEER LT 1 &
B L I\ LR T S

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



ALL -

DAY

11:30~16:00 (L.0.15:30) / 17:00~22:00 (L.0.21:30)

DESSERT

Fruit Platter

1IV—Y 7L —hk

A selection of six or more fruits

6 U EDEEINTIL—YDEYEHhE

¥1,500

Uji Matcha Chiffon Cake with Matcha Gelato
FRERLIBAT—F BBERITS—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
EHAEDSHEANTIADYELMEDY T4V —F EFREDIESHE
ENVEVTDBATDEEERA Y T — LOEEE HME AR D—

]
21=]

¥1,100

Rich Uji Matcha Terrine & Wafer ¥1000

Vanilla Ice Cream Monaka

BEFAHRFEDT )—XENZZTAAEH

Served with Sweet Red Bean Yogurt & Grape Compote
ROOEHAZI—JIVNEFBDIY R— MERAT

Signature German-Style Cheesecake ¥1000

P RFY— T VAR F—Rr—F
A nostalgic German baked cheesecake prepared from
the Chef's grandmother’s recipe, complemented

by blueberry sauce and vanilla ice cream
JTTDERD SR EL Y CTHE EFfe ETHEN L
RAOYBENRAYT RF =R —F, TIh—U—Y—R&

NZSTARG)—LERAT,

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

Gelato or Sorbet ¥650

Jro—bEEvy—v b
Choose from chocolate, vanilla, strawberry gelato,
or mango sorbet
FAAL—MAZS ZAARNY =I5 EiFT Y T—T 90—y fH5E
3%,
Upgrade to Extra Rich Uji Matcha Gelato + ¥250
BREAREYTS—McEE + ¥250

TEATIME OFFERING

14:30-16:00 (L.O. 15:30)

Australian Fluffy Scones ¥1,500

F—=ALSVT7VA2—=>
Served with preserves, whipped cream, and
a choice of tea: English Breakfast, Darjeeling,

Earl Grey, Mango & Strawberry Ceylon or Chamomile
WEDIv LERA YT =L RUVIATE,
ATV Ty s Tr—A M E=IU T—= LT LA,

RYIA—&A AN =LA/ OV FRBAEI—IVHSERUELY,

RNMERIIBSE T —EAREZHET,
AR EANKRRICEVEDDHENHIET,



ALL - DAY

11:30~16:00 (L.0.15:30) / 17:00~22:00 (L.O.21:30)

SET MEAL

Kyoto Ginger Pork Donburi ¥2,700

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,

¥2,700

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,

¥2,700

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,

¥2,700

RNEARIIBEE S —EAREGHET,
ABRREANIRRICINEDDIEELHIET,



