FEeaTURED, SUMMER 4 COURSE
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11:30-14:30 (L.O. 14:00) / 17:00-22:00 (L.O. 21:30)
ENTREE T>kU—
Fresh Burrata & Kyoto Mizuna Salad
With Colorful Baby Tomatoes and Rich Balsamic Glaze
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Rich Pumpkin Soup
Accented with Exotic Cumin and Mild Kyoto Rice Vinegar
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CHOICE OF MAIN XA >~ ®Di#EiR
Grilled Kyoto Mochi Pork (140g)Served with Shibazuke beef jus,
Grilled Seasonal Vegetables, Smooth Taro Puree and Kujo Green Onion Oil
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Or

Pan—Seared Sea Bream
With Turnip Pickle & Mild Vinegar salsa, served with Crispy Rice Crackers
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- 120g A3 Japanese Wagyu Sirloin Steak served with Shibazuke beef jus,
d Seasonal Vegetables, Smooth Taro Puree and Kujo Green Onion Oil
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Or
Wagyu Sirloin served with Shibazuke beef jus,
le§, Smooth Taro Puree and Kujo Green Onion Oil
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DESSERINSSVESS
Rich Uji Matcha Terrine & Wafer
Vanilla Ice Cream Monaka
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Served with Sweet Red Bean Yogurt

& Grape Compote
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MAIN CHOICE

Kyoto Pork Steak 140g
(or)
Sea Bream ~¥5,700

A3 Wagyu 120g ~ ¥ 7,500

Kyoto Wagyu ~ ¥ 11,300




