VI72HIWWMA=Z2—

a la carte menu

F— K7 Appetizer

A BAERMNRETCIYRLIEEZa—C—F5 Y FEXVIH—F v DER ¥2.800

Smoked New Zealand king salmon marinated in Saikyo miso

B BBV Ty bk JY—rRyN—EKk ¥2,800

Duck rillettes with green pepper

C &EnbiR=-av, BEHhrwzA?—a20Y734% ¥2,500

Warm cheese salad with dry cured ham and bacon

Z2—7" Soup

A FXHOEKLZ2—Ta ¥1,000
Today's potage

BAKIE [7I2—X- /% fFZ] Fish dish with small appetizer and bread

A WMIZB#EgHEREOYIVEAI RN ¥3,500

Lyon-style Quenelles of scallops and whitefish

B ®HDANDKEIL T—-NTIF70Y—2R ¥3,800

Pan-fried Today's seafood with white butter sauce

BHFRHE [7I2—X - /¥fF1E] Meat dish with small appetizer and bread

A BEHLDLWEY LEDT ) —LTRAHNZ—F4 RRA ¥3,500

Creamy braised Kyoto chicken and mushroom with butter rice

B EE47/4LADK7L ¥8,500

Sauteed japanese beef fillet

C HADKTAEAH ¥5,000

Stewed beef in red wine

D EEMF74LADETIL Y—X - RYJ— ¥14,500

Sauteed Japanese black beef fillet Truffle sauce



ZDftt Others

V) A FV=v¥54

Green salad

v) B BEE

Warm vegetables

V) C AnFyT4 BHEEITVLBEDIZIFY—X

Tomato sauce Spaghetti with mushroom and vegetables

D /v
Hotelmade bread

E 74X

Rice

TH%— b+ Dessert

A FAR7)—L4L

Ice cream

B WAZDOEHMWZIE
Warm apple tart

C #Hb—r3a7¢,IysARY—

Chocolate cake and mixed berries

D a—kb— - -#%

Coffee or Tea

MEANDORRICE Y, BM - X 22— ICEELHIHBENTIVET,
MRS ICITHER 10% 7 EENTEY 7, JIEY—EXR 5% MBI ETWAELEEET,
Price includes 10% consumption tax. Separately to charge 15% service fees.

Please be advised that occasionally menu items change based on availability on the market.
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¥1,500

¥2,200

¥500
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¥1,300

¥1,300

¥1,000



