IN-ROOM DINING

MENU

o

THE HOTEL SEIRYU

KYOTO, KIYOMIZU




6:30A.M. - 10:30P.M.(Last Order 10:30P.M.)

Beverages
BRAY
6:30A.M. - 10:30P.M.

Foods
HEE
11:00A.M. - 10:30P.M.

Please Dial @ Seiryu OMOTENASHI Desk for Order.
TEXDBRIZ. FEFOQOBFREBTALTRIZZHMALLEIT L,

* Please be advised that menu items are subject to change depending on market availability.

KEANRKRICEY  BM - AZa—HDEBICAZBENTIVET,

* This restaurant uses only Japanese rice.
XEECTREEREFERALTEYET,

FOODS

11:00A.M. - 10:30P.M. (Last Order 10:30P.M.)




H Soup of the Day
XEOZR—7

H Minestrone Soup
IHRRAA—FR—=T

H Fresh Vegetables Salad

with Your Choice of Dressing-
Sherry Vinegar or French

BUBEDOYSX FLydyrasRUKEEL,
YxY—bxH—FEIEF7LF

Caesar Salad with Bacon and Egg
NR—aAVERERDOY—HF—454

H Smoked Salmon with Onion,
Capers, Lemon

RE—VY—FV
F=AY Ty NR—LEVHRR

A Raw Ham with Fresh Fruits
ENLETIL—YEYEDLE

Vegan Roll

Y4—Hra—IJ
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H Salmon Roll

H—Fro—IJL

El 5 Pieces of Sushi Set ¥5,000
5 pieces of Nigiri Sushi, Small Appetizer with Soup

Seabream, Lean Tuna, Striped Jack, Prawn, Salmon, Pickled Ginger
ICEYHERSE I Y
.. R B Y-V BEEAY

A government regulated consumption tax is included in the above prices. 15% of service charges are added separately.
LRHEICRCHERDEENTHYET R Y —ERR(15%) ZTRM L LET,

M@ Beef Hamburger
EELD/NV/N—H—

Al

o

[ Vegan Hamburger ¥3,100

T4—=HYI—rDNYN=F—

Images are for illustration only. Please be advised that menu items are subject to change depending on market availability.
BHEAA—ITEFHEAANICLN REDZZ LD HIET,
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[B Rice Bowl of Kyoto Red Jidori
(Local Chicken) and
Cage Free Egg of Uji with Soup

FIRTFERE VLI &R &Y DR FH B =)

[E Rice Bowl of Japanese Beef Loin with Soup ¥6, 100
EEFORT—FH (ML)

Beef Curry and Steamed Rice ¥3 ,900

E—7hAL—F4X

[B Sauteed Scallops with Tomato and ¥4.400
Caper Sauce
MIBOYT— b= beFyi—nY—2

A government regulated consumption tax is included in the above prices. 15% of service charges are added separately.
LRHEICRCHERDEENTHYET R Y —ERR(15%) ZTRM L LET,

M Rice Bowl of Tempura with Soup ¥5 ,3 00
RXEF BT E)

“Udon”with Beef and Kujo Green Leek ¥3,900
ROIEA NEFFEHLOLAT

[B Japanese Beef Steak and ¥11,000
Original Sauce with Hot Vegetables
EEFA—ZRART—FEMEY -2 BEFXRZ

[/ Steamed Rice ¥500 Assorted Bread ¥700
4R NUBRYEDHYE

Bl Assorted Fruits
TJIL—YBEYEbLYE

B Assorted Cheeses
F-ZXBIADYE

B8 Cheesecake
F—R4—%

Chocolate Cake
FaalL—ks—F

B Ice Cream Vanilla
NZFTARI) —L

B3 Ice Cream Matcha
HWETARIY — L

Seasonal Sherbet

EHD v =y b

Images are for illustration only. Please be advised that menu items are subject to change depending on market availability.
BHEAA—ITEFHEAANICLN REDZZ LD HIET,




B e V e r a g e S 6:30A.M. - 10:30P.M.(Last Order 10:30P.M.)

Beers e-» Japanese Sake s#m Gin* Whisky vv-vqz-
B Domestic Beer 334ml ¥1,500 B8 Dassai 23 Junmai-Daiginjo 300ml  ¥9,500 M “Kinobi” Kyoto Dry Gin Alc 45% 30ml ¥2,200
Kirin, Asahi, Suntory, Sapporo Using Yamada-Nishiki rice, polished down t0 23%  750m] ¥19.000 “EQE" FERTA S VASE
FUr . THE M) HyRA of the original grain size (Yamaguchi) i
. . B MARKGE BE=H=20L0) Suntory Yamazaki N.V. 30ml  ¥3,000
Bl Kizakura Kyoto Craft Beer Kolsch 330ml ¥1,800 Fo by
B e —L REEE T
. A vy mDassai 39 Junmai—Daiginjo 300ml ¥7 OOO m Suntory Yamazaki 12 Years 30ml ¥5 500
ElNon-alcoholic Beer Asahi “Dry Zero” ~ 334ml ¥1,200 Using Yamada-Nishiki rice, polished down t0 39% 7501 ¥] 4’000 By Ry L1246 ’
JYThA-NESIL THERT LR of the original grain size (Yamaguchi) ’
P WMRKSE EE=8A500L0A) h . T
B Heineken, Guinness 330ml ¥1,500 Suntory 100" Anniversary Blend “Hibiki” 30ml  ¥8,000

Y hU—100BERE “&”
INA TV FFRR Y rU—100AERE

Dassai 45 Junmai-Daiginjo 300ml  ¥6,000
Using Yamada-Nishiki rice, polished down to 45% 720ml ¥12.000
of the original grain size (Yamaguchi) ’

PBER ficKARSEE 45(,L0)

Wine by the Glass #527+>

Bl Champagne of the day 120ml ¥3,000
REHD S v /8y
Bl Heianshishin 720ml ¥12,000
B White Wine of the day 120ml ¥2,500 “Black” Daiginjo(Kyoto)
AEBOBATAV TR T Ty KGEE (D)
BARed Wine of the day 120ml ¥2,500 ; i
AEBDFRTAY H a

B Eikun Junmai-Ginjyou 720ml ¥10,000
“Kotosennen”(Kyoto)
TEH FKRMSEE T E" (RAD)

M

In addition to the above, a wine list is available.
TROENTAVIRIEZHAEBEWELTEYET,

l

A government regulated consumption tax is included in the above prices. 15% of service charges are added separately. _EREI&ICIEGEHERAGENTEY T HIE Y —E 2R (15%) ZTEH L LET, Images are for illustration only. Please be advised that menu items are subject to change depending on market availability. FEEAA—I T FEHEAANICLY BAEDIEHHYET,




Soft Drinks

Orange Juice
FLroYa—2

Grapefruit Juice
SL—TT7N—YPa1—-2

M Coca Cola or Coca Cola Zero
aha—-ZF/-lFaha—-7-+E0

Premium Ginger Ale
TLITL Vv ry—IT—)b

Perrier
~yT

Evian

LTV

BJ Acqua Panna

TIOT NS

Bl San Benedetto Frizzante
FYREFY R 7UF YT

B San Pellegrino
BrRLTY

190ml

200ml

330ml

750ml

750ml

500ml

750ml

6:30A.M. - 10:30P.M.(Last Order 10:30P.M.)

¥1,200

¥1,200

¥1,200

¥1,300

¥1,200

¥1,500

¥1,500

¥1,100

¥1,500

B Seiryu Original Fruits & Vegetable Drink  ¥1,200
BEAVSFLIL—VEBEDORY VY

Seiryu Original Vinegar Drink ¥1,200
BEAUSFILERA—FUs

Coffee*Tea*Others a-e—-az-#
B Coffee (Pot) ¥1,500

d—k—

B Decaffeinated Coffee [Pot) ¥1,500
N7y RaA—E—

Bl Caffe Latte, Cappuccino (Pot] ¥1,800
N7z T Hh7TF—/

B Hot Tea (Pot] ¥1,500
(English Breakfast, Earl Grey, Darjeeling)

XAy oaT Ly 77—R N T =T LA F—JUV)

Bl Hot Herbal Tea (Pot) ¥1,800
(Peppermint,Camomile, Rooibos)

N=TFTA4—=(RN=IV N HEI—-IL ILAKRR)

B Milk, Low-Fat Milk, Soy Milk, Oat Milk ¥1,200
I EEBAL.ZAF—VILy

A government regulated consumption tax is included in the above prices. 15% of service charges are added separately. ERREICIECHERANEEINTEVETFE P —E 2R (15%) ZTEB L/ LET,

Food Allergy Response Policy

Regarding food allergy accommodations at our restaurants and banquet facilities, we are only able to
address the following eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, dairy, and peanuts.
Guests who wish for accommodations regarding any of these eight allergens are asked to make a request in
advance.

To give top priority to the safety of our guests, we regret we are unable to make accommodations regarding
ingredients other than the eight allergens.

Guests are asked to acknowledge statements 1-4 below and make their own judgments regarding the
patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment, we are unable
to completely prevent contamination with minute quantities of an allergen other than the
ingredients being used.

2. The allergy information is based on the ingredient information (food labeling) of the ingredients
used and from their manufacturers, etc.

3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide
service to that guest.

4. Some restaurants may not be able to accommodate certain allergies.

BT LLE—IEHY > —

EHOLRAMT Y BERBICETIEYTLLF—FINICOEEL TR 8RB (R A KB A IE,
ZIE I A ERE)DHESE TV EE T 8REORIGACFLENHFEIZIF FEaICHHLEL
KEVW BEIEDRDEREL LSBT TWALEL LD SRBEUADHIBIE VLA RET,
UTF1I~4ORBFEIAMDI A, BRIFICKDZTHTCOZHAE BB WZLET,

1LEHTRIRTORBYAER—BRETCRYRSI O ERRHRUANAOTLLF YD
MERAZTLICHLETIENTEE A,

2L.EHOTLLT VBRI ERARMRRUCRERHENISORMHER(BRERR) %
HICTERWALETS,

JLBEIEANREABHNE - FRALOORBHIEELBEICE. CHAZBHISET
W EZBEN TSV ET,

4, =BT LALF—[HETERVEREHSTIVES,




