SEASONAL COURSE / 6800

BA-KEBARZE
Monday to Thursday Only

AMUSE
IZF*T7 TS5 =AY R

Foie Gras Raisin Sandwich

COLD APPETIZER
i Ty —xF-—X

Kyoto Duck Prosciutto with Burrata Cheese

HOT APPETIZER

M. PEE
Scallop and Maitake Mushroom with Bisque

PASTA
HAE  #m JFES
Aglio Olio with Kasumi Crab, Turnip and Dried Mullet Roe

CHOICE OF MAIN DISH

BHE AL YT 4y a—]lld 38 O 153 L Please choose one main dish

4 HV759—- -v
Veal Tendrloin with Cauliflower and Sage

HEMPV—o > MFE Y —a 4>
Kuroge Wagyu Sirloin - 4+1800yen Kobe Beef Sirloin  +8000yen

SIGNATURE DISH
FVTRIVHL —

Oriental Curry

DESSERT
‘I Frsau

Apple and Caramel Pavlova



THE SEASONAL / 8600

AMUSE
74T S =AY H R

Foie Gras Raisin Sandwich

COLD APPETIZER
T Ty SsS—%2F-—x

Kyoto Duck Prosciutto with Burrata Cheese

HOT APPETIZER

M. EEE
Scallop and Maitake Mushroom with Bisque

PASTA
HFHEE O JFS
Aglio Olio with Kasumi Crab, Turnip and Dried Mullet Roe

CHOICE OF MAIN DISH

BHE AL YT 4y Ya—I]lld 8 153 L Please choose one main dish

ety - g MRS —a 4>
Kuroge Wagyu Sirloin Kobe Beef Sirloin  +6000yen

SIGNATURE DISH
FIVTYRNVHL —
Oriental Curry

DESSERT
HiE Fr S

Apple and Caramel Pavlova



ORIENTAL / 14000

AMUSE

723705 HPEHR

Foie Gras Macaron with Strawberry

COLD APPETIZER
Fe—nilBEE -V
Lobster with Beets

HOT APPETIZER

E BEAR
Stewed Brisket and Lily Bulb

PASTA
Spaghettini with Sea Urchin and Abalone

FISH
HoW o s b7

Sea Bream with Turnip and Yuzu Citrus

CHOICE OF MAIN DISH

BIE XA YT 4y a e —]llds 8 < 753 L Please choose one main dish

HEfMbEY—nf>y Va7 WAL —a g
Kuroge Wagyu Sirloin with Truffle Kobe Beef Sirloin  +6000yen
DESSERT
[ 2 #F za~e—varS5v VY IUIN—Z 2

Strawberry and Fromage Blanc with Champagne



KOBE BEEF / 20000

AMUSE

7x7 05 [HFEH

Foie Gras Macaron with Strawberry

COLD APPETIZER
Fv—niBE -V
Lobster with Beets

HOT APPETIZER

A B"EAER
Stewed Brisket and Lily Bulb

PASTA

Spaghettini with Sea Urchin and Abalone

FISH
He  #k mhr

Sea Bream with Turnip and Yuzu Citrus

MEAT
MELEY—a > Va7
Kobe Beef Sirloin with Truffle

DESSERT
EENF 7vae—Ya275y TYyrrsi—=n2a

Strawberry and Fromage Blanc with Champagne



ANNIVERSARY PLAN

FooRX—=HY)—-F 5

[ 2HATECTICEFTH ]

Minimum two day advance reservation required.

B - KK HPFRZE Monday to Thursday Only
SEASONAL COURSE v—-z#nra-=
+

HZMR 28— 2 ) > 279 4 > / Sparkling Wine by the Glass
TH— b7 == H% Y =57 —FITZH / Whole Cake
#5468 W / Bouquet

10500

THE SEASONAL v—zx3nra-2
-+

2R 28— 2 1) > 777 4 > / Sparkling Wine by the Glass
TH— b7 Z/N=H Y =57 —FIZZLHE / Whole Cake
3546 R / Bouquet

12500

ORIENTAL #vz>snra2-=2
+

HZ MR > ¥ > %> / Champagne by the Glass
TH—bBT7ZN—=H Y =5 —FIZEH / Whole Cake
3546 K / Bouquet

17000

KOBE BEEF #rt-2-=

*7 =)= VAP RAA—ZAD AL Ve MPlEY - iiF Y

+

2 P> ¥ >3 / Champagne by the Glass
FH— b7 /=Y =5 —FIZZH / Whole Cake
546 W / Bouquet

23000

LEBGA AR L2 10% O ¥ — ¢ 2R 2T 7o L & 9, All prices include sales tax and are subject to a 10% service charge.



