Luncih
Seft & Cowrse

JvVvF Yy P &aA—RA

5HDRY R TARX L —
Medley of 25 Kinds of Vegetables

DR LRV B P Ly v FHBHGILCHES . BEH ROV HRELD 5,
LI LLECE—MTT,

A gentle and nature-inspired dish featuring 25 carefully selected vegetables, beautifully
arranged with colorful dressings on a white plate to delight both the eyes and the palate.

Popover

BECHBRIKL B0 IERD, BREZF &L T Y (Ky T —r—)
Mixa ) v e, hizgdbob b,

This light and slightly salty popover bread perfectly complements the main dish with its
fluffy interior and crisp exterior.



HEIIFAITWH /5%y b
OBANZAI Lunch Set

(BIEA &\ / KYOTO Cuisine)

ELBEH KRBAL 425
FLA 74 7 = ORETHE &
AERK %S

B &Gk X OBEKIG

HEF DD T
U & AR OHRAA

Dashi Omelette with Grated Daikon and lkra
Rolled Pickled Turnip with Red Snow Crab
Fresh Wheat Gluten Cake with DENGAKU Miso

Fried Tofu and KUJO Scallion
with Vinegared Miso

Deep-Fried Taro

Shaved Sea Bream and MIBUNA Greens
with Salted Kombu

(A4 VB / Main Course)

HYE & 2E S o FEM T
Shoyu-Simmered Black Cod and HORIKAWA Burdock

FHEBRE. O XA
Steamed Rice and TAMBA Black Soybeans

HDOBDFHD
KYOTO Pickles

FURE7Z < & AR
KYOTO Miso Soup

¥ 3,800

(BZOBTTHTHF—F GEBMEKE) / Dessert (Additional Charge) )
TV 77 v (+¥700)
Mont Blanc Cake (+¥700)

BEDOFHF— b &7 A4 ZDEEAR (+¥1,000)
Assorted Dessert (+¥1,000)



EEEANYN—T 5 F Ry b
Japanese Hamburger Steak Lunch Set

A —7 [ Soup

AHDA =T
Today's Soup

¥ Z X/ Salad)

TV =V I X
Green Salad
f720% /or

25fiD_RY 2 TA R FL— (+1,0001)
Medley of 25 Vegetables (+¥1,000)

(A A4 B / Main Course)
KRNV N—=FRT—F 3T 7Y —R
Japanese Hamburger Steak with Madeira Wine Sauce

Ry THA—n"— %I 74 R

served with Popover or Steamed Rice
(FrtR D BRAY)
a—t— ¥£703 A%

Coffee or Tea

¥ 3,800

(BZOBTTHTHF—F GEBMEKE) / Dessert (Additional Charge) )
Tv 77 v (+¥700)
Mont Blanc Cake (+¥700)

DT HF— b+ & T4 ZADELEYE (+¥1,000)
Assorted Dessert (+¥1,000)



EESe—RA -7 v F kv b
Roasted Japanese Beef Lunch Set

il
A

(A =71/ soup)

AHDOR =T
Today's Soup

(¥ Z & /salad)
TV =V I X
Green Salad
f720% /or

25[EDRY X 7N A FL— (+1,00017)
Medley of 25 Vegetables (+¥1,000)

(A 4 VB / Main Course)
FEFDou—2 b e —7 ZLfe—Y—R ZiF fJEY — &

Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

Ry T —n"—FE 7 A

served with Popover or Steamed Rice

(¥ — b / Dessert)
EVTTV
Mont Blanc Cake

(BB BRI
a—t— F703 AR

Coffee or Tea

¥4,200



Autumn 7 v Fa—=AR
Autumn Lunch Course

FMOTAELF =X FL—
Medley of Seasonal Appetizers

fEEY—y (F797F) OXDY
P7—2 Y —L Seared AKAFUJI Salmon Trout with Sour Cream
ALATA A= MEDH S & Red Snow Crab and Apple Salad
AR NUR: 2l MO F/ =57 20 Truffle and Potato Croquette
NF e B oA voi—=a  Paté de campagne

STLIEFY YT Boiled Quail Egg with Caviar

RAANF—=BDR—-F H7F—7H3%T Y2 7)dllk
Porcini Soup Cappuccino scented with Truffle

NEZDAVYT 4 HEDTLE THIDZY—LY—R
Grouper Confit
with Braised Napa Cabbage and Creamy Short Neck Clam Sauce

EENZ7 v 7HO 7Y = EEFLERZTA WEDLI VLY —R
Grilled Japanese Beef Rump with Sweet Potato and Pistachio
served with Horseradish Sauce

Ry TA—n"—F7E 74 R
served with Popover or Steamed Rice

3 L—ZA7u~w—Ya
Pear and Cheese Mousse

a—b— ¥ A5

Coffee or Tea

¥ 7,800

NEDAY 74 HEDOTLE EpE7 vy 7RO 7Y . EEFLER X T4
THIDI Y —bY =R PWiEb I Uy — 2

Grouper Confit with Braised Napa Cabbage and Grilled Japanese Beef Rump with Sweet Potato
Creamy Short Neck Clam Sauce and Pistachio served with Horseradish Sauce



Shirokane 7 v Fa— =&
Shirokane Lunch Course

(il = / Appetizer)
FHOTREfF—X FL—
Medley of Seasonal Appetizers

Lty —EY (P77 F) ORY
Y=Y —L4

LRI A A = LMDy 7 X

WESINE T ANPA-P R
NF L F B yR—za

STLEFrET

Seared AKAFUJI Salmon Trout with Sour Cream
Red Snow Crab and Apple Salad

Truffle and Potato Croquette

Paté de campagne

Boiled Quail Egg with Caviar

(AR =7/ soup)

AHDOAR—F

Today's Soup

(R / Fish)

HEPFHO L=z fERLAZ—Y—2R

Sole Meuniéere with Brown Butter Sauce

(PIEIEE / Meat)

EEdo 7y BAMEY —2R
Ry Th—n"—FT 74 A

Grilled Japanese Beef with Port Wine Sauce

served with Popover or Steamed Rice

(BB BRI

a—tk— £33 RE

Coffee or Tea

¥ 5,800

(BEDOBITITHTH—1 GBIMEHE) / Dessert (Additional Charge) )

EVT TV

(+¥700)

Mont Blanc Cake (+¥700)

3D FHF— T A ZDEAE (+¥1,000)
Assorted Dessert (+¥1,000)

FEYHO L=z ERLAX—Y—2R
Sole Meuniére with Brown Butter Sauce

FHEF D7) FMEY —R

Grilled Japanese Beef with Port Wine Sauce



GHOBHREHE 7 v F Xy b
Fish Plate Lunch Set

(A =71/ soup)

AHDOR =T
Today's Soup

(¥ & /salad)
TV =V I X
Green Salad
f720% /or

25[EDRY X 7N A FL— (+1,00017)
Medley of 25 Vegetables (+¥1,000)

(A 4 VB / Main Course)

HPTL P PDOTLXYR=Z L BFEOVAL THZ
Scorpionfish and Tomato Bouillabaisse served with Potato Rouille

Ry TF—n"—F7lF 74 R

served with Popover or Steamed Rice
(RO BIKAY)
a—t— 7203 A%

Coffee or Tea

¥ 3,800

(BZOBTTHTHF—F GEBMEKE) / Dessert (Additional Charge) )
Y77 v (+¥700)
Mont Blanc Cake (+¥700)

EDTFH— + & T4 ZADIEEE (+¥1,000)
Assorted Dessert (+¥1,000)



California 7 v+t v b
California Lunch Set

o
wid

AR = L4 7 DPSERA
RastajwithiRed!Snow!Crab/and KUJO Scallion

o

(A =7/ soup)

AHDOA—7
Today's Soup
(¥ 7 & / salad)
TV =V IxK
Green Salad
7zl /or

25 RY 27X FL— (+¥1,000)
Medley of 25 Kinds of Vegetables (+¥1,000)

(A A4 v B / Main Course)

TiEL DV 1MBIEVOL EZI v,
Please Choose one main dish from below

FLARTAHN =L NFAFDARLX
Pasta with Red Snow Crab and KUJO Scallion

FUID R—a v b HEEDOANLEF —F 3R &
Pasta with Carbonara topped with Bacon and Shiitake Mushroom

ALTAR RV DYFa—V—R
Rice Omelette served with Beef Tongue Stew Sauce

(et LK)
a—t— 723 ALK

Coffee or Tea

¥ 2,800

(BEOBITITOTH—F GEMNIEIE) / Dessert (Additional Charge) )

Y75y (+¥700)
Mont Blanc Cake (+¥700)

EOTFHF—F & T4 ADEEAE (+¥1,000)
Assorted Dessert (+¥1,000)
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