Duwner Cowrse

TAF—a—2x




New Year 7 4 F—a—2&
New Year Dinner Course

(7 I 2—R/Amuse)
HAZORX -V 2
KYOTO Carrot Soup

(HIE / Appetizer)
FHOTREfLF—X FL—
Medley of Seasonal Appetizers
i I « F 24 FhiJEE Semi-cooked Yellowtail with YUZU
HUSEREHE D L — A SHOGOIN Turnip Mousse

KMA7A4 H=prar v Red Snow Crab Croquette
F—m5V—2 with Aurora Sauce

RF e K e hyR—=na Paté de campagne
HYT7S5T—DEZ LR with Pickled Cauliflower
flEmty—y (FSYF) DL—R AKAFUJI Salmon Trout Mousse

(fa BB / Fish)
HTFHEEFOL=ZA KEDY Yy b EHRLAX—DY—2R
Sole and Soft Cod Roe Meuniére on Barley Risotto
with Brown Butter Sauce

(PIEHE / Meat)

Fat &k D 1BV Z 30,
Please Choose one main dish from below

BB —2RD 7Y L bBRIESNAKE FCHAFOR—R b
Y —AKRT 77—}
Grilled Wagyu Beef with Spinach and Leek served
with Pepper Sauce

IRREROT -2+ bEREINAFLE FCHAFOR—X
V—RT T VT A=)
Roasted EZO Venison with Spinach and Leek served
with Grand Veneur Sauce

{(F¥ — b / Dessert)
HhEBIDODIZIL—LEVVa

Créme d'anjou with Strawberries

(BEBDBHARY)
a—b— E£7203 A4

Coffee or Tea

¥ 12,800

HPFHEEFOL=ZAL KEDY Vv b IRFEN O — R T

ERLAZ—DY —2 HHREINAKE FCHAFOT -2 |
Sole and Soft Cod Roe Meuniére V—=RT T VT RX—
on Barley Risotto with Brown Butter Sauce Roasted EZO Venison with Spinach and Leek

served with Grand Veneur Sauce



Miyako 7 4 F—a—2X
Miyako Dinner Course

(7 I 2 —X/Amuse)

HASZORX -V 2
KYOTO Carrot Soup

(Hii = / Appetizer)
FHOTREZfF—X FL—
Medley of Seasonal Appetizers
fiio I - F24 H7TEE  Semi-cooked Yellowtail with YUZU
HUSEEHE D L — A SHOGOIN Turnip Mousse

SLAT A H=nruarv Red Snow Crab Croquette
F—m 5V —2 with Aurora Sauce

RF e K e hyR—=na Paté de campagne
HYTZ7S5T—DEZ LR with Pickled Cauliflower

fiEty—ery (77 1F) ®a—2  AKAFUJI Salmon Trout Mousse

(Fa R / Fish)
D74 YR — 21T

Seafood Bouillabaisse

CPREIE / Meat)
fFEor—2t FXbvA42FERX Vad/—R
Roasted Lamb with Ratatouille and Gravy
%720% /or

EEEDZ ) = R MEY —Z (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(¥ — b / Dessert)
ANERRVEARZTT LA
Tarte Tatin with Vanilla Ice Cream

(DB
a—t— ¥7-103 fI5

Coffee or Tea

¥ 8,300

fffou—21+ 7%2bvA2fz Yaoy—2 HEFOZYT FAMEY -2
Roasted Lamb with Ratatouille and Gravy Grilled Japanese Beef with Port Wine Sauce



EEto—2be—7 F4F—a—2
Roasted Japanese Beef Dinner Course

il
A

(Hii =¥ / Appetizer)
FHOT KXY —X FL—
Medley of Seasonal Appetizers
filio I - F24 MFEE  Semi-cooked Yellowtail with YUZU

HUSHELSEGE D L — R SHOGOIN Turnip Mousse

FIXTA H=pruary b Red Snow Crab Croquette
F—m 5V =2 with Aurora Sauce

RF e Fehy—=na Paté de campagne
HYTS5ST—DEZ LR with Pickled Cauliflower

flgtyr—=y (F5YF) DL—R AKAFUJI Salmon Trout Mousse

(A =71/ soup)
AHORZ—Y a2
Today's Soup

(Rl / Fish )
AHD R (+¥%1,000)
Fish of the Day (+¥1,000)

(A4 v B} / Main Course)

EEFoa—2 -7 ZLAE—Y—2 FhF AR — 2
Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

(¥ — b / Dessert)
ANVPRRVEN=ZTTA R
Tarte Tatin with Vanilla Ice Cream

(BH%D BERHY)
a—k— ¥720% LA

Coffee or Tea

¥ 7,800



California 74 F—a—=x
California Dinner Course

(7 3 2—X/Amuse)
WASDORE— a2
KYOTO Carrot Soup

(HIZZ / Appetizer)

FHIOT REXAF =X FL—
Medley of Seasonal Appetizers

filifioI - F24 HTJELE  Semi-cooked Yellowtail with YUZU
HUSEREHE D L — R SHOGOIN Turnip Mousse

FIRATA H=Druary b Red Snow Crab Croquette
F—a 5V -2 with Aurora Sauce

NF e K e hyuri—==a Paté de campagne
HYT7S5T—DEZ AR with Pickled Cauliflower

Mgty —ey (F79F) @A—2&  AKAFUJI Salmon Trout Mousse
(A 4 v ¥ / Main Course)

Fat L D 1RBEVLZ I W,
Please Choose one main dish from below

AHOBORTLEHEDTLE T—AT TV V=2
Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

o —2F AZora—L (IO FY
Roasted Duck Breast with Carrot Puree and NIYODOGAWA Japanese Pepper

EE D7) by —2 (4+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(F¥— b / Dessert)
RANPRRSENZFTTAR
Tarte Tatin with Vanilla Ice Cream

(BHD BRI
a—b— T3 FIA

Coffee or Tea

¥ 6,800

AHOHDET L LHFEDT LY WEITEow — 2 F

T—NT TV =R ABOE 2—L {ZIIIROFE D
Pan-Fried Today's Fish Roasted Duck Breast

with Braised Vegetables and White Butter Sauce with Carrot Puree and NIYODOGAWA Japanese Pepper






wipElE EEf7T4F—a—=R

Grilled Japanese Beef Dinner Course for Staying Guest

(7 I =2—X/Amuse)
THRE oI

Amuse-Bouche

(Hii = / Appetizer)

flEty—=v (b0 OV % HY—2U—LET4L
Marinated Salmon Trout with Sour Cream and Dill
(AR =7/ soup)
AYVRAZR—=F FYaT7DEY
Consomm¢é with Hint of Truffle

CPIEIHE / Meat)
EpEFY—af vorz)x Fu MlY — 2R
Grilled Japanese Beef Sirloin with Port Wine Sauce

(7% — 1 / Dessert)
ANVPRR/EANZTTAR
Tarte Tatin with Vanilla Ice Cream

(Ft2D BIKHP)
a—b— ¥ FLE

Coffee or Tea

¥ 6,800

OfDEG [ —e R &lE, fFHTEERADTHLL LD I TIRZZT N

There will be no other discount service with this menu.



SRS CETEP

wipElE el r4F—a—=x
Grilled “KOBE” Beef Dinner Course for Staying Guest

(7 I 2—R/Amuse)
TEE I
Amuse-Bouche

(¥ 7 & /salad)
7YV —vHh IR

Green Salad

(AR =71 soup)

FHIPEDORZ—Y 2
Seasonal Vegetable Soup

CPIEI / Meat)
WPty 7Yy —af vory . FAMEY R
Grilled KOBE Beef Top Sirloin with Port Wine Sauce

by T —m A v 3ERLrLBRICHTCORGOD IR L 2D,
MEARER RS TIIOREK L BEE BRLANEZZTET,
Top sirloin is a cut of beef with lower fat content from the primal loin or sub primal sirloin.
You can enjoy the flavor and the texture peculiar to lean “KOBE" beef.

(D BRAY)
a—b— %7203 LA

Coffee or Tea

¥ 10,000

OfEDEG [ —e R & iE, fHTEERHADTHLL LD I TIRSZZT N,

There will be no other discount service with this menu.
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