HEIIFAITWH /5%y b
OBANZAI Lunch Set

(BIEA &\ / KYOTO Cuisine)
ZLEEIN KlBsAL 4277 Dashi Omelette with Grated Daikon and lkra

ABDEALUD Sautéed Carrot

R ) TARANOME Shoots Tempura
2 I7DHDOREDL WK with Green Tea Salt

i . & Kyoto-style Simmered Fried Tofu
MDY L7 X0 and Butterbur Stalks

B DORDIHFFZ KINOME Marinated Bamboo Shoots

B R vl Shaved SAKURA Sea Bream with PONZU

(A4 VB / Main Course)

O PERGEE
Grilled SAIKYO-MISO Marinated Spanish Mackerel

FHEBRE. O XA
Steamed Rice and TAMBA Black Soybeans

HDOBDFHD
KYOTO Pickles

FRE72 < & AR
KYOTO Miso Soup

¥ 3,800

(BZOBTTHTHF—F GEBMEKE) / Dessert (Additional Charge) )

HorZL—LXvya (+¥700)
Créme d'anjou with Strawberries (+¥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 TN X FL— (+1,0001)
Medley of 25 Kinds of 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) )
MOV —LX vy a (+¥700)
Créme d'anjou with Strawberries (+¥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 Kinds of 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

(F¥—1 / Dessert)
S YAV AV
Créme d'anjou with Strawberries

(BB BRI
a—t— F703 AR

Coffee or Tea

¥4,200



SAKURA 7 vF a—R&
SAKURA Lunch Course

(i = / Appetizer)
O~ =x LIFHFEZAZLY —R
eo<=hvy HEALEIY—-LF—X
PrHD 20 20 ERgifEED XV P Ly b
5, SAKURA Trout Beignet with SHIBA-Pickles Tartare Sauce ‘
SAKURA Macaron with Prosciutto Mousse *
Scallop on SAKURA Shrimp Tartelette

CFORLE / Fish)
SHBMDAT =N FTA YT RAASTHRADY T —
TrySA—=a V=R
Steamed Alfonsino with Sautéed White Asparagus and Champagne Sauce

(PRIEH / Meat)
KRE7v7HO7 ) Hjoun—R L efttn)
Grilled Japanese Beef with Roasted Bamboo Shoot and Celeriac

Ry TA—nN— %703 74 R
served with Popover or Steamed Rice

5 (7% — b / Dessert)
77 v=vyz il I<o6bbnb T 5
Blanc-Manger with Coarse Rice Powder and Strawberries

(%D BIRAY)
a—t— 703 AR

Coffee or Tea

¥ 7,800

!
'3

SHAD AT = RTAFTARNIHADY T— TI7vvrvyz Bl 3<b6ddbunbT
Sy yUR—=a2V—2R Blanc-Manger with Coarse Rice Powder

Steamed Alfonsino with Sautéed White Asparagus ~and Strawberries
and Champagne Sauce



Shirokane 7 v Fa— =&
Shirokane Lunch Course

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

o=z LIFETDEALZLY —R SAKURA Trout Beignet with SHIBA-Pickles Tartare Sauce
Beedia v EENLDL—R SAKURA Macaron with Prosciutto Mousse

g LW H BEEED XNV L v+ pink Shrimp and Scallop on SAKURA Shrimp Tartelette
Y=<l 4
EVv o727V =770 —=YDEY —

MATAH =Y HLEDZ O b Red Snow Crab and Potato Croquette
- FemSy—2 with Aurora Sauce

Marinated Salmon with Pink Grapefruit Jelly

(AR =7/ soup)
AHDA—7  Today's Soup

(FBI / Fish)
HFHO L=z fERLNKX—Y—R  Sole Meuniére with Brown Butter Sauce

(PIEHE / Meat)
EpEdo 7y KA FEY —R  Grilled Japanese Beef with Port Wine Sauce

Ry FA—"— F713 74 & servedwith Popover or Steamed Rice
(Rt%D B DY)
a—t— f£7F A% Coffee or Tea

¥ 5,800

(BEDOBITITHTH—1 GBIMEHE) / Dessert (Additional Charge) )
BorL—LX vy a (+¥700)
Créme d'anjou with Strawberries (+¥700)

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

HFFHO L= ERLAZ—Y—2R EEFD 7)) FA MY —R

Sole Meuniére with Brown Butter Sauce Grilled Japanese Beef with Port Wine Sauce



THOBHEPE 7 v F2 v b
Fish Plate Lunch Set

(A =7/ soup)

AHDOA—T
Today's Soup

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

25MDRY X T AR FL— (+1,0001)
Medley of 25 Kinds of Vegetables (+¥1,000)

(A 4 V¥ / Main Course)
BOET7L HE¥xrvovyi— EHozY)—LY—2
Pan-Fried SAKURA Sea Bream with Sautéed Spring Cabbage
with Short Neck Clam Cream Sauce

Ry FA—n"— %73 74 R
served with Popover or Steamed Rice

(BHDIBIRAY)
a—t— ¥7-103 fIA

Coffee or Tea

¥ 3,800

(BROBITHTF—1 GBIEE) / Dessert (Additional Charge) )
oL —LX vy a (+¥700)
Créme d'anjou with Strawberries (+¥700)

3MOTFH— & T4 ZADEEE (+¥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
25D RY 2T A FL— (+¥1,000)
Medley of 25 Kinds of Vegetables (+¥1,000)
(A A4 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

x e L BEDMME S R X
Pasta with SAKURA Shrimp, Mountain Vegetable and Japanese Sauce

FALTAR K27V —LY—R
Rice Omelette with Spicy Cod Roe and Cream Sauce

(et LK)
a—t— 723 ALK

Coffee or Tea

¥ 2,800

(BZEDOBITTHTHF— 1 GBIMEE) / Dessert (Additional Charge) )
ROV —LKZvYa (+¥700)
Créme d'anjou with Strawberries (+¥700)

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