mMHZET 4 F—a—2
Sunflower Dinner Course

il —— L

(7 I 2—RX/Amuse )
~sutt<lt THEHIFORP EHEOFD
EAn 7Y —LF—XD~>hu v
Y—vVxzy bEAf 770420 LY b
Tuna and Avocado MONAKA with SHISO

Prosciutto and Cream Cheese Macaron
Salmon Rillettes and lkra Tartelette

(HIT3E / Appetizer)
EEFD 22V BRI T7 7 v~vTL—RY —R
Japanese Beef Tartare with Sea Urchin and Saffron Mayonnaise Sauce

(ORI / Fish)
RED7Y v+ BHEDOIRAIZ R A% Iay—2R
Deep-Fried Sea Eel with Summer Vegetables Couscous and Balsamic Sauce

(PIEIE / Meat)
BEAFr—2RWD 7Y T BEELS5HHTL
7Y —LRARX—FY—2R
Grilled Wagyu Beef Loin and Corn with Cream Mustard Sauce

(7 ¥ — b / Dessert)
NyvavyInr—=viaary VDL —R"nHZE"
Passionfruit and Coconut Mousse, Sunflower Style

/N~ / Petit Fours)
AKHOF T4 7—1
Today's Petit Fours

(Frte D BRAY)

a—b— 7203 AR
Coffee or Tea

¥ 12,800




HBIFAITWT 4 F—a—2R
OBANZAI Dinner Course

(Feft i3 /SAKIZUKE)

~zutt=t TEHIFOEDP EHEOEFY
Tuna and Avocado MONAKA with SHISO

(BIXA E\v/ OBANZAL)
ZLEZM KRBAL 477
Dashi Omelette with Grated Daikon and lkra
BTSSR
Grilled KAMO Eggplant with Miso

Z N D K
Dashi-Simmered Winter Melon

SFE 5B LEBYVDHALSC
MANGAN]JI Bell Pepper with Baby Sardines

fig &SRO WEDY)

Eel with Vinegar Marinated Cucumber

i e U MRS A
Poached Pike Conger with UME
EI9HAILOKRED
Corn Tempura

F 7 7 ORI Z

Okra with Sesame Sauce

e LRz L
Cold Savory Egg Custard

fif DVEBEE
Grilled Miso-Marinated Spanish Mackerel
(# L¥1/ MUSHIMONO)
BEOHE LD
Green Soybean Fish Cake with Green YUBA Sauce
(& % P/ YAKIMONO)
s EHEE
KYOTO SUKIYAKI
(ZH#¥)/ GOHAN-MONO)
FHESR G D XA
Steamed Rice and TAMBA Black Soybeans

HODOF b D
KYOTO Pickles
ELZRICH
White Miso Soup
KT~/ MIZUGASHI)
Zio 1y

Seasonal Fruit

¥ 10,000



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

(7 3 2—X/Amuse)
XA EDHWMRA—F
Cold Potato Soup

(Hii = / Appetizer)
FHOTREZfF—X FL—
Medley of Seasonal Appetizers
~r7malTERA POt EFEOFD
EANLE Y=L F—AD~huyv

Tuna and Avocado MONAKA with SHISO

Prosciutto and Cream Cheese Macaron
Y—xvVZv b 272770420 Ly b Salmon Rillettes and lkra Tartelette

Py HAEDOZ7ur vy b Y 27 JEk Potato and Truffle Croquette
Hzvozr sz HzrAF 3 Pink Shrimp Tartare in Gazpacho

(Fa R / Fish)
P (DA e S S VA
Seafood Bouillabaisse

(PIEIEE / Meat)
ffeor—2+ XbFvA42HEX V2DV —2R
Roasted Lamb with Ratatouille and Gravy
720 /or
FEEFVITHOZ YT R MY —Z (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(F¥— b / Dessert)
NFFDTITF A FXITANDAYY FTr—F

Banana au Gratin with Caramel Pound Cake

(%D BIRAY)
a—b— 3 AR

Coffee or Tea

¥ 8,800

fFPEDPR—2+ FXbv AR Yady—R ERPFVIHOZIT KA MEY —R
Roasted Lamb with Ratatouille and Gravy

Grilled Japanese Beef with Port Wine Sauce



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

- s
A

(7 2 2—X/Amuse)
XA EDHWMRA—F
Cold Potato Soup

(HIT3E / Appetizer)
FHOT XA F—X FL—
Medley of Seasonal Appetizers

= 7ulT7HRA PO EHOFY  Tunaand Avocado MONAKA with SHISO
EANLE DY) —LF—RADHhwy  Prosciutto and Cream Cheese Macaron

Y—xv Vv b4 2727DZAL LY b Salmon Rillettes and lkra Tartelette
Py HAEDOZury b b 2 7Jdlk Potato and Truffle Croquette

Hoveonzrzr HRAF3 Pink Shrimp Tartare in Gazpacho

(fapl B / Fish )
AH® B (+¥1,000)
Fish of the Day (+¥1,000)

(A4 v B / Main Course)
EfEFor—2bEe—7 L=y —2 %723 MY — 2
Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

(F¥— b / Dessert)
NFFDTTFH FXTALDAY Y FT—F

Banana au Gratin with Caramel Pound Cake

(D BIRAY)
a—t— 03 AR
Coffee or Tea

¥ 7,800



California 74 F—a—=x
California Dinner Course

(7 3 2—X/Amuse)
X HAEDHWRA—F
Cold Potato Soup

(Hii = / Appetizer)
FHOTRZf F—X FL—
Medley of Seasonal Appetizers
~7mETEA PO EEoFY
BARE 7Y —BF—RDTH B Y

Tuna and Avocado MONAKA with SHISO

Prosciutto and Cream Cheese Macaron

Y—FvYTy A 2727DZNLEFLY b Salmon Rillettes and lkra Tartelette
Yy HAEDOZur vy b Y 27 Ak Potato and Truffle Croquette
Hzvoznr sz HRAF 3 Pink Shrimp Tartare in Gazpacho

(A 4 v B / 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

EENSVITHO YT EA MY — 2 (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(7% — T / Dessert)
RFFOTTFA FXTAADAY Y Fr—*

Banana au Gratin with Caramel Pound Cake

(%D B
a—t— ¥7-103 fI5

Coffee or Tea

¥ 6,800

AHOHDET L LHFEDT LY WEITEow — 2 F
T—=NT TV —R

ABOE 2—L IO ED
Pan-Fried Today's Fish

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