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Blue Seafood Guide

Blue Seafood Partner

Y RTFAF T —T— R RFEA,

- We are using sustainable seafood.

O BREIEFEREZFEHAL THY 3, We use 100% Japanese grown rice.
OBMICEZTLAX DB 2EEMHIT. HDOLPLOAZ Yy ZICEHLMIFLEE W,

Before placing your order, please notify our staff if you have any food allergies.

O HREEICEF— e 2B (10%) LHERBEENTEY £,

All prices include consumption tax and 10% service charge.

® 5HE(IA4 A=Y T, Photos shown are for illustration purposes only.



7 7 Nk

V=P —HIFK NEV - -kT—I)HFR
Caesar Salad with Serrano Ham

Salad & Appetizer 35X - i

TV —vHIX ¥1,200
Green Salad

AATVEDAVT L ELVAIDDID
=—RAF 7 X ¥1,700
Nicoise Salad with Swordfish Confit and Potatoes

RAR=_TH—FvD2Y % FT—TV—LETF4NL ¥1,900
Marinated Salmon with Sour Cream and Dill

MHF—2"2 £ b "OHERT Y — X ¥1,900
Paté de Campagne

WOLH EFEZVDHNA Y F 2 ¥2,000
WrHNLEYOFRLY VT
Carpaccio of Scallop and Shrimp with SETOUCHI Lemon Dressing

V—HF =B IFX NEFEYV - T—I)RKZ ¥2,000
Caesar Salad with Serrano Ham

[EpEF — X DA ¥1,500
Assorted Cheese



MATAH= L NEAFDORRR
Pasta with Red Snow Crab and KUJO Scallion

Souwp & Pastar RA—7 - RR X

ZHFEORZ—Y 2

Seasonal Vegetable Soup

a—vRAR—7
Creamy Corn Soup

aAYVAZR—=F FYa7DHY
Consommé with Hint of Truffle

FRY R VAT v 5 4 —
Japanese Tomato Ketchup Spaghetti

FLATAH =L NFELAFDARLR
Pasta with Red Snow Crab and KUJO Scallion

AHDSR X
Pasta of the Day

AHOA LT A
Rice Omelette of the Day

¥1,200

¥1,200

¥1,500

¥2,000

¥2,500

¥2,500

¥3,000



BAHD T A ¥ R— 2T
Seafood Bouillabaisse

Fudv  fadrRia

AHOBDORT L EWEDO T LE ¥2,700
T=NT IV =R

Pan-Fried Today's Fish

with Braised Vegetables and White Butter Sauce

HFEHO L=V HERLANZ—Y—2R ¥3,200
Sole Meuniéere with Brown Butter Sauce

N ED 74 Y R—=2 T ¥3,700
Seafood Bouillabaisse



EEEANYAN—TRT—F 2T 7Y —2R
Japanese Hamburger Steak with Madeira Wine Sauce

PR

HBEETHDIAVY 74 A VHDDHID
Chicken Confit with Potatoes

Mo —2 {5
Roasted Duck Breast with NIYODOGAWA Japanese Pepper

FEor—2F Ya20Y—2R
Roasted Lamb with Ratatouille and Gravy

KRNV AT RT—F =T WY —R
Japanese Hamburger Steak with Madeira Wine Sauce

EE e —2RD 7Y L fE—Y—2
Grilled Japanese Beef Loin with Gravy

EfEdfAe — 2O —XbE—7 L AE—YV—2X
DL ST UNRA

Roasted Japanese Beef with Gravy and Horseradish

REMFu—2WO 7Y Fu MY —R
Grilled Wagyu Beef Loin with Port Wine Sauce

WEgE by 7y —uf o) EAMEY —X
Grilled KOBE Beef Top Sirloin with Port Wine Sauce

¥2,700

¥3,200

¥3,200

¥3,200

¥4,700

¥4,700

¥5,700

¥8,200



EVTTV
Mont Blanc Cake

Dessert 59— b

EVTITV
Mont Blanc Cake

Hb—-aa7
Gateau au Chocolat

TVL—FIN—=VDL—RA EKRKEDLSVF

Grapefruit Mousse with Osmanthus Meringue

VT I7E—F
Caramel Custard with Fruit

¥1,000

¥1,000

¥1,200

¥1,600



Kud'y Mevrar  BYEREIE

A LT AR
Rice Omelette

a—vRA—7
Creamy Corn Soup

FRYRZRVRART T 4 —

Ry FRIAREY2—REBNILED)
Japanese Tomato Ketchup Spaghetti

(served with Bread or Steamed Rice and Juice)

ALTAR
(RSveva—2%BHFLED)
Rice Omelette (served with Bread and Juice)

I 7954
(v TR F94REV2a—2BMFLED)

Fried Prawns (served with Bread or Steamed Rice and Juice)

NYNR—T AT —F

Ry FEhRE I9A4REY 2 -2 EBMNTFLET)
Japanese Hamburger Steak

(served with Bread or Steamed Rice and Juice)

E—7 A7 —F
(R (7E 5AREY2—22BNILES)
Beef Steak (served with Bread or Steamed Rice and Juice)

NZFGTARZY) =L FhiE. Faal—+rT74 R

Vanilla Ice Cream or Chocolate Ice Cream

23wV
Caramel Custard

TZN— DIELEE
Assorted Fruit

¥800

¥1,300

¥1,300

¥1,800

¥1,800

¥2,300

¥600

¥600

¥800



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)
ZLEEIN KlBsAL 4277 Dashi Omelette with Grated Daikon and lkra

BUEd  FHZEBEME  Grilled KAMO Eggplant with Miso
BIEE L[ YUBA and WASABI

A OY Lemon Braised Sweet Potato

FULVHOBEL Dashi-Marinated Spinach

71 A DI 2 Bonito with Sesame Sauce

(A4 VB / Main Course)

BE774 LIFETFZALZL
Fried Prawn with SHIBA Pickles

FHEBRE. O XA
Steamed Rice and TAMBA Black Soybeans

HDOBDFHD
KYOTO Pickles

FORE7Z < X AR
KYOTO Miso Soup

¥ 3,300

(BEDOBITITOHTHF -1 GBIMEHE) / 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 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) )
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

. -
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

(¥ — b / Dessert)
EVTTV
Mont Blanc Cake

(BB BRI
a—t— F703 AR

Coffee or Tea

¥4,200



Shirokane 7 v Fa— =&
Shirokane Lunch Course

(7 3 2—X/Amuse)
AHDOA—7  Today's Soup
(HiZZ / Appetizer)

FHOT REXAF =X FL—
Medley of Seasonal Appetizers

<7 ult7rh POt o/ Tuna and Avocado MONAKA with SHISO
BEEZDHAINNRY F 3 Octopus Carpaccio
IZAXxTT7EWDOL—R ZAL LY b Foie Gras and Duck Mousse Tartellete
CrxHA4EDOZur vy b Y a7Jilk  Potato and Truffle Croquette
XDzD7YHvr  Mushroom Fricassé

(SR / Fish)
T FEHD L= R LK —YV—RA  Sole Meuniére with Brown Butter Sauce

CRIEIE / Meat)
EEZFDZ7Y) T RAMEY—RX  Grilled Japanese Beef with Port Wine Sauce
Ry FA—"— F713 74 & servedwith Popover or Steamed Rice
(RHRD BHRAM)
a—t— £IZ KK Coffee or Tea

¥ 5,800

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

V75 v (+¥700)
Mont Blanc Cake (+¥700)

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

HPEHO L=z ERLAX—Y =R FKEFOZY T BA MY —R

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



SHOBHF 7 F &y 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 A4 VB / Main Course)
Y—FvDEIL L—NHO=YV=T—NLY—X
Pan-Fried Salmon with Mussels Mariniere Sauce

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

(BHDIBIRAY)
a—t— ¥7-103 fIA

Coffee or Tea

¥ 3,800

(BEDOBITTOTH—F GEINIEE) / Dessert (Additional Charge) )
v 77 v (+¥700)
Mont Blanc Cake (+¥700)

BMDOTFHF— & T4 2DEEAE (+¥1,000)
Assorted Dessert (+¥1,000)



California 7 v+t v b
California Lunch Set

(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)

Tk D 1BEUNL 23\,
Please Choose one main dish from below

FLATA T =L NFEAFDARZR
Pasta with Red Snow Crab and KUJO Scallion
Y—FVEFRYLVEDLEY 7Y —L AR
Creamy Lemon Pasta with Salmon and Spinach
FLIAR EDZDTITFTTIRY—RA
Rice Omelette with Mushroom Demi-Glace Sauce

(et LK)
a—t— 723 ALK

Coffee or Tea

¥ 2,800

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

E®v 77V (+¥700)
Mont Blanc Cake (+¥700)

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



Duwner Cowrse

TAF—a—2x




HBIFAITWWT 4 F—a—2R
OBANZAI Dinner Course

(St /SAKIZUKE)
~zuttbtwlt TEHFORD EEHEOFDY
Tuna and Avocado MONAKA with SHISO
(BIZA T \v/ OBANZAL)
ZLEZM KRBAL 477
Dashi Omelette with Grated Daikon and lkra
%73 HZEnRmE
Grilled KAMO Eggplant with Miso
L RAIIES
YUBA and WASABI
¥V~ A4 EDBEE
Lemon Braised Sweet Potato
FTYLVEOBEL
Dashi-Marinated Spinach
717 A DEFR 2

Bonito with Sesame Sauce

R D P s
Deep-Fried Lotus Root Sandwiches
Y72 T DRl g
Octopus SASHIMI

e LRz L
Cold Savory Egg Custard

BEDVERBEE
Grilled Miso-Marinated Salmon
(# L¥1/ MUSHIMONO)
EDOHE MELTEDL
Shrimp Dumplings with MATSUTAKE Mushroom and SUDACHI Citrus
(& % P/ YAKIMONO)
s EHEE
KYOTO SUKIYAKI
(ZfR¥/ GOHAN-MONO)
FHERE D TR A
Steamed Rice and TAMBA Black Soybeans

HDOOFHD
KYOTO Pickles
FIR
White Miso Soup
{7 n—"7/ Fruit)

i 7N —
Seasonal Fruit

¥ 10,000



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

(7 3 2—X/Amuse)
EDOZDFREX—V 2
Creamy Mushroom Soup

(Hii = / Appetizer)
FHIOT XX F—X FL—
Medley of Seasonal Appetizers
< Zul7EA POk %#fDFY  Tunaand Avocado MONAKA with SHISO
BEFLEZDHN Y F 3 Octopus Carpaccio
TAT T T EMDL—RA ZA Ly b Foie Gras and Duck Mousse Tartellete
Py HAEDOZ7ur vy b Y 27 JEk Potato and Truffle Croquette
XDZD7YHv+t  Mushroom Fricassé

(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)

(7 ¥ — b / Dessert)
FL—=FIN=VDL—A ERBOLT VT
Grapefruit Mousse with Osmanthus Meringue

(%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)
EDOZDRE—V 2
Creamy Mushroom Soup

(HIT3E / Appetizer)
FHOT KX F =X FL—
Medley of Seasonal Appetizers
27utT7ERA FORp O/ Y  Tunaand Avocado MONAKA with SHISO
ATREZDHNAY F a Octopus Carpaccio
TAT77LeWDOL—R APl v b Foie Gras and Duck Mousse Tartellete
Py HAEDOZury b b 2 7Jdlk Potato and Truffle Croquette
¥DZD7YHvyE  Mushroom Fricassé

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

(A 4 VB / Main Course)
HEbon—2 b —7 LA E—Y—2 F£7-0F AIEY — R

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

(7 ¥ — b / Dessert)
FL—=TFIN—=VDL—2 GREBEOLTZ VY
Grapefruit Mousse with Osmanthus Meringue

(%D BIRAY)
a—t— 03 AR

Coffee or Tea

¥ 7,800



California 74 F—a—=x
California Dinner Course

(7 3 2—X/Amuse)
EDOZDFREX—V 2
Creamy Mushroom Soup

(Hii = / Appetizer)
FHiOT XA F—A FL—
Medley of Seasonal Appetizers
~Zut7ERA PP HEHEOFY  Tunaand Avocado MONAKA with SHISO
ARFREZDHANSAY F a Octopus Carpaccio
TATITTEWDL—Z ZAbL v b Foie Gras and Duck Mousse Tartellete
Sy HhHAEDZuSry b FY 7@k Potato and Truffle Croquette
¥EDZD7YHhvE  Mushroom Fricassé

(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% — b / Dessert)
C
Grapefruit Mousse with Osmanthus Meringue

(%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 {ZIIIROFE D
Pan-Fried Today's Fish Roasted Duck Breast

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



wEinERE  HERT 4 F—a—-2

Grilled Japanese Beef Dinner Course for Staying Guest

(7 3 2—X/Amuse)
EDZDRE—V 2
Creamy Mushroom Soup

(Hii =% / Appetizer)
FMOT XL F =X FL—
Medley of Seasonal Appetizers

CPPEHEE / Meat)
gy —ufvyorZyx Ea by —2

Grilled Japanese Beef Sirloin with Port Wine Sauce

(F¥—1 / Dessert)
TVL—=FIN—=VDL—Z EREOLF VT
Grapefruit Mousse with Osmanthus Meringue

(EBEHBD BRI
a—b— ¥/ A

Coffee or Tea

¥ 6,800

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

There will be no other discount service with this menu.



_— = ___,Q_(i_“_., - -__"Lﬂ» n 5

""" W i & " 3 o) O —?

mipnEE Beifbr4F—a—-=x
Grilled “KOBE” Beef Dinner Course for Staying Guest

(7 I 2—X/Amuse)
EDOZDORE—V 2
Creamy Mushroom Soup

(¥ 7 & /salad)
Y- K

Green Salad

CPIEI / Meat)
REMFEY—mf o7y FAMEY—2R
Grilled Wagyu Beef Sirloin with Port Wine Sauce

(F¥—1 / Meat)
TL—FIN—=YDL—R ERBEOLT VI
Grapefruit Mousse with Osmanthus Meringue

(EHBD BRI
a—t— ¥£703 AR

Coffee or Tea

¥ 10,000

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

There will be no other discount service with this menu.



Chef 74 F—a—=x
Chef's Dinner Course

*ZbbDa—RBHIHETOIT PR E D £,

% Advance reservation required (one day prior)

(7 3 2—X/Amuse)

BII2IEb 2 DKRE—V 2
Creamy Pumpkin Soup

(Hii = / Appetizer)
FHOTRELF—RX FL—

Medley of Seasonal Appetizers

(HITE / Appetizer )
“BAiER T DAY F 7
Octopus Carpaccio

(28R % / Pasta)
Ry ZAHLGTHBEOL D 5B DRRZX
Pasta with Bottarga and Icefish

(R / Fish)
“AEdiET7Ee" D0V 7— oY —2
Sautéed Abalone and Abalone Liver Sauce

(PIRLEE / Meat)
THBEE ] v v 2wy FEEDSY T
“RYERPEL v 2" DT 7 ) 3 v
Grilled Wagyu Beef served with Declinaison of Lotus Root

(7% — 1 / Dessert)
RO DEY T TV ERNT AV AN
Grapefruit Mousse with Osmanthus Meringue

(/INHE- / Petit Fours)
AKHDFF 47—
Today's Petit Fours

(BHDIBIRAY)
a—t— ¥7-103 fIA

Coffee or Tea

¥ 15,800
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