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)
FHOT 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)
FTVL—=FIN=VDL—A EREOLF VI
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
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