HBIFAITWWT 4 F—a—2R
OBANZAI Dinner Course

@9 w {/ .,

(St /SAKIZUKE)
74777 EeWDL—R wmPET
Foie Gras and Duck Mousse MONAKA
(BIZA T \v/ OBANZAL)
ZLEZM KRBAL 477
Dashi Omelette with Grated Daikon and lkra
FATAH=DTHEEEZ
Rolled Pickled Turnip with Red Snow Crab
L RAIIES
YUBA and WASABI
AR %

Fresh Wheat Gluten Cake with DENGAKU Miso
BHEOBIRL
Dashi-Marinated Crown Daisy

TR D SRR 2

Sea Bream with Sesame Sauce

ETORED
Soft Cod Roe Tempura
FAUDOER

Stir-Fried and Simmered Lotus Root

e LRz L
Cold Savory Egg Custard

filw > RhAERE X
Grilled Yellowtail Marinated in Soy Sauce
(# L¥1/ MUSHIMONO)

IS EAORR: RS
Steamed Cod Fish Dumpling with Yuzu
(& % 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)
EETORZ—Y 2
Creamy Sweet Potato Soup

(Hii = / Appetizer)
FHOT XA F—AFL—
Medley of Seasonal Appetizers
Y—EvDIZy P A7 7D7Y -
fiioxky HyEoOEY
TAT T EWDOL—Z I HET
CrxHhHAEDZ 0T Y b

Salmon Rillettes and lkra Gougere
Seared Yellowtail scented with YUZU

Foie Gras and Duck Mousse MONAKA

b Y 2 7 )albk Potato and Truffle Croquette
FIRTAH =t Taya)—DH I X Red Snow Crab and Broccoli Salad

(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)
ANDRRY NZFTARERZ

Tarte Tatin with Vanilla Ice Cream
(BEBDBIRAY)
a—t— ¥£7203 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 I 2 —X/Amuse)

EETORZ—Y 2
Creamy Sweet Potato Soup

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

P—FvyDYTy b4 7F7D7Y =—  Salmon Rillettes and lkra Gougére
lioky Hh+oFY Seared Yellowtail scented with YUZU
TZAT7 77 EMWMDL—Z AT Foie Gras and Duck Mousse MONAKA
YryHhHAEDZUu vy b Y2 7JAME  Potato and Truffle Croquette
FIRATAH=Taya)—DHYF 7K Red Snow Crab and Broccoli Salad

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

(A4 V¥ / Main Course)

EfEFor—2bEe—7 L=y —2 %723 MY — 2
Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

(F¥—1 / Dessert)
ANFRRY R=ZFTTAREA

Tarte Tatin with Vanilla Ice Cream

(%D BIRAY)
a—t— 03 AR

Coffee or Tea

¥ 7,800



California 74 F—a—=x
California Dinner Course

(7 3 2—X/Amuse)
EEEDORZ—Y 2
Creamy Sweet Potato Soup

(Hii = / Appetizer)
FHOT XA F—A FL—
Medley of Seasonal Appetizers
HY—FvDYVILTY FEA425DFY = —N  Salmon Rillettes and Ikra Gougeére
iy W+o&HFY Seared Yellowtail scented with YUZU
TAT7 T LWDOL—RA s Foie Gras and Duck Mousse MONAKA
Yy HAEDOZur vy b Y 27 Ak Potato and Truffle Croquette
MR AH = Taya)—nH¥ 5K  RedSnow Crab and Broccoli Salad

(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)

(F¥ — b / Dessert)
ANDRERY N=ZFTTALRRZ
Tarte Tatin with Vanilla Ice Cream

(%D B
a—t— ¥7-103 fI5

Coffee or Tea

¥ 6,800

IO — 2 b
AZDE 2—L {ZENIEOE DY

Roasted Duck Breast

with Carrot Puree and NIYODOGAWA Japanese Pepper

AHOBORT L EWED T LE
T—=NT IV —R
Pan-Fried Today's Fish
with Braised Vegetables and White Butter Sauce
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