Appetizer

Tomato Red Onion Dressing
FRREAREROTRT Ly b

Ceaser Salad
S-S54

Grilled Porkloinham Lettuce
FUINA—RNLEYSHAHE

Burrata Seasonal fruits
Ty S5—R Y BHRE

Vegetable Crudeite
Miso,Shichimi
ﬁ*@?UJT{T K2y ERD T« v S

Smoked Salmon Beets
FREIURRE—IH—FEY

Sea food Tabule
BNnET—L

Australian Cold Beef
F—2 S TEE
O—Z k=T a—LEAY k50g

Crlspy Green Salad
SURE—TU—2 Y54

TLAX—FER/E0MIE, TEBRBBRLAF ISV,

FEHRICIHER 130_/90)*7‘ EXRHEENTED £,

HMEREBL 83580 V&Y, _
AZa—RBHEANKREFICK D FHERR - RENEIEEL B3 BENTIVET,

JPY 1,500

JPY 1,900

JPY 1,900

JPY 2,000

JPY 1,500

JPY 2,200

JPY 2,000

JPY 2,200

JPY 1,500

CTEIEE W,

Soup

Onion Gratine Soup
A=FVISHY

Beef Soup Mushroom
BEoE—-72—7

Soy Milk Pumpkin Soup
ENOTAR—7

Please inform our staff if you have any special Dietary requirement.

All price are in Japanese yen , including consumption tax & service charge.
Prices are subject to change.

All menu items are subject to change according to seasonality and availability.

JPY 1,100

JPY 1,100

JPY 900




‘V‘ '\ 4

Specialty

54th Hamburger
54th N N—H—

Sukiyaki Don TEISHOKU
My EHEH

Todays Pasta
FNSIOVAW &4

Grilled Sea Food

Clam
SR 1p

Candy Salmon
Fr¥T 14— —F>100g

Shrimp
BEEREBE 2piece

L13%DY—EXRNZTENTED X7,
ancInE

JPY 4,200

JPY 4,900

JPY 2,500

JPY 1,200

JPY 1,900

JPY 1,900

3 o
NRRFICEL D RERS - RERELIEBLAZBAENIVET, TTEREIL,

Please inform our staff if you have any special Dietary requirement.
All price are in Japanese yen , including consumption tax & service charge.
Prices are subject to change.

All menu items are subject to change according to seasonality and availability.

Grilled Meat

Steak Hache
RF—UF7viT 120g

Australian Beef Sirloin
F—ZSUTEEY—O> 120g

Australian Beef Skirt
F—ZFSUTENRY ~ 120g

Chicken Bonein Legs
EEBET A 200g

Chicken Brest
EFEEMA 120g

Smoked Pork Showlder
EEEEO—X 120g

Australian lamb Showlder
F—ZLSUTESLEO—R 120g

Flankfurt Sausage
TSIV —t—T 2K

Bacon
EfIbR—1> 120g

Cow Bonein Tail
EESF—IL 200g

Assoted Meat Plate
S—rTFL—hk (BDEDYE)

JPY 2,700

JPY 3,100

JPY 2,000

JPY 2,200

JPY 1,500

JPY 1,600

JPY 2,200

JPY1,500

JPY 1,500

JPY 2,200

JPY 4,000




o

Side Dish

Pickles
EoILR

Sauerkraut
H—o5 k

Grilled Vegetables
TUNRDETIL

Cauliflower Steak Bagna
Cauda

HVITST—RT—F N—ZxvAIHE—

Anchovy Butter Toast
TUFaLRBNS—F—Z b

Todays Curry Sauce
AHOAL—Y—X

Starch

Mashed Potatoes
B 21l

French Fried Potato
TJL>FT754

Grilled Rice Ball 1p
BEBICF 0 1A

Steamed Rice
S12

L13%DY—EXRNZTENTED X7,
ancInE

JPY 900

JPY 900

JPY 1,100

JPY 1,600

JPY 700

JPY 1,200

JPY 1,000

JPY 1,000

JPY 400

JPY 400

3 o
NRRFICEL D RERS - RERELIEBLAZBAENIVET, TTEREIL,

Sweets

Seasonal Fruits Jelly
EHOIN—YTalL TSvI5T

SUMI Ice Cream
BEFAZT—L

Burnt Basque Cheesecake

NROF—Rr—*

Sherbet

DA S

Pistachio Cake
EXEF A —%

Please inform our staff if you have any special Dietary requirement.

All price are in Japanese yen , including consumption tax & service charge.

Prices are subject to change.

All menu items are subject to change according to seasonality and availability.

JPY 900

JPY 900

JPY 900

JPY 600

JPY 1,000




[S-Gﬁ] May & June
Wellbeing buffet

Adult AN JPY 3,900
Kids (Age 7-12) 7-12%  JPY 2,000

Free food on the buffet table.

Age under7 6T B oy 7 T A0 SRIEOHEE

Choice of 8 main dishes in total.
Enjoy a wellbeing themed lunch buffet
using Kyoto ingredients.

‘EXR RO T—TISHERS XA VI,

< ORALIZAINANZ—DNRE ] B L6 !

DOIIE, TEEBEBRLAFESIV,
13%2*7’ EZHb‘ﬁih‘CﬁDi?

IR Y54 - 24—V IFE2Y T T AZTILT,
DINE—A2JZRLEBXZ21—HEEICTHE

[Choice of Main Dish]
« Pancake with scallops and green asparagus

» Cauliflower Steak with Tapenade Sauce
« Pasta with mussels and escargot butter
* New Zealand Lamb Shoulder with White Beans

in Tomato Sauce etc.

Buffet style for appetizers, salads and sweets

[ERZ XA VT va]

cMILE T =T RAINGHRDIN A r—F

- WV T75T—T7—F ZTF—KRY—2

c DREBEIZRANINZ—D/NXE

s Za—C—SVRESLYINA—BTIVTVED
Y RERAA RE

I - SR « AM—VIFE2 YTz AZAILTERL

HLIETL

Please inform our staff if you have any special Dietary requirement.
All price are in Japanese yen , including consumption tax & service charge.

Prices are subject to change.
All menu items are subject to change according to seasonality and availability.




Dinner menu

e O\

.'.

/‘ ¥4
y »
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Chef’s Dinner

JPY 8,000

Crispy Burnt Rice with Maitake Mushrooms,
Sea Urchin, Seaweed, Parmesan Cheese,
Japanese Citrus

BRCEFEHOS IS

HER BE NILXHYF—X TE5

Smoked Duck Salad with Fig, Blue Cheese
WIBRE—Y BERCITN—F—XDHSH

Japanese Beef Steak haché , Escargot Butter,
Allumette Potatoes

EES RBADAT—I7v>x

IXANINEZ— TUaXy bRTk

Declinaison with Lemon and Mango
LEVER>OA—DOT oY

Coffee or Tea

Steamed Canadian Mussels with White Wine, =~ I—E— 7RI Hx

Celery and Yogurt Sauce
AF4HE L—ILBEOBT 1L
tOolVe3a—JILbDY—2X

Please inform our staff if you have any special Dietary requirement.

All price are in Japanese yen , including consumption tax & service charge.
Prices are subject to change.

All menu items are subject to change according to seasonality and availability.




Dinner menu

54TH Dinner

JPY 12,000
Crispy Burnt Rice with Maitake Mushrooms, Char Grilled Wagyu Beef Tenderloin,
Sea Urchin, Seaweed, Parmesan Cheese, Kyoto Spice Jus
Japanese Citrus MET« LR RAGE REBBLHKREKOD 2
BRCEFEHOS IS
HER BE NILXHYF—X TE5 Japanese Pear, Dessert Wine Jelly

M FH—rO1r>02al
Grilled Eggplant, Consomme Jelly

with Jus of Langoustine, Caviar Coffee or Tea
BREMTF SYVIRT4—XDIAVYAXPal d—b— £ HFE
FyET

Candied Salmon, Pickled Girolle Mushrooms,
Cinnamomum cassia

Fvorqa—H—FY JO-ILEDOEIIZR
DFEVHAYDT

TLLF— %5%58%!3 TEEHBRLAF LTV, Please inform our staff if you have any special Dietary requirement.

77 ~k—27 (I All price are in Japanese yen , including consumption tax & service charge.
KRR ICIE) ﬁ!ﬁtlB%d)*f EZEDEENRTEDET, Prices are subject to change.
HRREBLRZHBENIVET, All menu items are subject to change according to seasonality and availability.

A2 —RBHEANKREFICE D FHERR - RERMAIEBEL B3 BAENTIVET, TTHEILEI L,




SUNTORY

FROM FARM

Originated in 1909

Japanese Wine Experience

WHITE WINE BT >

- Koshu Glass 1,200

B

- Kaminoyama Chardonnay

HHDRE vILEXR Glass 1,800
ROSE WINE ¥ D1 >

- Shiojiri Merlot Rose

£FR Aloot¥ Glass 1,500
RED WINE #®IA >

- Japan Premium Merlot

Ve FLITLAILO Glass 1,200

- Shiojiri Muscat Bailey A

BFRE TRAAVvER—=J—A Glass 1,800

- TOMINO OKA Red “Toki no kasane”
( Petit Verdot / Cabermet Sauvignon )

BEODE T “BEONER" Glass 2,300

Botled 7,000

Eottled 10,500

Botfled 9,500

Botfled 7,000

Bottled 10,500

Bottled 13,500

WINE PAIRING -PA>~_F7U2T -

SET OF OUR SELECTED WINE

—— Signature Cocktail -¥7FxFv—ho7

Kyoto Roasted Green Tea Infused White Peach Syrup, Sparkling Wine

HEREIES LREEESRT A FE—FIcr>7a—Z L.
A=V T 01 LI T ZFv—hno T

1,600  (Non-Alcohol 1,200)

3 Glasses 3952 4,500
4 Glasses 44952 6,000
BY THE BOTTLE HL:P“JLU’I"/_
TOMI NO OKA Koshu
BEQE M 13,500
TOMIRed HZ%
( Petit Verdot / Merlot / Cabernet Sauvignon ) 40,000
Sparkling Wine - Charles Lafitte Brut Prestige
2= )G TA Glass 1,400 Botted 6,400
Champagne - Pommery Brut Royal
Ty vIN—=2a Glass 2,200 Botted 15,000

TLAX—FER/E0MIE, TEBRBBRLAF ISV,
KRR ICITHEB L 3% DT —EXRDZTENTED T,
HEREBELRIHENCIVET

XZaA—FAANKRZICE D . FIENE - RERMPEEL 53 BANCTVET, CTRCES L,

Please inform our staff if you have any special Dietary requirement.

All price are in Japanese yen , including consumption tax & service charge.
Prices are subject to change.

All menu items are subject to change according to seasonality and availability.

SAKE -B%E-

Heian Shishin Blue (Sasaki Shuzo)

FEfE I - (EAARERE) 90ml 1,100 / Bottled 6,000
Sasaki Shuzo is one of the traditional Sake Brewery in Kycto.

The brewing water is “Kimmeisui” , which is used in tea ceremonies.

This Sake has Fruity flavor and Dried taste.

TEOPLE - ERICUBE T A AEEOKEE T Y.

IN—T —HEDETH>ETOFLOBINSONEETT,

BEER -E—JL-

Suntory Premium Malts  #>rU— FLEZF7LEILY 900

Asahi Super Dry FTHbe R—IN—RKS0 900
Non-Alcoholic Beer JrFILaA-LE=IL 900
F—=IL71)—

Alain milliat la collection
STIETF IN—YEa—R&F 72— (330ml) -

Mango Nectar Iyvd—xoH— 2,000

Sauvignon White Grape = APl 1,800

Cabernet Rose Grape aEsL—= 1,800
SOFT DRINKS -vZrrU>Z-

Crange Juice FLrIPa-2 700

Grapefruit Juice TL—FI7N—YLa—2R 700

Apple Juice TyTNTYa-2 700
Pineapple Juice RAFwTNZa=2 700
Coca - Cola JA-3-3 800
Ginger Ale Sy —T—]L 800
Oclong Tea REERS 700
MINERAL WATER -zx3LoA—%2—-
FUJI Mineral Water 780ml TUERINTA—R— 850
S.PELLEGRINO 750mi HrRLA S 950
KIDS JUICE -#¥vX¥a—2x-
Orange Juice FLPYa-2 400
Apple Juice Ty FINTa—2 400
Pineapple Juice RT1FwvFILCa—2 400




