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Special Gourmet Course
¥20,000 ¥25000 30000

tax & service charge included



:‘jj:_': ‘J[% E Kyoto Kaiseki Cuisine

sl HEHR - xR AEEh g3, (tax&service charge included)

£ B (5 L 2%) FUSHIMI ¥12,000

Aperitif, Seasonal Appetizer Assortment, Sashimi of the Day, Kyoto-style White Miso Soup, Crispy Fried
Ayu (Sweetfish with Roe), Furofuki kabura (Simmered Turnip), Matsutake Mushroom Rice, Pickles and
Soup, Sweets

B (5L E) ARASHIYAMA ¥ 15,000

Aperitif, Seasonal Appetizer Assortment, Sashimi of the Day, Dobinmushi (Broth with Matsutake
Mushrooms and Pike Conger), Crispy Fried Ayu (Sweetfish with Roe), Furofuki-kabura (Simmered Turnip),
Unaju (Eel Rice) or Matsutake Mushroom Rice, Pickles and Soup, Sweets

2a®Ae [ 8 ] 54 ¥20,000
Special Kyvoto Cuisine FUKU

Aperitif, Seasonal Appetizer Assortment, Sashimi of the Day, Choice of Dobinmushi (Broth with Matsutake
Mushrooms and Pike Conger) or Soft-shelled Turtle Hot Pot, Grilled Matsutake Mushrooms with Abalone or
Wagyu Beef, Furofuki-kabura (Simmered Turnip), Unaju (Eel Rice) or Matsutake Mushroom Rice, Pickles
and Soup, Dessert and Matcha

(L[ & ] zvas ¥25,000
Special Kvoto Cuisine KOTOBUKI

Aperitif, Seasonal Appetizer Assortment, Sashimi of the Day, Choice of Dobinmushi (Broth with Matsutake
Mushrooms and Pike Conger) or Soft shelled Turtle Hot Pot, Grilled Matsutake Mushrooms with Abalone or
Wagyu Beef, Crispy Fried Ayu (Sweetfish with Roe), Furofuki-kabura (Simmered Turnip), Matsutake
Mushroom Rice, Unagi-Kabayaki (Grilled Eel), Pickles and Soup, Dessert and Matcha

2EBAE T & ] xbx ¥30,000
Special Kvoto Cuisine KIW AMI

Aperitif, Seasonal Appetizer Assortment, Sashimi of the Day, Dobinmushi (Broth with Matsutake
Mushrooms and Pike Conger), Grilled Matsutake Mushrooms with Abalone or Wagyu Beef, Deep-fried
Ise-ebi (Spiny Lobster), Furofuki-kabura (Simmered Turnip), Matsutake Mushroom Rice, Unagi-Kabayaki
(Grilled Eel), Suppon-Chawanmushi (Egg Custard with Soft shelled Turtle), Pickles, Dessert and Matcha

LHDOABMRACIY MRIELZ2AFIL3EFEZFELET LA IS TS,
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Eel rice box

with sashimi ¥ 8,00 O

H Loy & ¥8.800

Premium eel rice box

) T X R ¥8,800
Special eel Gozen

- Goma-dofu (Sesame Taofu)

- Crispy Eel Bone Crackers

- Assorted Sashimi (3 kinds)

- Umaki (Eel wrapped in Japanese-style Omelet)
- Uzalku (Eel & Cucumber Salad in Vinegar)

- Unaju (Eel Rice)

- Pickles and Soup

- Dessert

Z, oo e %T%E Special eel course ¥14,000

- Goma-dofu (Sesame Tofu) - Kabayaki (Grilled Esl)

- Crispy Eel Bone Crackers - Steamed White Rice

- Eel simmered in Soy Sauce & Ginger - Assorted Pickles

- Shirayaki (Grilled Eel without Sauce) - Clear Soup (with Eel Liver)
- Umaki (Eel wrapped in Japanese style Omelet) - Dessert

- Uzaku (Eel & Cucumber Salad in Vinegar)



Since 1716

ﬁ‘ /) i /L/*"‘EE Soft-shelled turtle dishes

b, HEM - ARSEE 2L ET ., (tax&service charge included)

LR T oA T—R

Soft—shelled turtle speclal course ¥12,000

Seasonal Small Dish (Kobachi), Soft-shelled Turtle Hot Pot,
Soft-shelled Turtle Rice Porridge, Japanese Pickles, Dessert

T oo i A—on 82
Soft-shelled turtle A la carte menu 2¥ 2 ,H 00
@‘ 5 13 L }%}%’7 |7  Deep-fried soft-shelled turtle
@‘ 513 L Jq?lifiﬂi}% X Grilled soft-shelled turtle with Japanese pepper

By d ookl
hxE  FE— MR O3 AL | Oneserving (180ml) ¥1,500
SAKE SENNENICHI HIYAQOROSHI 720ml bottle ¥6,000

2esmphyp7iy FRZ TN Ay b (zrvx) 200ml bottle ¥2,000

Sparkling Wine Opéra Brut (France)
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(tax&service charge included)

Appetizers

Roasted Ginkgo Nuts with Sea Salt  ¥1,500

Cream Cheese in Savory Jelly ¥1,500
Lightly Marinated Matsutake
and Chrysanthemum Petals ¥1.500

House-made Karasumi (Dried Mullet Roe) ,
Sujiko (Salmon Roe )and Syuto-shiokara
¥3,000
House-made Karasumi _
(Dried Mullet Roe) ¥3,500 LI b T AR

Sashimi

Thinly Sliced Flounder Sashimi ¥3,000
Thinly Sliced Sea Bream Sashimi ¥3,000
Parboiled Pike Conger (Hamo Otoshi) ¥3,000
Thread-sail Filefish with Liver Sauce ¥3,500
Medium Fatty Tuna (Chutoro) Sashimi

¥3,500

" e : Assorted Sashimi of the Day ¥5,000
3%

Ise-ebi Lobster Sashimi ¥12,000

Seasonal Dishes

Matsutake & Pike Conger Dobin Mushi

(Teapot Steamed Broth) ¥3,500
Mini Hot Pot with Eel ¥2,500
Mini Hot Pot with Soft-shelled Turtle ¥3,500
Mini Sukiyaki with Omi Beef ¥7,000
Ishiyaki-style Kuroge Wagyu Beef ¥5,000
Ishivaki-style Abalone ¥6,000
Charcoal-grilled Matsutake Mushrooms
¥38,000

LHOABMRACIY MRIEL2AFIL3BFEZFELET LA IS TS,



Fried Dishes

Deep-fried Pike Conger

Tempura of Kuruma-ebi
(Japanese Tiger Prawn)

Fried Matsutake Mushrooms

Tempura of Abalone

¥3,000

¥3,000
¥3,800
¥6,000

KExe

EABEED QRE A

Warm & Simmered Dishes

Yuba with Chrysanthemum Sauce  ¥1,500
Simmered Wild Sea Bream ¥2,500
Ise-ebi Lobster Simmered in
White Miso Soup ¥12,000

Steamed Abalone and Water Shield

with Liver Vinegar Sauce  ¥2,000
Vinegared Eel and Cucumber

(Uzaku) ¥2,500

Rice & Noodles

Soft-shelled Turtle Rice Porridge
Soft-shelled Turtle Noodles in Broth

Grilled Eel Rice
Served with Pickles and Clear Soup

Clay Pot Matsutake Mushroom Rice
Served with Pickles and Clear Soup

¥2,000
¥2,000

¥2,500

¥3,000

LHOABMRACIY MRIEL2AFIL3BFEZFELET LA IS TS,



fl%: :} .gi %%‘35]:‘ Wagyu beef

Fao bl o  HEM - T ANEEELET . (tax&service charge included)

Wagyu is a purebred brand of beef crosshred with only four strains of Japanese cattle.
It is valued for their highly marbled meat.

5%‘ RLOBEX AT — X H£ Premium Ishivaki Steak Set

Hot Stone-grilled Wagyu Beef

- Wagvu Beef
- Vegetables 150g ¥18,000
- Steamed White Rice 300¢g ¥30,000

- Japanese Pickles

MHE iR T EHEETT -2
¥80,000

Matsutake & Omi Wagyu Sukivaki Course

Traditional Sukiyaki featuring Premium Omi Wagyu and
Seasonal Matsutake Mushrooms

- Omi Wagyu Beef (200g)

- Matsutake Mushroom Sukiyaki
- Steamed White Rice or Udon

- Japanese Pickles

Bt dTaookil

pxE THE— HMREFEAEIORLBAL ] One serving (180ml) ¥1,500

SAKE SENNENICHI HIYAOROSHI 720ml bottle ¥6,000

7 Ay LT T a—AF B 2 JT—)L (B 7 ArET)
Red Wine Calera Central Coost Pinot-Noir (California) Bottle ¥24,000



fl%: :} .gi %%‘35]:‘ Wagyu beef

Fao bl o  HEM - T ANEEELET . (tax&service charge included)

Wagyu is a purebred brand of beef crosshred with only four strains of Japanese cattle.
It is valued for their highly marbled meat.

RBELHREEAT - X &
FOFYEER
Grilled steak & Spiny lobster
¥38,000

- Wagyu Beef (200g)

- Live Ise-ebi Lobster
- Steamed White Rice
- Japanese Pickles

HHELEIX A7 —X ¥
FHH b A
Grilled steak & Abalone
¥38,000

- Wagyu Beef (200g)
- Live Abalone

- Steamed White Rice
- Japanese Pickles

Bt dTaookil

pxE THE— HMREFEAEIORLBAL ] One serving (180ml) ¥1,500

SAKE SENNENICHI HIYAOROSHI 720ml bottle ¥6,000

7 Ay LT T a—AF B 2 JT—)L (B 7 ArET)
Red Wine Calera Central Coost Pinot-Noir (California) Bottle ¥24,000



October Weekday Lunch Menu

Available from 11:30 AM to 2:30 PM on weekdays throughout October

RS, HEE - AP EEh £9, (tax&service charge included)

j y
¥R 3 1A
MATSUTAKEM-GOZEN
¥8,800

- Matsutake Mushrooms marinated in Citrus

- Sashimi of the Day

- Dobinmushi (Broth, Matsutake Mushrooms
and Pike Conger Served in a Dobin Pot)

- Deep-fried Matsutake Mushrooms and Shrimp

- Matsutake Mushrooms Rice

- Pickles and Soup

- Sweets

L7 1 — AR A

Ladies course ¥ 7,0 0 0O

- Seasonal Appetizer Assortment

- Sashimi of the Day

- Kyoto-style White Miso Soup

- Deep-fried Matsutake Mushrooms and Shrimp
- Furofuki-kabura (Simmered Turnip)

- Matsutake Mushrooms Rice

- Pickles and Soup

- Dessert Assortment

:%’?']%E ﬁ‘ Y o ahopsi X Kaiseki-Bento ¥5,5600

YW ) 1 E AW - oMK s Eel rice box ¥5.500

P :‘ Garcia Carrion Cava Brut ¥1,500

A Spanish sparkling wine crafted using the traditional Champagne method,

LHOABMRACLIY. ML 2AF I 3BT EZFELETI LA IS TS,




	02_A4メニュー新202510～英語_ページ_01
	02_A4メニュー新202510～英語_ページ_02
	02_A4メニュー新202510～英語_ページ_03
	02_A4メニュー新202510～英語_ページ_04
	02_A4メニュー新202510～英語_ページ_05
	02_A4メニュー新202510～英語_ページ_06
	02_A4メニュー新202510～英語_ページ_07
	02_A4メニュー新202510～英語_ページ_08
	02_A4メニュー新202510～英語_ページ_09
	02_A4メニュー新202510～英語_ページ_10

