DINNER MENU
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KYOTO




DINNER MENU

Our menus are created by our Chef and the Parisian Chef Sébastien Monceaux
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All prices include consumption tax and service charge.
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Please inform us of any dietary requirements and allergies in advance.
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MENU CHEF
X_a1—=2>xJ
¥18,000

APPETISER

Winter yellowtail and apple tartare with citrus creme
I MBD IV I HBD D L — L

STARTER

Cauliflower and snow crab jelly with Oscietra caviar
NI)DSD—EXDAHZDIaL AT RSFvET

SECOND STARTER

Fricassée of oysters and scallops with black truffle
HIEE R TEH BRU21TDTUNYE

FISH

Noto's seasonal fish with sake lees butter and taro
BEE AR EE/N\SY — & BETF

MEAT

Roasted Omi beef with colourful carrots and yuzu pepper sauce
ETHOOTF v EAS EMFBAIY — X

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D S VY XERREFHAE)
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FTyvETJUarwyo

DESSERT

Honey-infused French toast with jasmine tea ice cream
RO/ ARIITIET v XZVT 1 —DI SR




MENU FAUCHON
X_Za—TA23>
¥15,000

APPETISER

Winter yellowtail and apple tartare with citrus creme
MBS LS L HIED D L — L

STARTER

Cauliflower and snow crab jelly with Oscietra caviar
NIDSD—EXDAHZDIaL VT RSFvET

SECOND STARTER

Cocotte with Uji free-range eggs and black truffle
FAROFHOFERESY 20TV~

FISH

Noto's seasonal fish with sake lees butter and taro
BEZ AR TR/NY — O BETF

MEAT

Roast Omi duck with Horikawa burdock and black pepper jus
IIBEOOT « EIICIE S ERBHMDESD T 1

CHEESE +¥2,000

Cheese selection from Hervé Mons (MOF, French best craftsman of the year)
MOF(D S Y X ERREFHAE)
TINEVREREIDF-XTZLDOT3Y
PRVAVE VA s R G AR

DESSERT

Honey-infused French toast with jasmine tea ice cream
BED/IAVRIVTIEI Vv AZVT 4 —DI SR




MENU ENSEMBLE
~ FEAI~
¥25,000

Chef's special OMAKASE course (Reservations required One day in advance)
HIH X TICEFN
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OMAKASE Menu by our chef

We will prepare the best course using the best ingredients for the day.
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