Share Menu > =7 —A=a2— ¥4,900

Sharing is caring

Sharing makes you happy and eating together connects. With many small plates, guests

can go on a culinary voyage of discovery. In keeping with the motto “mix and match”, different
shapes and colors come together as design elements and bring together bread, focaccia, grissini,
mezze, homemade chips for a colorful and informal presentation.
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Sourdough bread, focaccia, grissini, Sicilian extra virgin olive oil
YI—FITVLy R 74y F v FVvy —= P FUTEIXAL T 77—V A =7 F A )L

Sharing mezze %752

Beetroot Hummus, black sesame, lemon, pita bread
E—Y7 LA BT LEY EFRY

Roast vegetables, red bell pepper, almond, cumin
O— AN RATVA T =BV 72

Quinoa salad, Autumn vegetables, Ginger dressing
XXTY 7Y KOFHEHE L av A Ly vy
Purple homemade crisp, fresh cheese dip

BEOARMF v S A IV Y aF—AT 407

Local chicken AHoOT—AL

Marinated in Kinobi Gin and rosemary, spinach, baby potato, chicken jus, roasted bell pepper sauce
FOHEFWE 74P B =AY —TIYRLEAHBOR— AL F X2 FTL Yy FHrPa RE—KT b u—
ALRSTVHDY) — A

OR
Acquapazza 7777 \vY7

Sea bass, Home made dried tomato, green beans, parsley

AHOFEM F—L XA FF A2 JY—vE—v X 82

Clafoutis 797754

Creamy custard-based dessert filled with seasonal fruits

BiDTN—Y % BALI22 ) —AH AT —FFHF— |

Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies,
please let us know.Please note that menus may be subject to change due to market availability.
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Seasonal Recommend 45 ZFEDETITD ¥4,200

Sourdough bread, focaccia, grissini, Sicilian extra virgin olive oil
YI—FI 7Ly R 74y F v FVyy == Y FUTEIXALTT 7 =LV AY) =7 F A )L

Choose one dish from below itk ) ~MEBEN CLZTET,

Vegetable

Quinoa salad, autumn vegetables, ginger dressing

KFRLXXTY I8 vy —FLys v

OR
Meat
Stracciatella, eggplant, speck, basil
BEERTEANTF YT VI ARy I NN

OR

Fish
Red snapper carpaccio, Kyoto vinegar, aji amarillo

HOAN Sy Fa Tere)—=yay—A T

Choose one dish frombelow Fit&k ) —BENCETET,

Vegetable

Risotto, scamorza, radicchio, walnuts  FLEREADELY 7DV v (B4
OR

Meat

Spaghetti, guanciale, Daikoku shimeji mushroom, thyme 77> F v —LERBLOLD ATy T4 AL
OR

Fish

Spaghetti, horse mackerel, fennel, bottarga FIBE7 2V FNDA Ty T4 Ry FNA
OR

Meat

Pan fried Kyoto duck, Kujo green leek, seasonal vegetables 5§D @ —ZAFEZ{ME  JLG2FY —2
OR

Vegetable

Roasted vegetables, red bell pepper, almond, cumin = RfiOBEZE L HATVALT—EVFY—RA 73V
OR

Fish

Bouillabaisse, seasonal fish, saffron, estragon  fffid 74 ¥ R—2 $75> TZF73v

Dessert of the Day AH®DF7¥—Fk

Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies,
please let us know.Please note that menus may be subject to change due to market availability.

RAREICEBE - T-EARDNEENET T, HRTITREEXREFEBLTEDET, X221 —RBR. TANRKRRICEDEED
BENCTVWXITDTITELLEZ W, BYTLILF—RE BRELCFHIBCEENHIEERIBRY Y 7XTERUMIFIIEE W,



7 Seas (for2) t7 v —x4MkHINT) ¥7,700

Serving 7 different kind of ingredients touched from fire
X7V LN ZDHHNCE A, THOFEMZHEAL ZOHDOT LY P2 E AT,
7 RBENPEDA—ATY,

Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies,

please let us know.Please note that menus may be subject to change due to market availability.
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Chef’s Tasting Menu
Three-Course Tasting Menu —i{i2—A ¥7,800

Experience the best of our kitchen with a curated selection of seasonal dishes.
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Sourdough bread, focaccia, grissini, Sicilian extra virgin olive oil
YI—=FI7Vy R 740y F 2 7V =2 Y FUTELFALTT 7 =LA =7 F A

Welcome from the chef EUEho—Ii

Clam
Sautéed, black ink tempura cauliflower, parsley puree, lemon zest
THIDHTA VKL AVT7FT—DAAET Yy b eV E2—L

OR

Eggplant

Roasted, tzatziki, fresh chili, pistachio

B Fou—AL Y% 7Ly aF) ERASFA

Ravioli
Homemade Cod ravioli, pea juice, black ink, carrot puree, pine nuts

HEMYSDI7EF) AHF v v Ea—L MOE

OR
Duck

Homemade smoked breast, fresh baby spinach, 7 Embers ricotta, raspberries, sumac

WIADAE =7 NE—REFyF VaydF—R 7AR)— A2y

Pre Dessert

Mille-feuilles
Honey cream, fig, sangria sauce

SVT74—=2 BHARDII)=L P IYTY =R

Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies,
please let us know.Please note that menus may be subject to change due to market availability.
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Chef's Tasting Menu
Five-Course Tasting Menu 7112 — A ¥10,800

An exquisite journey through the finest offerings of our kitchen, featuring seasonal and locally
sourced ingredients.
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Sourdough bread, focaccia, grissini, Sicilian extra virgin olive oil
YT —FIT Ly R 759 F v J Vv —Z YFUTHEIXALTT 7 =PV A =7 F AL

Welcome from the chef EUfho—IL

Clam
Sautéed, black ink tempura cauliflower, parsley puree, lemon zest
THIDHATAYIKL AV777—DANRE7Y v b S Ea—L

OR

Beef
Sicilian’s skewer, Omi beef, Parmigiano and Caciocavallo cheese, bread crumble, parsley

WTADT VT REEREE VAT F =X AFahdryaF—A T Ly RI7v 7L 3k

Ratatouille

Roasted seasonal mix Kyoto vegetables

HHEER D7 ¥ by A 2

Scallop
Pain fried, green lentils, bottarga powder, caramelized lemon zest, sudachi, cream fraiche

FYTHDYT— VYA R ING NI — LEVDF X TRA)E 7L —L7L vy a

OR
Duck

Homemade smoked breast, fresh baby spinach, 7 Embers ricotta, raspberries, sumac

BRADAE—7 NE—=AEFyF VavdF—R F7AR)— Avy

OR

Risotto
Smoked Carnaroli rice, 24-month Parmigiano Reggiano, mushrooms, spinach powder,
foie gras, roasted hazelnut

ANFA—=VRDAE—7)V v b 24D ABIR AN IS v — ) LoD — ) 7T 0T ~N—EIF Y

Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies,
please let us know.Please note that menus may be subject to change due to market availability.
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Chef’s Tasting Menu
Five-Course Tasting Menu 7112 — A

Tuna

Seared Yellowfin tuna, squid ink mayonnaise, vegetable gazpacho

INY2sanHy) AhBE<IR—X WHEOH AT a

OR
Pork

Belly crispy and tender sous vide, potato fondant, hazelnut sauce

BHEFBLZEANTADE =R KT 7408V ~N=ENF I —A
Pre Dessert

Gold Vanilla

Homemade vanilla gelato, black olives powder, honey, ginger, fresh mint leaves

FAREBD =)L FN=5Y 25—+ 1dBAHD

Chef's Tasting Menu
“Omakase” Course Tasting Menu HIE»r¥a—2A  ¥15,000

Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies,
please let us know.Please note that menus may be subject to change due to market availability.
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Vegetables

Beetroot ¥2,200
Hummus, black sesame, lemon, pita bread

E—YD7LA HIE EYTLYF

Ratatouille ¥2,200
Roasted seasonal mix Kyoto vegetables

TESEEI DT 8 b A 2

Eggplant ¥2,700

Roasted, tzatziki, fresh chili, pistachio

BEEMiTon—2b ¥YF 7Ly aF) EAYFA

Radicchio ¥2,200
Grilled with turmeric, Kyoto mix flower honey, lemon, sesame seeds

TTAYRFDTIIL F =Xy 7 Ak

Cauliflower ¥2,900
Steak, baked and grilled, beetroot bechamel, green pea sprouts
AVTFTT—AT—F E—=IRIP VY —RA TV =V E—ARTF7

Pumpkin ¥2,700
Baked Butternut squash, homemade smoked ricotta, red onion, za'atar

N —FyIPELeDF =7 VEEE ARMAE—7YayyF—X H¥

Potato ¥2,800
Sweets, cooked overnight under the ashes, soya tahini sauce, zucchini, red capsicum, walnuts crumble

PYIAEDRKB—AL FEZEMY —A Ay F—= JLIDIITVT )L

Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies,

please let us know.Please note that menus may be subject to change due to market availability.
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Meat

Beef ¥3,200
Sicilian’s skewer, Omi beef, Parmigiano and Caciocavallo cheese, bread crumble, parsley

EILEDT )7 REBREE SV AF Y F =X AFahTryaF—X TLy R 25070 5%l

Egg ¥3,600
Soft-boiled cage free egg, speck, mixed salad, toasted sourdough bread, homemade seaweed butter

SERFIR DRI E B ENLDT 55 T — R 7 Ly B RN Y —

Duck ¥3,600
Homemade smoked breast, fresh baby spinach, 7 Embers ricotta, raspberries, sumac

WHADAE—T RE=AEFyF VaydF—R AR — A2y

Risotto ¥4,300
Smoked Carnaroli rice, 24-month Parmigiano Reggiano, mushrooms, spinach powder,
foie gras, roasted hazelnut

ANFa—=)KDAE—=7UY' v 24WAMEANEID = Ly P =) 74T T AN—=ENTF Y

Ribs ¥5,900
Red Wine braised short ribs, green pea cream, sautéed girolles mushrooms

T a— M TDORIAVEASA TV —vE—RZY =L Pu—LH

Pork ¥4,700
Belly crispy and tender sous vide, potato fondant, hazelnut sauce

BEFIEL BN ZADU—AL KT 7408y ~N=ENF VY —A

Rump ¥8,400

Grilled Omi beef, braised radicchio, cereal and porcini mushroom crumble,
roasted baby tomato, potato chips

WILEDTIN FT 49X F I TNERNF—=DI TV TN A VTPV RT b

Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies,
please let us know.Please note that menus may be subject to change due to market availability.
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Fish

Clam ¥2,900

Sautéed, black ink tempura cauliflower, parsley puree, lemon zest

THIDHTA VKL AVTFT—DAAET Yy b eV E2—L

Scallop ¥4100

Pain fried, green lentils, bottarga powder, caramelized lemon zest, sudachi, cream fraiche

RYTHDYT— LVYRAE Ry INTRIY = LEVDF ¥ I7RA)L JL—L7Lya

Octopus ¥4,100

Crispy tentacle triple cooked, zucchini and mint sauce, green peas sprouts

FaAnrYVINIy s RyF¥F—= IV —RA V=V E—=ART TVt

Sardine ¥3,200

Baked, stuffed with pine nuts, raisins, breadcrumbs, Parmigiano cheese and mint, fennel and turmeric sauce

AT DNRUBEE SV — ) F =R IV T2V RNEY =R I DY — R

Ravioli ¥3,600
Homemade Cod ravioli, pea juice, black ink, carrot puree, pine nuts

AR 7D7E4) A hH v rEa—L IMOE

Tagliatelle ¥3,600

Octopus, parsley sauce, zucchini sauce, lemon zest

Zat e )DYI 7Ty AvF—= LEV

Spaghetti ¥4,100
Sea urchin, chili, Bottarga, roasted pine-nuts

TZDANRT T4 NIATY Ry IV FADFE

Paccheri ¥3,800

Yellowfin Tuna, onion ragout

~7anyrY) EREIS—V—2A

Linguine ¥3,600
Shiso pesto, Bigfin squid, pistachio, lemon

BIRETAVAADV VT A% ERYFF LEY

Red Snapper ¥4,700
Sous vide, panko breaded and golden fried, chickpea puree, onion, olives, capers

HRO¥EHT OXITUE2—L A=AV ART =5 AV =7 rv,8—

Tuna ¥5,500

Seared Yellowfin tuna, squid ink mayonnaise, vegetable gazpacho

INy=ruol) AhHEear—X WEOH Ay Fa

Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies,
please let us know.Please note that menus may be subject to change due to market availability.
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Sharing

Whole chicken ¥9,300
Marinated in Kinobi Gin and rosemary, spinach, baby potato, roasted bell pepper sauce

B—2bFXy FOERIET—RARY— FINAFE AT B—ANRTYAY—R

Seafood ¥8,400
Mix fried calamari, shrimps, baby sardine, zucchini julienne, purple potato chips, garlic mayonnaise

¥=7—=F774 A2V . ZE DNoblL AvF—= EE -y rear—x

Acqua pazza ¥8,000
Catch of the day, Home made dried tomato, green beans, parsley

DT I TRV R—LALFFIA b2 S = E=V R kY

7 Seas ¥10,500
Lobster, clam, mussels, calamari, crab, shrimps, seasonal fish, baby tomato, fresh chili

X7VY =R a7 RY—= TR A= VH AD A TE HE A

Fiorentina ¥14,900
Italian Style Porterhouse in Cast Iron, baked with baby potato rosemary and garlic

T4FVLyT4—=F AZVTRR—F = NIRRT —F RE=FK7h B—R9)—= H=Yv7

Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies,
please let us know.Please note that menus may be subject to change due to market availability.
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Sweet temptations

Profiterole ¥2,600
Vanilla choux, caramel and nut praline, Macaé chocolate sauce

Fa74v kA= NZFLa— F¥IANE&FYVDTSIVR Y —TFaaL—FrY—2R

Mille-feuilles ¥2,600
Honey cream, fig, sangria sauce

SVT74—2 BFHAROIV—LA HFUITYTY =R

Gold Vanilla ¥2,600
Homemade vanilla gelato, black olives powder, honey, ginger, fresh mint leaves

FFRBMD— VL IN=Z5P 25— 1FHAD

Bonet ¥2,600
Chocolate bonnet. Japanese pear, black sugar crumble

Faar—tRxr B BRIV

Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies,
please let us know.Please note that menus may be subject to change due to market availability.
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Beverage

Beer Yebisu Premium beer ZTEZA 7L I7AE—L ¥1,800
AsahiDry Zero 7%t F74tn ¥1,500
Craft Beer Kyoto Nishijinn Beer IPA Yuzu 330m| P57 [PA fih 1 et ¥1,700
Gin Kino Bi Kyoto Dry Gin D% 5U#iF 742 ¥2,100
Japanese Whisky  Kyoto Whiskey Black belt 50#f™ 1 2% — it ¥2,300
Sake Tsukino-Katsura HOFE #lik K {EA15 ¥2,100
Dassai % BEEZ D5~ 720 ¥8,000
Umeshu Yamazaki Plum Wine LR ZEEATIFEAMRY 7 A 2% —7' L F ¥1,600
Glass Wine Moét & Chandon Moét Impérial €L L %> Ry £X 7V RYT7IL ¥2,800
Ruinart Blanc de Blancs VA F =L 79> F 75~ ¥4,500
Dom Perignon 2013 (100ml) F>~_Y=a> 2013 ¥7,900
Allegrini Soave 2023 7L 7'V —= Y77z 2023 ¥1,800

Sella&Mosca Monteoro Vermentino di Gallura Superiore D.O.C.G.2023  ¥2,000
tvT TEAD EVTA—R YAV TL4—) T4 HyL—7

ARV A =1 2023

Bodegas Protos Verdejo Reserva 2022 ¥2,800
RTAA 7BPA TV TH VLN 2022

M De Minuty 2023 ¥2,800
AN 22=74—2023

Mazzei Fonterutoli Chanti Classico 2020 ¥2,500
<Yz A 74V TIV=F) Xy T4 77232020

Numanthia Termes 2020 ¥2,500
A2y T T TIVARA 2020

Planetes De Nin Garnatxa En Amphora 2019 ¥2,800
TIRT AT =V NIy F - 2v T 747 2019

3 Kinds of wine paring ¥4,500
TA v R7Y) v 3R

4 Kinds of wine paring ¥6,000

AV RPY) v I4FE

Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies,
please let us know.Please note that menus may be subject to change due to market availability.
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Beverage

Local Coffe Brand Coffee 2—t— ¥1,500
/IR Cafelatte #7x77 ¥1,600
Espresso ZA7'L vy ¥1,500
Cappuccino A2 79—/ ¥1,600
Hot Chocolate #»hFaar—+t ¥1,600
TEA Kyoto wa tea FiILIRATRL A ¥1,600
Kyoto Earl Grey fIfLAS7—L 7 LA ¥1,600
Sencha and matcha berry mix tea BIZEEHEDRY —Iv 7R ¥1,600
White muscattea H7A F<AA v b ¥1,600
RelaxBlend V7 vZ7A7 Lk ¥1,600
Icetea 74 AT4— ¥1,600
Nonalcohol MVSA Moussa 0.0% non-alcoholic sparkling wine glass ¥1,500
Wine 2y50.0%/ Y TINA—L ZR=I )T
Soft Drink Coca-cola a%+a—7 ¥ 1,100
Coca-colaZero a4 -a—7 ¥n ¥ 1,100
Gingerale ¥ ¥y —x1—)L ¥ 1,100
Blu Italy Sicilian Lemon Soda 7/Vv—A%Y)—+FY7PLEYY =% ¥1,500
Blu Italy Blood Orange Soda 7V —A4%V— 77y ALy Yy —% ¥1,500
Junzosen Apple Juice HiEHE §HOEALHAT ¥1,500
Junzosen ‘Mikkabi’ Mikan Juice M =7 HADA ¥1,500
Water Fushimizu Still Water fRK S50 74—%— ¥1,800
Fushimizu Sparkling Water fR7K A 8=V 74 —5— ¥1,800

Prices inclusive of taxes and service charge. Rice served is a product of Japan. If you have any special dietary needs or food allergies,
please let us know.Please note that menus may be subject to change due to market availability.
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