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

Crisp Romaine lettuce with anchovies, smoked egg yolk sauce, capers, and crispy bread chips
OALYLY R TvFat MHHINEY — R 7y 8= JVRAE=T Ly F Ty 7 A

Muhammara, bell peppers, walnuts, pomegranate molasses

BNAYRTISTVA IV RRTFAA S LA (7 uliiE)

Sweet potato crisp, fresh cheese dip

YTy 7 7Ly aF—AT 4 v 7

Local chicken A#HoOwT—A}

Marinated in Kinobi Gin and rosemary, spinach, baby potato, roasted bell pepper sauce
FORFWEF7APY 0= A2 —ToYRLEZABOU— AL F XY FTL VYT RE—HT |,
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OR
Acquapazza 7777 \vY7

Catch of the day, dried tomato, green beans, parsley
AKHDEEDT 77897 FIAL b2 b Y —vE—r R o84k

Crumble 7571

Apple and berries crumble served with vanilla ice cream

Ny aER)=DI TV TN NZFTARTY =14

Prices inclusive of taxes and service charge. 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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Gourmet Pizza 7V AEY ¥4,600 (minimum 2 people)

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

Caprese 7L —¥
Cold tomato soup, Stracciatella cheese, basil oil

e bMERA—=T AT F YTV IF = A NPT AN

Salad ¥#35%

Mimosa salad, Balsamic dressing, Parmigiano Reggiano

SEWPHFY Y IaRLy v S LIV — Ly Y —/

Gourmet Pizza 7V AEY

Special of the week

WD) ART vLEY

Crumble 7771

Apple and berries crumble served with vanilla ice cream
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Prices inclusive of taxes and service charge. 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.

RRREICEBRE - T-EARNEENFTFT, AZ2—RBR. TANRRICEDEEDOBEN ST VWETDOTTTHEILESZ L,
BY7 LILF—RE BREBLCHIABCEENHDIBERIERY Yy 7ETRALMIF LS,



7 Seas (for2) t7 v —x4MkHINT) ¥7,700 for 2

Serving 7 different kind of ingredients touched from fire
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Prices inclusive of taxes and service charge. 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 S ZFDET T ¥4,200

Sourdough bread, focaccia, grissini, Sicilian extra virgin olive oil
YT =RV R 748y T 7Yy —= S FITEIFXALTT 7 =PV ) =7 F AL

Choose one dish frombelow itk ) —MBENCETET,

Vegetable
Mimosa salad, Kyoto cage-free egg, Tamba Highland pork rillette, Balsamic dressing
SEPY IS UG SPHE RO 2y b oL 2 aRLy ey s

OR
Fish

Grilled Spanish mackerel carpaccio, butterbur tapenade sauce, spring vegetables
DTV NNy Fa BOEYTF— RV — A R

Choose one dish from below itk ) -MEBEN CLZTET,

Pasta
Fettucine, Moliere mushroom, guanciale, lemon

7zvbF—% ®BY—2H IS7vFr—L LEY

OR
Pasta
Orecchiette, clam, spring vegetables, Bottarga
ALy s 7HY BREE RIS

OR

Meat

Kyogamo (duck), asparagus, cheese fonduta, duck jus
5 TANIHAF—RT74vTa—8 BoOYa
OR

Fish
Acqua pazza, seasonal fish, Kyoto bamboo shoot, clam
FHOMRDOT 7T Sy T FHER NI

Dessert of the Day AH®D7T ¥ —F

Prices inclusive of taxes and service charge. 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 —fii2—2A ¥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 F20 7y == S FUTELFALTT 7 =LAV —=7H A

Welcome from the chef zUZbo—I

Romaine lettuce
Crisp Romaine lettuce with anchovies, smoked egg yolk sauce, capers, and crispy bread chips
VAL VLI A T abt JEEINEY — A r o= JVAE=T Ly FFv 7 A

OR

Fresh peas
Fresh peas with mint and Jamon Iberico

TV aZAEINE, SVE ANEY-ARY 2

Lamb
Oven-baked lamb chops with cabbage and anchovies

TLFavTDEA—=TVBEE XYY Ty Far

OR

Orecchiette

Clam, spring vegetables, Bottarga

Fr¥zyr THV EEE RSN

Fruit Vacherin
Vanilla parfait with seasonal fruit sauce and crisp meringue

IN—=T 7> a7y NZFN7z ZFZHDOIN—IV—A ALY

Petit Four

TT47 =

Prices inclusive of taxes and service charge. 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.

Wb DFyF o OREORILZE U T, FEH O M EHITOFEM 2 HEH L 72HEES Lwikz
THEREC e,

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

Bottarga

Creamy potato with bottarga and creme fraiche
RYINA ZV—I—RT L —L7L—a

OR

Onion
Fondant with Parmigiano and black pepper
FERED7FVF Y NI r—) Bavay

Roman lettuce

Crisp Roman lettuce with anchovies, smoked egg yolk sauce, capers, and crispy bread chips

VALYV A TrFabt BB — R 78— JVAE—=T Ly FF T A

Scallop

Pan-seared scallop with lemon gel, shredded lingotto caviar and herb emulsion

FYTFH LEVYL FYET VI N—T I Yay

OR
Ravioli
Handmade ravioli filled with sea urchin and ricotta, dressed in a lemon-infused olive oil sauce

v ayyF—2OAKRMIEAY) LEVEKA) =T A ALY — A

Continued on the following page
mEFROR—Y

Prices inclusive of taxes and service charge. 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

Duck
Kyogamo (duck), asparagus, cheese fonduta, duck jus

WS TANIARF—RAT7 4T 2= MDY

OR
Red snapper
Raw red snapper served with almonds, green oil, a touch of garum
7'V )= A AN AN (R
Mango

Japanese mango, black sugar cream, crisp tuile and Tonka bean granité

vy a— BEE7)—A Fa = bATDTT=T

Petit Four
7747 =

Chef's Tasting Menu
“Omakase” Course Tasting Menu HE»EI—2A

¥15,000

Prices inclusive of taxes and service charge. 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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Starters

Bottarga
Creamy potato with bottarga and créme fraiche

RyFNNH J)—=3—RTh 7L —L7L—>a

Parsley

Classic tabbouleh, a refreshing herbaceous salad with parsley and bulgur

REVDY TV (IENELIN=THF8) e ) TLTL

Green beans

Tender green beans paired with roasted almond sauce

FYALHYy B—ART—EVFY—2R

Fresh peas
Fresh peas with mint and Jamon Iberico

TUyvaZAEIEL IR ANEY AR

Vegetables
Roasted seasonal Kyoto vegetable, smoked ricotta sauce, sumac

HWHERGTEou—AL HE#YayyY)—RA Ay

Romaine lettuce

Crisp Romaine lettuce with anchovies, smoked egg yolk sauce, capers, and crispy bread chips

BAL VLA TrFat BRI — A Ty — JVAE=T Ly RFy T A

Onion
Fondant with Parmigiano and black pepper
EQFD7AF Yy SNEIPry— Bavay

Clam
Sautéed clams with soy sauce, garlic, fresh ginger, and lemon zest, served with arugula

THIDHTA VKL By —A . =v=7 EE LEVERM Ly

Veal
Tender veal with tonnato sauce, crispy capers, confit onions, and caper powder

fFFFEDA— T 49 FoF—b V=R ZVAE =y )8— A=A rar 74 Ty/8—80 8 —

Prices inclusive of taxes and service charge. 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.

¥2,800

¥2,400

¥2,400

¥2,400

¥2,800

¥2,800

¥2,800

¥3,200

¥4,400
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Pasta and Rice

Gnocchi ¥3,400
Soft gnocchi in roasted tomato sauce and creamy mozzarella

—ay¥ U—ALbYb/—A JY—S—FEVVTL 7

Orecchiette ¥3,800
Clam, spring vegetables, Bottarga

Arxzyr 7YV ENE Ryyus

Ravioli ¥4.900
Handmade ravioli filled with sea urchin and ricotta, dressed in a lemon-infused olive oil sauce

=tV ayyF—AOHFHI ) LEVEKAY =T ALY =R

Risotto ¥3,800
Zucchini, asparagus, peas, burrata, candied lemon

VYo bh RvF¥F—=  TARTHAL AAEITG, 7y 57— F =R, LEVOIDKERE Y

Prices inclusive of taxes and service charge. 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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Main

Mackerel
Grilled mackerel paired with a vibrant parsley green sauce and crisp radishes

EOTIIL REVY =R TTAvT

Red snapper

Raw red snapper served with almonds, green oil, a touch of garum

fill 7—EUR. V=V F AN AN ()

Scallop

Pan-seared scallop with lemon gel, shredded lingotto caviar and herb emulsion

FYTFH LEVIIA FrET YT v b N—T TNy

Duck
Kyogamo (duck), asparagus, cheese fonduta, duck jus

HE PRARIHAF—RA7 AT a—F WD 2

Lamb
Oven-baked lamb chops with cabbage and anchovies

TLFav T DEA—=TVBEE XYY TrFar

Rump

¥3,800

¥4,200

¥5,800

¥4,400

¥4,700

¥8,400

120g grilled Omi beef, served with braised spinach, roasted baby tomatoes, and crispy sweet potato chips

WELAD7YN20g FILr YD Fr)—bvba—Ab EEEF Y7

Prices inclusive of taxes and service charge. 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
FORFMEIAPY B =AY —TIYRLIAHBOT— AL F 32 FTL VYT RE=RT |,
—=ALRNTVADY — A

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

D778y V7 FIA4bw b JV—=vE—=V R kY

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

XTVY =R B7AY—= THIV L= VH AN A ZE FHOM F - 7Ly aFy

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

T4FVLYTA4—=F AFVTUVRR—=Y = NIRRT —F RE—FKFh a—R2)— H=Yv”

Prices inclusive of taxes and service charge. 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

Mango ¥2,800
Japanese mango, black sugar cream, crisp tuile and Tonka bean granité

EiEvyI— B2 =L Fal =V P AGDTT=T

Lemon ¥2,400
Lemon mousse with citron confit and verbena gel

LEVA—RA PhRyavy74 N—x+Jo)b

Fruit Vacherin ¥2,600
Vanilla parfait with seasonal fruit sauce and crisp meringue

IN—=IT 725y NZF87x ZBHiOIL—IY—A XL VT

Break the Ice ¥2,600
Berry chocolate, pomegranate espuma and jelly, almond biscuit

N)—Fzal—t HFroprzxyS—< L)— 7—ELYFERT v

Prices inclusive of taxes and service charge. 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

Craft Beer

Gin

Japanese Whisky

Sake

Umeshu

Glass Wine

Yebisu Premium beer ZTEZA 7L I 7AE—L ¥1,800
AsahiDry Zero 7%kt F74€n ¥1,500
Kyoto Nishijinn Beer IPA Yuzu 330ml PEFZ [PA fil 1 f#E6% ¥1,700
Kino Bi Kyoto Dry Gin D% 5N 74 ¥2,100
Kyoto Whiskey Black belt 5{#li7 1+ A% — Hiiy ¥2,300
Tsukino-Katsura H D ffik RIS A7 ¥2,100
Dassai J%$ BEEZ D5~ 720 ¥8,000
Yamazaki Plum Wine LR Z& T ATIFEAMEE 74 2% —7 L F ¥1,600

Moét & Chandon Moét Impérial €L L ¥ vvFrv £ 7Y 7)L ¥2,.800/ ¥16,500

Ruinart Blanc de Blancs VA F+—V 79 F 7’5 ¥5,100/ ¥30,000
Dom Perignon 2013 F>~*Y =32 2013 ¥9,800 / ¥58,000
Allegrini Soave 2023 7L 7)) —= Y7 7= 2023 ¥ 1,800 /¥9,500

Sella&Mosca Monteoro Vermentino di Gallura Superiore D.O.C.G.2023 ¥2,000 / ¥11,000
kY I L EAN BYTA—O TINRAVTA—) T4 HYIL—T

AR A —1 2023

Bodegas Protos Verdejo Reserva 2022 ¥2,800 / ¥15,000
RTHA TBEA T2V THR Y LN 2022

M De Minuty 2023 ¥2,800/ ¥15,000

I K Ia=2574—2023

Mazzei Fonterutoli Chanti Classico 2020 ¥2,500 / ¥19,000
RV 7AVTI—F) Fx¥ T4 77332020

Numanthia Termes 2020 ¥2,500/ ¥19,000
AT 7 TIVAA 2020

Planetes De Nin Garnatxa En Amphora 2019 ¥2,800 / ¥21,000

TIRT AT =V N FyFr 27747 2019

3 Kinds of wine paring ¥4,500
T4 w7 3fE
4 Kinds of wine paring ¥6,000
T4V RT Y Y JARE

Prices inclusive of taxes and service charge. Please note that menus may be subject to change due to market availability.
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Beverage

Nonalcohol
Wine

Soft Drink

Water

Prices inclusive of taxes and service charge. Please note that menus may be subject to change due to market availability.

MVSA Moussa 0.0% non-alcoholic sparkling wine glass
Ly H0.0%/ Y TNA—NANR=IY T T
Carl Jung Chardonnay #— 27" & %)L P4

CarlJung Cabernet Sauvignion A=y 7 ARLRY =74 =3

Coca-cola a%-a—7

Coca-colaZero a%+-2—7 ¥'n

Gingerale ¥v Yy —x—n

Blu Italy Sicilian Lemon Soda 7Vv—4%V)— > F Y7L EY Y =%
Blu Italy Blood Orange Soda 7Vv—A%V— 77y FALvyYy—%
Junzosen Apple Juice HGEE THEALDAT

Junzosen ‘Mikkabi’ Mikan Juice N =7 HADA

Milk A7

Fushimizu Still Water fRK S50 74—%—
Fushimizu Sparkling Water fR7K 28—V 74 —5—

¥1,500

¥1,500
¥1,500

¥ 1,100
¥ 1,100
¥ 1,100
¥1,500
¥1,500
¥1,500
¥1,500

¥800

¥1,800
¥1,800
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