A La Carte Menu

SIGNATURE APPETIZER

FKTELI-FSADENLZ L

FESEERIOIR, BTSSRSO, NIV —/ Na” ¥ 7,000
Wood Smoked Tuna Tartare

Kyoto Free Range Egg, Kuromon Market Iseya Tsukemono, Parmigiano, Truffle

100%[E £ W7 NFvE 7 15g

FABEEIN, A FRT V= A SEIRE 7Ly 2T — X ¥ 18,000
100% Domestic Setouchi Caviar 15g

Kyoto Free Range Egg, Homemade Blinis, Kobe Yuge Farm Fresh Cheese

STARTER

KHDO—lro NI 4o aBNyFa

HRESI 740 T 2 5UEILGARE | AT — 7T —2)— L ¥ 3,500
Today s Market Fish Carpaccio

Wood Grilled Tomato Fondue, Kyoto Kujo Green Onion, Smoked Sour Cream

UTHERE B SO FBEE < U R

JERR T NEA N —T AT HEVE N UK ¥ 3,500
Marinated Wood Grilled Local Octopus and Squid

Smoked Potato and Olives, Green Beans, Lemon Bread Crumb

P 2T F TN 2SS L N R X
KIRFEI =PI~ T~ AR, fitta, FRERE ¥ 3,500

Straw Grilled Sustainable Shrimp “Yukiebi”
Osaka Mini Tomato Amamade, Citrus, Red Onion

BT IR B 2 DY T4  m— LT 7— L —Y DRI Lk
E— ANy TF v FXT | RIREI=F~ T~ AR ¥ 3,000

Kansai Local Vegetables Salad, Local Beetroot Vinaigrette
Vegan Stracciatella, Quinoa, Osaka Mini Tomato Amamade

A =22 —DFRBEIITRTHAMTRE I NTE Y, REEIIT 10%8i8 L 15% — AR EENE T,

All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



WOOD GRILLED

HFT 4T AT A — 300g ¥6,200 600g ¥12,000

Canadian Lobster

AKAD~—ryb 719y

Today’ s Market Fish

P AT F T VG

Sustainable Live Abalone

AK~=ranL7 7))L

Rare Grilled Bluefin Tuna

PARTF TN —F

Sustainable Salmon
KBRPERIGR—T > a i —A7—%

Osaka Inunaki Pork Shoulder Steak

FER (LR PE AU FT S

Wakayama Whole Chicken Thigh

SIGNATURE GRILLED BEEF

AR HO#KE—7 200g

Today’s Aged Beef 200g

WOOD GRILLED BEEF SELECTION
RKHOEBVI7vaEES Y —aA 200g

Today’s Selection of Domestic Beef Sirloin 200g
AKBOVL I arERES 741 200g

Today’s Selection of Domestic Beef Fillet 200g
AKHDELIVaf47 4L 200g

Today’s Selection of Wagyu Beef Fillet 200g
Choice of Sauce

BB ERDI—2 ) KRN=—~vAI—RY—2R ) FhEEM~ T 40T 2
RIAY =R ) ZNA—FIF =2

Awaji Onion Sauce / Osaka Honey Mustard Sauce / Wood Grilled Tomato Fondue
Red Wine Sauce / Spicy Chimichurri

SIDE DISH
KRIRFEEI=F~ R v AR EN—T D —A]
Roasted Osaka Mini Tomato Amamade and Herbs
FHRF Jadifiyd A AL —~ s aib—

Kyoto Kinoko Kakumei Oyster Mushroom
NURAYRAE—=F—TFARRT b

Hand Cut Smoky Fried Potato

N a7~y amTh

Truffle Mashed Potato
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All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.

¥4,500

¥ 8,000

¥6,000

¥4,500

¥5,500

¥ 5,000

¥7,000

¥ 8,500

¥ 10,000

¥ 18,000

¥ 1,200

¥ 1,200

¥ 1,200

¥ 1,200



DESSERT

NN —T DAL Rm—k

IRTAY AN — < H ATV PER=T
Rhubarb Compote

Red Wine, Strawberry, Madagascar Vanilla

Faalb —hAT4T
Xy 7L FgalL —h, wrAd—FL oY T—FUR

Chocolate Sphere
Caramel Chocolate, Mango Orange, Almond

FIHREDE T T

TAL, DX Ry —F AT
Kyoto Tamba Chestnut Mont Blanc
Lime, Gianduja, Meringue

AR Y — R FnER L R EE VT b

Strawberry, Sake Lees, Wakayama Bergamot
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All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.

¥ 2,300

¥2,300

¥2,300

¥2,300



