HEIIFAITWH /5%y b
OBANZAI Lunch Set

(BIEA T/ KYOTO Cuisine)
FLEBEI KEBAL A4 27  Dashi Omelette with Grated Daikon and lkra
P —F v DORETHESE X Rolled Pickled Turnip with Salmon
HAZDEAUS  Sautéed KYOTO Carrot

IEEDBO-L Marinated Colza Blossom
Wb DR A  Braised Toro

{5 D BRI 2 Shaved Sea Bream with Sesame Sauce

(A4 V¥ / Main Course)

SVFAV LI IHRDOMEL ZI1ZE ARG
Minced Meat Cutlet and Fried Chicken Tender with UME-SHISO

FHEBRE. O XA
Steamed Rice and TAMBA Black Soybeans

HoBoOFbD
KYOTO Pickles

FURE7Z < & AR
KYOTO Miso Soup

¥ 3,300

(BEOBITTOTH—F GEINIEIE) / Dessert (Additional Charge) )
Bor7LV—LXvYa (+¥700)
Créme d'anjou with Strawberries (+¥700)

BEDOFHF— b &7 A4 ZDEEAR (+¥1,000)
Assorted Dessert (+¥1,000)



EEEANYN—T 5 F Ry b
Japanese Hamburger Steak Lunch Set

A —7 [ Soup

AHDA =T
Today's Soup

¥ Z X/ Salad)

TV =V I X
Green Salad
f720% /or

25FiD Ry 2 TN X FL— (+1,0001)
Medley of 25 Kinds of Vegetables (+¥1,000)

(A A4 B / Main Course)
KRNV N—=FRT—F 3T 7Y —R
Japanese Hamburger Steak with Madeira Wine Sauce

Ry THA—n"— %I 74 R

served with Popover or Steamed Rice
(FrtR D BRAY)
a—t— ¥£703 A%

Coffee or Tea

¥ 3,800

(BZOBTTHTHF—F GEBMEKE) / Dessert (Additional Charge) )
MOV —LX vy a (+¥700)
Créme d'anjou with Strawberries (+¥700)

DT HF— b+ & T4 ZADELEYE (+¥1,000)
Assorted Dessert (+¥1,000)



EESe—RA -7 v F kv b
Roasted Japanese Beef Lunch Set

il
A

(A =71/ soup)

AHDOR =T
Today's Soup

(¥ Z & /salad)
TV =V I X
Green Salad
f720% /or

25[EDRY X 7N A FL— (+1,00017)
Medley of 25 Kinds of Vegetables (+¥1,000)

(A 4 VB / Main Course)
FEFDou—2 b e —7 ZLfe—Y—R ZiF fJEY — &

Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

Ry T —n"—FE 7 A

served with Popover or Steamed Rice

(F¥—1 / Dessert)
S YAV AV
Créme d'anjou with Strawberries

(BB BRI
a—t— F703 AR

Coffee or Tea

¥4,200



Valentine's 7 v Fa—2A&
Valentine's Lunch Course

FMOTAELF =X FL—
Medley of Seasonal Appetizers

i I - F 24 i Eek
M BERE D 2 — 2

WMLXVAH=Druarvy b
A—a 7Y —R

NF e FehynR—=2a
NV 77T —DEINVRA

flELty—y (F77F) ODL—2

Semi-cooked Yellowtail with YUZU

SHOGOIN Turnip Mousse

Red Snow Crab Croquette
with Aurora Sauce

Paté de campagne
with Pickled Cauliflower

AKAFUJI Salmon Trout Mousse

AHDA =T
Today's Soup

ELWVLHD L —RD AL WUBEEE T—NT TV —R
Baked Spanish Mackerel and Scallop Mousse Pie
served with White Butter Sauce

ERFIZVvIHDOZY L bHARIEINARE MHAFOr—X |
V—RARTT7—F
Grilled BISHO Beef Rump with Spinach and Leek served
with Pepper Sauce

Ry TA—n"—%F7F 74 R

served with Popover or Steamed Rice

YrLyvixfy Yaagrk—n
Valentine's Chocolate Dessert

a—t— 7103 FR

Coffee or Tea

¥7,800

i LW H D L= 2D~ 4 WHBEE
T=NT TV =R

Baked Spanish Mackerel and Scallop Mousse Pie
served with White Butter Sauce

YrLVvRAY YaairFe—nL
Valentine's Chocolate Dessert



Shirokane 7 v Fa— =&
Shirokane Lunch Course

(il = / Appetizer)
FHOTREfF—X FL—
Medley of Seasonal Appetizers

fiioI - F24 HiTEE  Semi-cooked Yellowtail with YUZU
HUSERSAE D 2 — A SHOGOIN Turnip Mousse

FLRATA H=DruaX v b Red Snow Crab Croquette
F—m 5V =2 with Aurora Sauce

RF e K e hyur—=na Paté de campagne
HYTS5T—DEZ LR with Pickled Cauliflower

Mty —ey (57 F) @a—2x  AKAFUJISalmon Trout Mousse

(AR =7/ soup)
AHDA—7  Today's Soup

(SR / Fish)
T FEHD L= R LK —YV—RA  Sole Meuniére with Brown Butter Sauce

(PIEHE / Meat)
EpEdo 7y KA FEY —R  Grilled Japanese Beef with Port Wine Sauce
Ry FA—"— F713 74 & servedwith Popover or Steamed Rice
(D BYAY)
a—t— £IZ KK Coffee or Tea

¥ 5,800

(BEDOBITITHTH—1 GBIMEHE) / Dessert (Additional Charge) )
BorL—LX vy a (+¥700)
Créme d'anjou with Strawberries (+¥700)

3D FHF— T A ZDEAE (+¥1,000)
Assorted Dessert (+¥1,000)

HFFHO L= ERLAZ—Y—2R EEFD 7)) FA MY —R

Sole Meuniére with Brown Butter Sauce Grilled Japanese Beef with Port Wine Sauce



SHoBfpM 75k y b
Fish Plate Lunch Set

(A =71/ soup)

AHDOR =T
Today's Soup

(¥ Z & /salad)
TV =V I X
Green Salad
f720% /or

25[EDRY X 7N A FL— (+1,00017)
Medley of 25 Kinds of Vegetables (+¥1,000)

(A A4 v B / Main Course)
VI ITORILVEREE T—-ATI7vY—R HL—Jl
Spanish Mackerel with Spring Vegetables and White Butter Sauce
scented with Curry

Ry T —n"—FE 7 A

served with Popover or Steamed Rice
(Frte D BRA2Y)
a—t— 7203 AL

Coffee or Tea

¥ 3,800

(BROBITHTF—1 GBIEE) / Dessert (Additional Charge) )
BDIZL—LX vy a (+¥700)
Créme d'anjou with Strawberries (+¥700)

D TFH— + & T4 ZADIEAEE (+¥1,000)
Assorted Dessert (+¥1,000)



California 7 v+t v b
California Lunch Set

o
wid

(A =7/ soup)

AHDOA—7
Today's Soup
(¥ 7 & / salad)
TV =V IxK
Green Salad
7zl /or
25D RY 2T A FL— (+¥1,000)
Medley of 25 Kinds of Vegetables (+¥1,000)
(A A4 B / Main Course)

TiEL DV 1MBIEVOL EZI v,
Please Choose one main dish from below

FLARTAHN =L NFAFDARLX
Pasta with Red Snow Crab and KUJO Scallion

HIYLEFEDIE _RuyF—)DNRRAE

Pasta with Short Neck Clam and Colza Peperoncino

FLIFAR FHE R POAYT Y —2R
Rice Omelette with Beef and Tomato Brown Sauce

(et LK)
a—t— 723 ALK

Coffee or Tea

¥ 2,800

(BZEDOBITTHTHF— 1 GBIMEE) / Dessert (Additional Charge) )
ROV —LKZvYa (+¥700)
Créme d'anjou with Strawberries (+¥700)

EOTFHF—F & T4 ADEEAE (+¥1,000)
Assorted Dessert (+¥1,000)
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