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Blue Seafood Guide

Blue Seafood Partner

Y RTFAF T —T7— R ARFEA,

- We are using sustainable seafood.

O BREIEFEREZFEHAL THY 3, We use 100% Japanese grown rice.
OBMICEZTLAX DB 2EEMHIT. HDOLPLOAZ Yy ZICEHLMIFLEE W,

Before placing your order, please notify our staff if you have any food allergies.

O HREEICEF— e 2B (10%) LHERBEENTEY £,

All prices include consumption tax and 10% service charge.

® 5HE(IA4 A=Y T, Photos shown are for illustration purposes only.



7 7 Nk

V=P —HIFK NEV - -kT—I)HFR
Caesar Salad with Serrano Ham

Salad & Appetizer 35X - i

TV —vHIX ¥1,200
Green Salad

AATVEDAVT L ELVAIDDID
=—RAF 7 X ¥1,700
Nicoise Salad with Swordfish Confit and Potatoes

flEgty—ev (F79 1) o<V % ¥1,900
Y7 =2V —LET 4N
Marinated AKAFUJI Salmon Trout with Sour Cream and Dill

MHR—=2"2Fb"0oHEHT Y — X ¥1,900

Paté de Campagne

WOLHEFEZ VDI NSy F 2 ¥2,000
WrHNLEYOFLY v
Carpaccio of Scallop and Shrimp with SETOUCHI Lemon Dressing

V—HF =B IFHE NEFEYV - T—I)HKZ ¥2,000
Caesar Salad with Serrano Ham

[EpEF — X DA ¥1,500
Assorted Cheese



MATAH= L NEAFDORRR
Pasta with Red Snow Crab and KUJO Scallion

Souwp & Pastar RA—7 - RR X

ZHFEORZ—Y 2

Seasonal Vegetable Soup

a—vRAR—7
Creamy Corn Soup

aAYVAZR—=F FYa7DHY
Consommé with Hint of Truffle

FRY R VAT v 5 4 —
Japanese Tomato Ketchup Spaghetti

FLATAH =L NFELAFDARLR
Pasta with Red Snow Crab and KUJO Scallion

AHDSR X
Pasta of the Day

AHOA LT A
Rice Omelette of the Day

¥1,200

¥1,200

¥1,500

¥2,000

¥2,500

¥2,500

¥3,000



BAHD T A ¥ R— 2T
Seafood Bouillabaisse

Fudv  fadrRia

AHOBDORT L EWEDO T LE ¥2,700
T=NT IV =R

Pan-Fried Today's Fish

with Braised Vegetables and White Butter Sauce

HFEHO L=V HERLANZ—Y—2R ¥3,200
Sole Meuniéere with Brown Butter Sauce

N ED 74 Y R—=2 T ¥3,700
Seafood Bouillabaisse



EEEANYAN—TRT—F 2T 7Y —2R
Japanese Hamburger Steak with Madeira Wine Sauce

PR

HBEETHDIAVY 74 A VHDDHID
Chicken Confit with Potatoes

Mo —2 {5
Roasted Duck Breast with NIYODOGAWA Japanese Pepper

FEor—2F Ya20Y—2R
Roasted Lamb with Ratatouille and Gravy

KRNV AT RT—F =T WY —R
Japanese Hamburger Steak with Madeira Wine Sauce

EE e —2RD 7Y L fE—Y—2
Grilled Japanese Beef Loin with Gravy

EfEdfAe — 2O —XbE—7 L AE—YV—2X
DL ST UNRA

Roasted Japanese Beef with Gravy and Horseradish

REMFu—2WO 7Y Fu MY —R
Grilled Wagyu Beef Loin with Port Wine Sauce

WEgE by 7y —uf o) EAMEY —X
Grilled KOBE Beef Top Sirloin with Port Wine Sauce

¥2,700

¥3,200

¥3,200

¥3,200

¥4,700

¥4,700

¥5,700

¥8,200



TivevYe wvId—Y—2R
Blanc-Manger with Mango Sauce

Dessert FH—k

RFFDTTF 4 FXTANDAYY Fr—%F

Banana au Gratin with Caramel Pound Cake

Hb—-aad
Gateau au Chocolat

TIvevYz wvd—Y—2R
Blanc-Manger with Mango Sauce

7V T I7E—F
Caramel Custard with Fruit

¥1,000

¥1,000

¥1,200

¥1,600



Kud'y Mevrar  BYEREIE

A LT AR
Rice Omelette

A=V R=7
Creamy Corn Soup

FRIYRXVRAT T 4 —

Ry FRIBITAREY 2 —REBMNIFLED)
Japanese Tomato Ketchup Spaghetti

(served with Bread or Steamed Rice and Juice)

FLTA R
(Svtva—2%BMNILET)
Rice Omelette (served with Bread and Juice)

I 754
Ry gk 54 REY2—REBNTFLET)

Fried Prawns (served with Bread or Steamed Rice and Juice)

NYR—FRATF—F
RV 3 F4AREY2—REBMFLED)

Japanese Hamburger Steak
(served with Bread or Steamed Rice and Juice)

E—7 A7 —%
(R FhRE 94 REY2—R2BNIFLET)
Beef Steak (served with Bread or Steamed Rice and Juice)

NZFGTARZY —L
Vanilla Ice Cream

TZN— DEEY
Assorted Fruit

¥800

¥1,300

¥1,300

¥1,800

¥1,800

¥2,300

¥600

¥800



Luncih
Seft & Cowrse

JvVvF Yy P &aA—RA

5HDRY R TARX L —
Medley of 25 Kinds of Vegetables

DR LRV B P Ly v FHBHGILCHES . BEH ROV HRELD 5,
LI LLECE—MTT,

A gentle and nature-inspired dish featuring 25 carefully selected vegetables, beautifully
arranged with colorful dressings on a white plate to delight both the eyes and the palate.

Popover

BECHBRIKL B0 IERD, BREZF &L T Y (Ky T —r—)
Mixa ) v e, hizgdbob b,

This light and slightly salty popover bread perfectly complements the main dish with its
fluffy interior and crisp exterior.



HEIIFAITWH /5%y b
OBANZAI Lunch Set

(BIEA &\ / KYOTO Cuisine)
ZLEEIN KlBsAL 4277 Dashi Omelette with Grated Daikon and lkra

B HHs Grilled KAMO Eggplant with Miso
2R DK S Dashi-Simmered Winter Melon
TREFEIBOLEBLYVDALSC MANGAN]I Bell Pepper with Baby Sardines
i & S D EED Y Eel with Vinegar Marinated Cucumber

gz L IR Z Poached Pike Conger with UME

(A4 VB / Main Course)
ARFDOHEED A DT

Sea Bass with Sweet and Sour Sauce

FHEBRE. O XA
Steamed Rice and TAMBA Black Soybeans

HDOBDFHD
KYOTO Pickles

FRE72 < & AR
KYOTO Miso Soup

¥ 3,800

(BZOBTTHTHF—F GEBMEKE) / Dessert (Additional Charge) )
TovevYz wvd—Y—2 (+¥700)
Blanc-Manger with Mango Sauce (+¥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) )
TIvevYz wvd—Y—2 (+¥700)
Blanc-Manger with Mango Sauce (+¥700)

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



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

. -
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

(7% — 1t / Dessert)
TIvevVr wvId—Y—2R
Blanc-Manger with Mango Sauce

(BB BRI
a—t— F703 AR

Coffee or Tea

¥4,200



MHEZ vFa—2
Sunflower Lunch Course

J—-—cc—ntrpo ——— L

=

CH 3% / Appetizer)
FEPEdFD 22N B 7T v~Tp—RY —R
Japanese Beef Tartare with Sea Urchin and Saffron Mayonnaise Sauce

(R / Fish)

RY¥D7YV v+ HEEDIZIRAZA ANAHIay—2R
Deep-Fried Sea Eel with Summer Vegetables Couscous and Balsamic Sauce

(B / Meat)
XEEF Vv ITHOZY T BERLS5DATL
7Y —LvRAX—FJ—R
Grilled Japanese Beef Rump and Corn with Cream Mustard Sauce

Ry TA—n"— %703 74 R
served with Popover or Steamed Rice

{(F¥— b / Dessert)
NyvavIn—=yiaatryYoL—R"HHE
Passionfruit and Coconut Mousse, Sunflower Style

(D BHAY)
a—t— 03 FR

Coffee or Tea

¥ 7,800




Shirokane 7 v Fa— =&
Shirokane Lunch Course

(7 I 2—X/Amuse)

AHDA—F

Today's Soup

(HiZZ / Appetizer)
FHOT REXAF =X FL—
Medley of Seasonal Appetizers

~r7alT7EH PR EHKOFD
AL 7)) —LF—AD>hua v
Y—vVxy e 75020 LY b
xHA4EOZ 0Ty b Y 2 7 JEk
Hzeoznrznr HzF 2

Tuna and Avocado MONAKA with SHISO
Prosciutto and Cream Cheese Macaron
Salmon Rillettes and Ikra Tartelette
Potato and Truffle Croquette

Pink Shrimp Tartare in Gazpacho

(R / Fish)

HEPFHO L=z fERLAZ—Y—2R

Sole Meuniéere with Brown Butter Sauce

(PIEIEE / Meat)

X D7) EAFEY -2
Ry Th—n"—FT 74 A

Grilled Japanese Beef with Port Wine Sauce

served with Popover or Steamed Rice

(BHD BRI

a—tk— £33 RE

Coffee or Tea

¥ 5,800

(BEDOBITITHTH—1 GBIMEHE) / Dessert (Additional Charge) )

TI5vevYx

~vad—v—2 (+¥700)

Blanc-Manger with Mango Sauce (+¥700)

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

FEYHO L=z ERLAX—Y—2R
Sole Meuniére with Brown Butter Sauce

ExFoZ7) T R MEY —R

Grilled Japanese Beef with Port Wine Sauce



| SHOBREHE 5 F % b
: Fish Plate Lunch Set

1 (A =7/ soup)
AHDOA—T
Today's Soup

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

25MDRY X T AR FL— (+1,0001)
Medley of 25 Kinds of Vegetables (+¥1,000)

(A A4 v FHH / Main Course)
ZAFLEMTORTIL 2y TF—F ¥#HoFY
Pan-Fried Sea Bass and Eggplant with Tapenade scented with SHISO

Ry TA—nN— %703 74 R
served with Popover or Steamed Rice

(BHDIBIRAY)
a—t— ¥7-103 fIA

Coffee or Tea

¥ 3,800

(BEDOBITTOTH—F GEINIEE) / Dessert (Additional Charge) )
To5vevYr ~wyvI—Y—R (+¥700)
Blanc-Manger with Mango Sauce (+¥700)

BMDOTFHF— & T4 2DEEAE (+¥1,000)
Assorted Dessert (+¥1,000)



California 7 v+t v b
California Lunch Set

AEZATE ) = L J U5 A DDA
RastajwithiRed!Snow!Crab/and KUJO Scallion

o P

(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)

Tk D 1BEUNL 23\,
Please Choose one main dish from below

FLRATAHN =L NFAFTDARLR
Pasta with Red Snow Crab and KUJO Scallion

Enl b=t EYVFLIOHREAZRZ
Cold Pasta with Prosciutto, Tomato and Mozzarella

FALTAR TITITREF—AXD2fHY — A
Rice Omelette with Demi-Glace Sauce and Cheese Sauce

(et LK)
a—t— 723 ALK

Coffee or Tea

¥ 2,800

(BZEDOBITTHTHF— 1 GBIMEE) / Dessert (Additional Charge) )
7o v=vyr wvad—Y—2Z (+¥700)
Blanc-Manger with Mango Sauce (+¥700)

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



Duwner Cowrse

TAF—a—2x




mMHZET 4 F—a—2
Sunflower Dinner Course

il —— L

(7 I 2—RX/Amuse )
~sutt<lt THEHIFORP EHEOFD
EAn 7Y —LF—XD~>hu v
Y—vVxzy bEAf 770420 LY b
Tuna and Avocado MONAKA with SHISO

Prosciutto and Cream Cheese Macaron
Salmon Rillettes and lkra Tartelette

(HIT3E / Appetizer)
EEFD 22V BRI T7 7 v~vTL—RY —R
Japanese Beef Tartare with Sea Urchin and Saffron Mayonnaise Sauce

(ORI / Fish)
RED7Y v+ BHEDOIRAIZ R A% Iay—2R
Deep-Fried Sea Eel with Summer Vegetables Couscous and Balsamic Sauce

(PIEIE / Meat)
BEAFr—2RWD 7Y T BEELS5HHTL
7Y —LRARX—FY—2R
Grilled Wagyu Beef Loin and Corn with Cream Mustard Sauce

(7 ¥ — b / Dessert)
NyvavyInr—=viaary VDL —R"nHZE"
Passionfruit and Coconut Mousse, Sunflower Style

/N~ / Petit Fours)
AKHOF T4 7—1
Today's Petit Fours

(Frte D BRAY)

a—b— 7203 AR
Coffee or Tea

¥ 12,800




HBIFAITWT 4 F—a—2R
OBANZAI Dinner Course

(Feft i3 /SAKIZUKE)

~zutt=t TEHIFOEDP EHEOEFY
Tuna and Avocado MONAKA with SHISO

(BIXA E\v/ OBANZAL)
ZLEZM KRBAL 477
Dashi Omelette with Grated Daikon and lkra
BTSSR
Grilled KAMO Eggplant with Miso

Z N D K
Dashi-Simmered Winter Melon

SFE 5B LEBYVDHALSC
MANGAN]JI Bell Pepper with Baby Sardines

fig &SRO WEDY)

Eel with Vinegar Marinated Cucumber

i e U MRS A
Poached Pike Conger with UME
EI9HAILOKRED
Corn Tempura

F 7 7 ORI Z

Okra with Sesame Sauce

e LRz L
Cold Savory Egg Custard

fif DVEBEE
Grilled Miso-Marinated Spanish Mackerel
(# L¥1/ MUSHIMONO)
BEOHE LD
Green Soybean Fish Cake with Green YUBA Sauce
(& % P/ YAKIMONO)
s EHEE
KYOTO SUKIYAKI
(ZH#¥)/ GOHAN-MONO)
FHESR G D XA
Steamed Rice and TAMBA Black Soybeans

HODOF b D
KYOTO Pickles
ELZRICH
White Miso Soup
KT~/ MIZUGASHI)
Zio 1y

Seasonal Fruit

¥ 10,000



Miyako 7 4 F—a—2X
Miyako Dinner Course

(7 3 2—X/Amuse)
XA EDHWMRA—F
Cold Potato Soup

(Hii = / Appetizer)
FHOTREZfF—X FL—
Medley of Seasonal Appetizers
~r7malTERA POt EFEOFD
EANLE Y=L F—AD~huyv

Tuna and Avocado MONAKA with SHISO

Prosciutto and Cream Cheese Macaron
Y—xvVZv b 272770420 Ly b Salmon Rillettes and lkra Tartelette

Py HAEDOZ7ur vy b Y 27 JEk Potato and Truffle Croquette
Hzvozr sz HzrAF 3 Pink Shrimp Tartare in Gazpacho

(Fa R / Fish)
P (DA e S S VA
Seafood Bouillabaisse

(PIEIEE / Meat)
ffeor—2+ XbFvA42HEX V2DV —2R
Roasted Lamb with Ratatouille and Gravy
720 /or
FEEFVITHOZ YT R MY —Z (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(F¥— b / Dessert)
NFFDTITF A FXITANDAYY FTr—F

Banana au Gratin with Caramel Pound Cake

(%D BIRAY)
a—b— 3 AR

Coffee or Tea

¥ 8,800

fFPEDPR—2+ FXbv AR Yady—R ERPFVIHOZIT KA MEY —R
Roasted Lamb with Ratatouille and Gravy

Grilled Japanese Beef with Port Wine Sauce



EEto—2be—7 F4F—a—2
Roasted Japanese Beef Dinner Course

- s
A

(7 2 2—X/Amuse)
XA EDHWMRA—F
Cold Potato Soup

(HIT3E / Appetizer)
FHOT XA F—X FL—
Medley of Seasonal Appetizers

= 7ulT7HRA PO EHOFY  Tunaand Avocado MONAKA with SHISO
EANLE DY) —LF—RADHhwy  Prosciutto and Cream Cheese Macaron

Y—xv Vv b4 2727DZAL LY b Salmon Rillettes and lkra Tartelette
Py HAEDOZury b b 2 7Jdlk Potato and Truffle Croquette

Hoveonzrzr HRAF3 Pink Shrimp Tartare in Gazpacho

(fapl B / Fish )
AH® B (+¥1,000)
Fish of the Day (+¥1,000)

(A4 v B / Main Course)
EfEFor—2bEe—7 L=y —2 %723 MY — 2
Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

(F¥— b / Dessert)
NFFDTTFH FXTALDAY Y FT—F

Banana au Gratin with Caramel Pound Cake

(D BIRAY)
a—t— 03 AR
Coffee or Tea

¥ 7,800



California 74 F—a—=x
California Dinner Course

(7 3 2—X/Amuse)
X HAEDHWRA—F
Cold Potato Soup

(Hii = / Appetizer)
FHOTRZf F—X FL—
Medley of Seasonal Appetizers
~7mETEA PO EEoFY
BARE 7Y —BF—RDTH B Y

Tuna and Avocado MONAKA with SHISO

Prosciutto and Cream Cheese Macaron

Y—FvYTy A 2727DZNLEFLY b Salmon Rillettes and lkra Tartelette
Yy HAEDOZur vy b Y 27 Ak Potato and Truffle Croquette
Hzvoznr sz HRAF 3 Pink Shrimp Tartare in Gazpacho

(A 4 v B / Main Course)

Fat L D 1RBEVLZ I W,
Please Choose one main dish from below

AHOBORTLEHEDTLE T—AT TV V=2
Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

o —2F AZora—L (IO FY
Roasted Duck Breast with Carrot Puree and NIYODOGAWA Japanese Pepper

EENSVITHO YT EA MY — 2 (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(7% — T / Dessert)
RFFOTTFA FXTAADAY Y Fr—*

Banana au Gratin with Caramel Pound Cake

(%D B
a—t— ¥7-103 fI5

Coffee or Tea

¥ 6,800

AHOHDET L LHFEDT LY WEITEow — 2 F
T—=NT TV —R

ABOE 2—L IO ED
Pan-Fried Today's Fish

Roasted Duck Breast
with Braised Vegetables and White Butter Sauce with Carrot Puree and NIYODOGAWA Japanese Pepper



wEinERE  HERT 4 F—a—-2

Grilled Japanese Beef Dinner Course for Staying Guest

(7 3 2—X/Amuse)
THRE oI

Amuse-Bouche

(Hii = / Appetizer)

flEty—=v (b0 OV % HY—2U—LET4L
Marinated Salmon Trout with Sour Cream and Dill
(AR =7/ soup)
AYVRAZR—=F FYaT7DEY
Consomm¢é with Hint of Truffle

CAEE / Meat)
FE Y —mf vy B My —2
Grilled Japanese Beef Sirloin with Port Wine Sauce
(F¥— b / Dessert)
AFFDITFH FvIANDASYYFr—%
Banana au Gratin with Caramel Pound Cake
(B#D BRA)
a—t— T3 AR

Coffee or Tea

¥ 6,800

OfDEG [ —e R &lE, fFHTEERADTHLL LD I TIRZZT N

There will be no other discount service with this menu.



o, vﬁ—f*’%*l—ﬁ» —o—€)
T VLN IRd ¢ s

wipElE el r4F—a—=x
Grilled “KOBE” Beef Dinner Course for Staying Guest

(7 I 2—R/Amuse)
TEE I
Amuse-Bouche

(¥ 7 & /salad)
7YV —vHh IR

Green Salad

(AR =71 soup)

FHIPEDORZ—Y 2
Seasonal Vegetable Soup

CPIEI / Meat)
WPty 7Yy —af vory . FAMEY R
Grilled KOBE Beef Top Sirloin with Port Wine Sauce

by T —m A v 3ERLrLBRICHTCORGOD IR L 2D,
MEARER RS TIIOREK L BEE BRLANEZZTET,
Top sirloin is a cut of beef with lower fat content from the primal loin or sub primal sirloin.
You can enjoy the flavor and the texture peculiar to lean “KOBE" beef.

(D BRAY)
a—b— %7203 LA

Coffee or Tea

¥ 10,000

OfEDEG [ —e R & iE, fHTEERHADTHLL LD I TIRSZZT N,

There will be no other discount service with this menu.



Chef 74 F—a—2x
Chef's Dinner Course

*ZbbDa—RBHIHETOIT PR E D £,

% Advance reservation required (one day prior)

(7 I 2 —RX/Amuse)

FHFEORL - 2
Seasonal Vegetable Soup

(HIT3E / Appetizer)
FHIOT REXAF—X FL—
Medley of Seasonal Appetizers

~r7ul7Rh FORP EKIKOFD Tuna and Avocado MONAKA with SHISO
N7 ) —LF—AD~uy Prosciutto and Cream Cheese Macaron
Y—xvVZv b 277020 bL v b Salmon Rillettes and lkra Tartelette
Py HA4EDZ9 Yy b MY 2 7k Potato and Truffle Croquette

Hzeoznrzn HzFa Pink Shrimp Tartare in Gazpacho

(SR / Fish)
D74 ¥ R—=2{L0 T
Seafood Bouillabaisse

(feRtBE / Fish)
AHDLORT VLV EWEDOTLE T—AT TV Y —2R
Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

(PRIEIE / Meat)
WEAry 7 —mf o7V KL MEY -2
Grilled KOBE Beef Top Sirloin with Port Wine Sauce

(F¥— b / Dessert)

NFFDTTFH FXYTANDAY Y FTF—F
Banana au Gratin with Caramel Pound Cake
(INYLA- / Petit Fours)

AHDTT 47—

Today's Petit Fours
(BED BIRAY))

a—b— 203 ALK

Coffee or Tea

¥ 15,800
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