AEQUOR SERENUS
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Bigfin reef squid carpaccio, Sea urchin, Celeriac, Kyoto wasabi leaves

Kombu-cured sea bass, Scallop, Saikyo miso salsa FEUALHEER BEOU EhIUE
o RAHED WOLRAE TR LY Tamba-chicken confit, Kyoto mushrooms, Truffle

Rolled Daisen salmon trout, Kyoto mushrooms, Salmon roe EHBEOaY T 4 EEE O kYoo
AUbSY MY —E>O)L—0O— FHF/ 0 (05

Pan-seared white trevally, Turnip, Manganiji pepper tapenade
WBOIF*a1 IR AEFEEFOY TF—R
Roasted Kyoto duck breast, Butternut squash, Autumn root vegetables

FEOO—2 b NF—FvUhiEFbe MOEX

Roasted veal fillet, Kyoto vegetables, Potato

OR ¥£721F FreLRoo—2 b~ HHX YyviH[4E
Grilled Kyoto beef tenderloin,
Tamba chestnut, Daikoku shimeji mushroom OR F72 1%
REEEZEMF T"RORI e LADI VUL Grilled Kyoto beef tenderloin,
FEE KBLHL Tamba chestnut, Daikoku shimeji mushroom
(+¥4,800) RHMERENF THOR ELRO T VUL
FE KELSHU
Persimmon, Kyoto coarse tea ice cream, Mizuo yuzu (+¥4,800)
MERBFERTAAIU—L KEMT

Madagascan vanilla creme brélée, Marinated fig
OR %721
RIHAHIVEN_SDOIL—LTVal EEROTUX
ROKU KYOTO Seasonal Parfait
~ Tamba chestnut, Roasted green tea, Mizuo yuzu

OR ¥/
FEEE>TS>NT7 BES50F KEWMTF ROKU KYOTO Seasonal Parfait
(+¥2,000) ~ Tamba chestnut, Roasted green tea, Mizuo yuzu ~
FWEE>TS>R7 FS50FK KEMF
Petit fours
. (+¥2,000)
7747 =)
Petit fours
TF4T =

¥12,000 ¥18,900





