Appetizer

Carpaccio of today’s selected @9 ¥1,480
fresh fish

AHDHEEEELD ANy F 3

Sashimi of assorted fresh fish @@ ¥1,680
for today
AHOUREROBIED ) &bt

Seasonal green salad ¥1,280
ESOVARa S

Caesar salad with bacon and
Onsen egg (soft boiled egg)
R—a2 Y ERRIPD Y —HF—H 5K

PO ¥1,330

egg  milk

Lyon-style salad with Nanatani (@ ¥1,580
duck gizzard confit, bacon and * ™
Onsen egg (soft boiled egg)

LRBEOWT VY 74 ERN—a> BREFOY IV EAS FK

Gojo Ono’s Nice—style salad (@@ ¥1,580
(seared bonito, fried gnocchi, o
tomato, sliced olives)
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Carpaccio of zucchini with OO ¥1,480

egg  milk

freshly shaved parmesan cheese,

salmon roe and caviar
AyEx—=DHNW Ny F a0 T IWAF Y F— A 75X v ETIZ

Ajillo with Hokkaido pollack roe ¥1,280

and potato
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French fries. Please choose flavor ¥1,080
HERZTZL—N—T L F T4

Salt or Harb salt or consomme or Seaweed salt or Truffle oil or
Black Shichimi pepper or Anchoby powder
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Fish&Meat

Today's fish dish O »2.250
AHOD & fa ki y
Grilled salmon 00O 2,530

at  milk
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Grilled lobster with spices half £20 ¥3,680
Fo—IWHFEDA A A & P @ tailed —R) ¥7,180

Fried chicken ¥1,280
774 N FF
Tamba local chicken roasted ¥3,580

in low temperature
PRI B IR D — N

Kyotamba kogen pork loin
TONKATSU (Pork cutlet)

HHEEERF o —ADE A 5D

PO 3,250

Kyotamba kogen pork loin with ¥4,080

bone roasted in low temperature
SO R A & 7 — A G —2 |

Kyoto Nanatani duck breast ¥5,480

roasted in low temperature
FA-LA I ER D —X b

Wagyu ribeye roasted roasted ¥8,980
in low temperature
HPMEY 7 o —AEE2—A b

Roasted Wagyu sirloin ¥9,580
in low temperture
HEMA S —o 1 R —A |

French style SUKIYAKI of Wagyu (@ ¥5,800
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Pasta with foie gras, Kujo green
onions and fresh cream @®EE ¥3,080

71775&%%?@:@7U—‘A/§Zﬂ shrimp ~ crab egg milk

Pasta with sea urchin

and fresh cream ©BAO ¥3.230
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Carbonara with truffle PO ¥3.480
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Spaghetti aglio e olio with lobster,
fresh tomato and basil © 6 ¥4,080
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Tomato sauce spaghetti © 6 ¥4,0380

with lobster
FA~v—NEZD I N —RANR R

Margherita with mozzarella @@ ¥2 080

cheese of Buffalo
IKEDEY Y7L FF—AD2ILT ) —X&

Marinara with oregano € ¥2,180
FLH/EBZ)F—F T
Bismarck (egg and bacon) OO 2,280
HETFER—a>DERZ L7 egg  wheat
Diavola with spicy chorizo 0O ¥2.280
EVEFIYY—DTATHRS S e

Fresh caesar salad toped 0O 2,330

pizza with raw ham 2
HENLDH F K EH

Quattro Formaggi O ¥2,330

7 l7 I\D77j')l/7“/ f) wheat  mill



Freshly cooked Hinohikari rice ¥1,080

produced in Kyoto
(with pickled vegetable)
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Rice cooked with red sea bream €3 ¥2,080

and Kujo green onions
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Rice cooked with conger eel, € 2,580

burdock and sea urchin
NTF-LH8E, EFFOREAE TR

Rice cooked with grilled silver cod €@ ¥2,780
marinated with Saikyo miso paste, ™

fried Yuba and Kujo green onions
SRESVE e VB LA D IREIAA TR

Rice cooked with fried tilefish, €3¥2,880
fried Yuba, salmon roe and

Kujo green onions
FHERBHG LIBGEE. 17 5. LAABDIREIAAR TR

Rice cooked with foie gras € ¥3,280

and mushrooms
T4T7Y 5EROFOREIAZ R

Rice cooked with truffle topped @)€¥3,380

with Onsen egg (soft boiled egg) = ™
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Rice cooked with Wagyu flap meat ¥3,880

and Kujo green onions 0
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Caramel glacé

OO ¥1,080

;\: Y 3}‘ ”/ 7 3 V4 'b egg  wheat milk walnut
ONO homemade pudding PO 530
ONO7'Y > egg  milk

Silky smooth fresh chocolate  @¥980
D/ﬁ'”@ty} 6/3‘%@1:1%%7‘ 3 milk

Blancmange made with rice flour €@¥980
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Seasonal dessert OO ¥1.030

éﬁﬁo)i—"j——‘b egg  wheat milk
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Onsen egg is traditional Japanese style low temperature boiled

slowly in onsen hot spring. In which egg whites taste soft and creamy .

[(~>HY]
Tonkatsu is a deep-fried pork cutlet cooked in Japanese style
in which pork meat is breaded with flour, egg and bread crumbs.
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Kamameshi is a Japanese rice cuisine cooked in a pot which
includes ingredients like fish, meat and vegetables seasoned
with a special dashi broth.

Please mix all the ingredients before you eat.

a la carte menu
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