@.ﬁﬁﬂ” @ ﬁ ¢.\L Menu of the month /November

.mﬂmt % | 0B / Cold dishes

¥TORER oLy
Assorted of sliced fresh fish

HED —x

Seared & steamed duck seasoned with soy sauce
Rt RBRon — K-

Juicy roast Kyoto beef seared lightly

0 QMRS | OB / Hot meals

R O BE R &N

Simmered tender pork ribs seasoned with soy sauce
N

Japanese omelette mixed with broth as Kyoto style

RE (1<)
Tsdty Soft-shlled turtle hot pot

® =R / Fried dishes

EHRVEECKRE | I<E—

Assorted TEMPURA' with seasonal fish & vegetables

EBRUNIX=—O
TRREE b mak—K

Shrimp and broccoli flitter with wasabi miso & mayonnaise

PRM-HE

Grilled Japanese eggplants with tasty miso coating

® m_.m.wAﬁ / Charcoal grilled dishes

HilRPER

Roasted chewy fresh gluten cakes ‘nama-fu’

OO (HR - JER)
Original grilled chicken meatballs seasoned with
(salt / Japanese pepper)

ERERECIRXKE (HE - JER)
Charcoal grilled locally sourced Chicken
*Tanba Jidori'sprinkled with(salt / Japanese pepper)

REEH QIRKE KR — 4
Tender charcoal grilled Kyoto beef steak / 80g —
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o 4% / Salad dishes

S VBB RN

Fresh seasonal vegetables & uncured ham salad

® AT / Japanese fish delicacy

TR ROEKEE W
Fermented delicacy of salted bonito
dressed with squid meat

DERQH o

Seared earthen charcoal brazier

NILDS
Ray-fin jerky

LS00
Dried baby sardines

e ol p

Variety of dried seafood on earthen charcoal brazier

./@w% / Rice dish

MR SR SITENE
Dried baby sardines & herbs sprinkled on top of rice

= IR
A rice bowl poured broth with sea bream & sesame

Rk
Miso soup

®iN % — =/ Dessert

WHIEE N X
MATCHA ice cream sandwiched by thin crispy wafers

LEOEIRL 0E

Yata s sweet bracken dumplings which are made by hands

O Qi P
LPEE o R IR

% A 5% service charge and
a 500yen table charge per person
will be added to the bill.
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