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Special Course Menu
¥ 18,150(Tax and service charge included)
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Today's Amuse

<H[ 3 Appetizer>
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Carpaccio of Fresh Fish from Tango Peninsula, Kyoto

Accompanied by Hokkaido Salmon Roe
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Roasted Lobster

Kyoto Mizuna with Genovese Sauce

<HKEE Meat>
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Steak of 100g Omi Beef, A5 ranked Japanese Black Beef

Accompanied by seasonal vegetables with gravy sauce

A5 ZBERIA-MINER
Curry rice with A5-ranked black Wagyu beef
with Kyoto pickles
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Dessert recommended by the patissier
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Homemade bread
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Coffee or tea



