Japanese-meal Lunch menu
11:30~14:30(L0o14:00)

Tempura Gozen and Homemade boiled tofu
3,000spy

(Tax & Service charge incl.)

Tempura
Shrimps / Tofu skin balls
Sweet potato / Pumpkin
Wheat gluten / Eggplant
Sando beans

Seasonal raw fish

Dressed food

Homemade boiled tofu
Mizuna / Kujo leeks / enoki
Shimeji / Gluten)

i
Rice & A
Pickled vegetables 53;,3
Seasonal jelly

Nz

Hana—TOSGH(traditional Japanese course style bento)

3,200py

(Tax & Service charge incl.)

3-tiered bento box with Obanzai

Grilled seasonal fish

Steamed custard with Taro and Kudzu Tofu
Seasonal dressed foods

Returned bonito sashimi

Soup with ingredients

Rice

Pickled vegetables

Seasonal jelly

Seasonal Kyoto cuisine packed into an

original three—tiered bento box with

v the motif of tosenkyo(traditional fan
¥ Menu may change without advanced notice. tassing game)
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Special Free Coffee and Tea are available,
offer! [—

for 20037 (wormal 7503PY). T
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Daily

“”dessert
| +¥300

Would you like a
speC|aI made dessert
after the meal?

Refill rice or bread | ¥100

Today's soup | ¥300

XPrice includes service fee & tax
XItems may look different from photo
XThey are limited-serving so contents
may be changed depends on time
XAll menus above come with coffee

and black-tea




eef curry

¥1,400
Seafood curry
¥7,700
Omurice (Chicken rice in omelette)
\ ¥7,500
\ Fluffy and melty Omurice
¥7,800
Beef and mushroom pilaf
¥7,500
Shrimp pilaf
PP ¥7,400
Small salad
¥3850

Kid's plate y2,000|
|

Potage soup Fruits juice

Fried prawn Hamburg steak
Gratin  Rice or bread /
Special made dessert

Cufs ¢ Restairant All menu come with coffee and black-tea.
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