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Amuse-bouche
Amuse-bouche
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Salade de homard et navet,betterave,vinaigrette aigre-doux aux yuzu et miel
Lobster and turnip salad, beetroot,Sweet and sour vinaigrette with yuzu and honey
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Royale de crustacé au crabe en veloute de chataigne aux Armagnac et café comme un” cappuccino”
Egg custard of crustacean with crab on the chestnut soup with Armagnac and coffee on “cappuccino”
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Kinmedai poélé,sauce orange,carotte et endive caramelisées
Pan-fried kinmedai, with orange sauce, caramelized endive and carrot
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Filet de beeuf grillé aux Iégumes de saison
Grilled Wagyu tenderloin with seasonal vegetables
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Fromages affinés sélectionnés
Selected French Cheeses
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Assiette de dessert d” automne 2025 par notre chef patissier
Hotel Okura Kyoto
Dessert dish by our pastry chef Hotel Okura Kyoto
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Café et Friandises
Coffee aud mini sweets

¥27,000
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