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Amuse-bouche
Amuse-bouche
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Terrine de fruits de mer aux ceuf de saumon,sauce aurore
Seafood terrine with salmon roe, aurora sauce
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Veloute de chataigne aux Armagnac et café comme un” cappuccino”
Chestnut soup with Armagnac and coffee on “cappuccino”
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Thazard poélé au taro frit a la farine de riz,sauce mousseline a la moutarde
Pan-fried Sawara with taro fried in rice flour,mousseline sauce in mastard
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Filet de beeuf grille aux légumes de saison
Grilled Wagyu tenderloin with seasonal vegetables
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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

¥ 17,000
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