LUNCH&CAFE

11:30 -17:00, L.O. 16:00

SANDWICHES

Omi Wagyu Beef Cutlet Sandwich
Saikyo Miso & Mustard Sauce

Omi Wagyu Roast Beef Sandwich
Wasabi & Soy Mayonnaise

Avocado BLT

Lime & Mayonnaise

4,600

4,200
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SANDWICH + SOFT DRINK

OPIA Chardonnay Sparkling
Coca-Cola

Canada Dry Ginger Ale

Seasonal Freshly Squeezed Fruit Juice
Freshly Salty Lemon Soda

Roasted Kyoto Duck Caesar Salad
Prosciutto & Olive Green Salad

+ 1,000

SALAD
2,800
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Provencal Vinaigrette 2800 BILET s =T Ly b
MAIN DISH
Sakaeya Aged Wagyu Beef Sirloin Steak 5150 YAIVRREMFEY—O1 > X T7—F
with Red Wine and Soy-Koji Sauce ' RO e EHEDY — X
Sakaeya-Selected Pork Shoulder, Shio Koji Marinated 4 ¢ ) PHIVEEBFKEO—XDEET ) %
Seasonal Fruit & Balsamic Sauce ' FHOTIL—YeNILBIOADY—R
Roasted Houki-dori, Premium Japanese Chicken IF5EBOO—R +
. . ) 3,500 .
Braised Vegetables with Spicy Sauce BAAFEOLYEY—X
Today's Fish Dish 3,500 AHO&EKE

SALAD or MAIN DISH + A BREAD SELECTION
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Rice Flour Bread & Rustique

Chestnut & Fig Mille-Feuille Mont Blanc
Kyoto Uji Matcha Affogato

Black Soybean Tiramisu

Assortment of Ice Cream and Sorbet

+ 1,000

DESSERT

2,500
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DESSERT + TEA OR COFFEE WITH 2 PETIT FOURS

Earl Grey

Darjeeling

Spearmint

Original Blended Herbal Tea
Coffee [ Ice or Hot ]

Café Latte [ Ice or Hot ]
Espresso

Cappuccino

+ 700
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Prices are inclusive of service charge and consumption tax. Menu items may change depending on market availability




