Dinner

FBBEDEINLA, SYTRFN =T E RE T F s o ¥1,200
Tanba kuro-tori chicken prosciutto, mixed olives and house smoked nuts

ROBEBBMDUT Y b Ty oA =T EN /R D 2T R v ¥980
Local pork and black olive rillettes with campagne rusks

DUYUZE—=TSAFBRF P /7SI I T — S EINYH T A A e ¥980
Crispy fried potatoes with parmesan cheese and harissa aioli

EEAQETAYaA—PFEETBDBEFIA o ¥980

Melon with mascarpone tofu shiraae and prosciutto

AU TSI =, BEZD T T PR=RAFT ALY T P/ T ad T R e ¥980
Roasted cauliflower and tahini dip with campagne rusks

I7yvA.BRNMNHDT.F=YDT—NYS53F S)—3—hva—FyvYPFLyyrd ¥1,600
Kale and mizuna salad with farro, dates, Kyoto turnip and cashew dressing

BHIEOHDI /S Fa EBEEED TET DL U oo ¥1,200
Seasonal whitefish carpaccio with turnip pickles and micro shiso

BB VFRTT—F FE—TVEDPATNDY =R oo ¥1,200

Crispy salmon quinoa cake with kanzuri piquillo coulis

TYTG—RAF—ZT RNEFEXEDBRIB TR AN F D o ¥1,600
Burrata with sauteed kujo negi, bacon and miso

WNB=Z I TFARFERL LEVI =TIV T TR o ¥1,200
Crispy buttermilk fried chicken with lemon yogurt labneh, 2p

FIEI—FR=IL P2 PY=ZOFREEBEX - ¥1,800

Wagyu meatball with miso tomato sauce hoba-yaki

*uq;){ya'_jjx\/,\_jj_ aﬁb\gt"y)"z ..................................................................................... ¥1,800

Wagyu minced katsu sandwich on beer buns with red turnip pickles

EEATORYBAEIE CF LR X T H T4 ¥2,000

Roasted Kyoto kamo eggplant with harissa teriyaki sauce and quinoa salad

EDUY o b BETEAERERRR - ¥2,000

Snapper risotto with toribushi and fresh black pepper

ZODOLTRF—F T7yOU Yy PERBAERBR ¥2,900
Grilled rare tuna steak with farro risotto and black shichimi oil

EEFH—O4 2 27—% FEFEIFBLOVT— BREFIFAYY—RZ o, 4,200

Locally raised beef sirloin steak with nozawana tapenade and sautéed manganji peppers

FLLE—AZa—D#HMEI_b555 | Please scan for allergy information:
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Café Restaurant



