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Prices include consumption tax, buta service charge of 20°%/o will be collected separately: There is also a separate fee for private room use:
#p #X 2. MENU

HA37 =4 SAKIZUKE
— BE {nE 4 LA ET  Soymik skin, goji berry; greens and wasabi
—. FAPR I RURE AnEidl Kyoto leafy greens and scallops in dashi broth

& 4% SUIMONO
T ZZLEOREACT B FE8BITL F HE FH0d)
Clear soup with whitefish in kudzu starch, mushrooms, vegetables and seasonal flavors
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

Z # NIMONO
¥ FENTILRIEIN\ BN A  Simmered seasonal vegetables and Halal Chicken

¥ % YAKIMONO
NGRS DA F IV ADE)ES R\ R ZF0i LED
Grilled Halal beef loin (Japanese Beef) with sweet soy sauce
Steamed vegetables  Served with Iwato sea salt and lemon

#% 4% AGEMONO
FRB(NT—NEANIEZYEA)
$igt B8 HEARIE K 14 KB
Tempura using Halal Flour
Prawn, whitefish and five kinds of seasonal vegetables
Served with grated daikon radish, ginger and tempura soy sauce

% % ONMONO
B g A Ap)iE LR
Steamed crab and vegetables with soy milk, topped with seaweed sauce, wasabi

4 ¥ SHOKUJI
@#PR Steamedrice FN%H I EFORIALT Lighdy pickles
skt RAVT SRR Clear soup with shredded vegetables, pepper

# 4 KANMI
A n-F4 Assorted fruits
Fe$£F Wagashi (Japanese sweets)

* & KL EBAEEEAITET Weonly use rice grown in Japan for all our dishes
 4EXNE WK L&) AR 2354953+ Menu s subject to change depending on availability:
* 2E6NA= 2 —( 1A, IFARUINT LR TH)EF
"The ingredients and the seasoning for this menu are Halal-compliant.
X IPBBATIL, NI I7—FWOHPRE Bl SR THYE+
In the kitchen, non-Halal food is also prepared at the same time.
* I FEHIBAMIN DAL L, L HRFTEIE T ALEE T Reservations for this menu should be placed 7 days in advance
*F i U0T, 7 BRF T3 TVLEE T Cancellations must be made up to 7 days in advance.



