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2024.
J uly 1 Mon)~
July.31wed)
o Lunch /11:00 - 14:30 (1.0.14:30)
@ Café & Dining Dinner/17:00 - 2130 (L0O21:00)
Dinner set ¥4,.800

© Small appetizer
© Today’s assorted appetizer with seasonal vegetables
© Today’s potage
© ~A choice of main dish~
* Fish confit herb flavor with ratatouille
* Fish and scallop crispy with saffron sauce
* Grilled chicken with eggplant and tomato sauce
* Sirloin “Pané” chef’s style
©Bread © Dessert © Coffee or tea
8 major allergens/ Wheat * Egg + Milk + Walnut + Shrimp * Peanut

Steak dinner ¥6,300

© Seafood and vegetables salad with tomato jelly
© Today's potage
© ~A choice of main dish~ and Kyoto local vegetables
* Sirloin steak (150g) with horseradish and consommé sauce
*Fillet of beef steak (150g) with red wine sauce [+¥1,000]
~A change of seafood menu~
*Pan-fried Canadian lobster (1/2) and fish (50g)
with Américaine sauce [+¥500]
©Bread or rice © Small dessert © Coffee or tea
8 major allergens/ Wheat+Egg*Milk-Shrimp

Recommended menu for hotel guests

We have a variety of menus available.

Reservations required
Please call the operator
from your room to
make a reservation

Lunch /11:30 - 14:30 (1.0.14:30)
Dinner/17:00 - 21:30 (L.0.20:30)
Closed on Wed.(Open on 17 July)

Japanese and tempura
restaurant

Sagano

Special menu for hotel guests
Tempura course

© Today's appetizer
© Chef’s recommended sashimi
©Tempura 2 prawns, Conger eel, 3 seafoods,
6 Kyoto local vegetables
© Assorted seasonal simmered dish
© ~A choice of rice dish~
1. Mixed vegetable tempura Donburi, Miso soup, Japanese pickles
2. Mixed vegetable tempura cha-zuke, Japanese pickles
© Dessert

¥7,500

8 major allergens/ Wheat+Egg+ (Milk) « (Walnut) + Shrimp

Special menu for hotel guests
Japanese course

T © Seasonal appetizer
8 o Clear soup with shrimps dumpling
2.0 2 assorted sashimi
*—o Small dish of boiled seasoned vegetables
© Simmerd conger eel and vegetable
© Grilled today’s fish
© Vinegar tokobushi (small abalone) with grated radish
© Rice, Miso soup, Japanese pickles
© Dessert

¥9,000

Teppanyaki restaurant ~ Lunch /11:30 - 14:30 (L.0.14:30)
@ Dinner/17:00 - 21:30 (L.0.20:30)
Hoen

Closed on Thu.

Special menu for hotel guests
Genji ¥16,000
© Small appetizer © Appetizer
© Abalone“Teppanyaki”
© ~A choice of steak~

*Fillet of Japanese “A-4 Wagyu” beef steak (70 g)

*Japanese “A-4 Wagyu” beef sirloin steak (90 g )
© Sautéed seasonal vegetables © Salad
© Rice, miso soup, pickled vegetables

and dried baby sardines with Japanese pepper
© Dessert

8 major allergens/Wheat + Egg + Milk «  (Shrimp)

Special French-style teppanyaki dinner course
Bonheur

© Small appetizer
© Salmon mariné and shrimp roulé with vinaigrette sauce
© Pike conger friture with sea urchin
© Abalone “Teppanyaki” with “bourguignon” butter
© Canadian lobster “Teppanyaki” with truffle
© ~A choice of steak~
*Fillet of Japanese “A-4 Wagyu” beef steak (80g)
*Japanese “A-4 Wagyu” beef sirloin steak(100 g)
o Sautéed seasonal vegetables © Salad
© Rice, miso soup, pickled vegetables
and dried baby sardines with Japanese pepper

© Dessert
8 major allergens/Wheat * Egg + Milk * Shrimp

¥23,000

8 major allergens/ Wheat, Egg, (Milk) Shrimp
Lunch /11:30 - 14:30 (L.0.14:30)
Dinner/17:00 - 21:30 (L.0.20:30)

@ Chinese restaurant
HlSUlen Closed on Tue. and 10 July (Wed.)

Special menu for hotel guests
Princess dinner

© Assorted appetizer

¥8,000

o Shark’s fin and corn soup
© Sautéed shrimp and cuttlefish with salted rice malt sauce

o Sautéed beef and “DAIKOKUHON-SHIME]JI"mushroom
with black garlic sauce

© Fried rice with cucumber pickles and rosted “KYOTO PORK”

o Assorted dessert

8 major allergens/Wheat * Egg + Milk * Shrimp * Crab + Peanut

20th anniversary dinner course  ¥20,000

© Assorted appetizer

© Braised shark’s fin with sea urchin

© Roasted duck skin Beijing style

© Sautéed spiny lobster with XO sauce

o Sautéed Japanese fillet of beef and
summer vegetables with mushroom sauce

o Fried rice with crab meat and lettuce
or Noodles with spicy sauce

© Assorted dessert
8 major allergens/Wheat * Egg + Milk * Shrimp * Crab + Peanut

%The prices include service charge and tax. *Menu items are subject to change due to market conditions.

% hotel nikko princess kyoto



