NI L&EAZ ‘/7_/4méer Courf

FIN—=T—F

CENERRET 1 F—
¥8.000 4 p» ¥ 7,000

OMDFDII 3 FOEROYZZ{LT
OBFDRZ—TVa WZHDVT—IRA

OfEDRTL  JHIEMEDED
A MAVEEY S

O T4l (50974775 309D
Oyy—ZJ8 hJa7V—2X

oI\
OFP—hEbhEbhd
oa—t— Fld FI5

7 LIV VREEEMEISE B /N I FL ) - AT

¥ 57707y

PTEY_a2—7

)bnaau\

PR "/il’f‘ﬁ ‘%’ ORI

[ F—TVE~OCENLEBDET |
CTEINERE 2%

¥ 10,000 #1245 » ¥ 9,000
R
M SRR AT

TARISTHA  FERRHE
Yo WTHEIT AfEZ A b
H ARHOH KD HLLHVL—K
R dhE MEFE STFrvva
7=
=1

iz 7z o HER b
AKHADBH) HLHW
figes Y Jovay—
B R 2 L

fEs Wi e Fow)

BEEIRES &

7 LIV VREEREM K8 E/
N e (LAY + (KBH) <X T+ (WD)

RSB "/il’%’k’ %’ ORI

[REEAT E—ADCENEADET |
CEAERE KRSE5a—A
¥8500 Hp » ¥ 7,500

Jo B ARHOIHS

B BIIHOm HED

RES

fafr WA Ry =R

LR [ - IR OHEFSE &

HIEFR 7N

% B FHOFWEL abE

HaEdsE ST Wt FoW
o MEBIHHAEAET &OY)

KW

7 LIV VREERM RS E/
INE INFLEGT (K BH) AT (D)

CHHAMRE A= 2 —

ik -‘_%'3- ti[ R

CIEAERRE JRIG
¥17,000 #%p p ¥ 16,000
OV 77X HEED
OﬁlJ%PII@%D%?bJ@
OT7TEDFMbEE FHEXRIRA

O~AT—F 2 BERUIEE N~
* HEMFA-4701L(70g)
* HEAFA-48—1 12 (90g)

OBFDFMEEOHMyEE
OFOTIX

O - BT FOW- B ALK
OFY—h

7LV REEFERMEI8EL H /N 91 - FLp T s (AT

1/

=k
R ) 5,';,} CAMEE
CIHAERRE TV AT 1) —
¥10,000 #24» » ¥ 9,000
ORI RO DY
ORHZAeL A=

Ol z s

OMRERT T DH->ET0HID
AR < J5E T SR B 72T

ORI L HRT GO HIRM AR
ORADISE EHDOED
OFF—MED DY

7 LIV REEIEM RS E/
INZZ BN FLURROD « R T - I TR

2 A
BEENSIE
AR —=R2—DBDEELEXT,

~20254¢3H31 H 0D

T4F—/17:00 - 21:30 (L.0.20:30)

AR —E AR LRSS ETENTOET,

KA —NBEIEHL RN TEVET,

KEHIIAA—YTT,

MIAL 77— Ry BRIV 2 0 E T

KT VIVT REEIRMEL 8 ftH Nz -0 SRk
Bdre U M- EIFFEEAE) DAEKFILTL \i’@“o

3% One Harmony 22 B D J7IHERHIiAIC TSR
W ED,

One <a w707y

ARED SRV SRV £ ﬂE?H'

MARTNETVITL
kLIS a NGk HE

AV — AT — L

FHNL AL -
AL

109

OFF-

Ao,/

@3

S HEIA 2 — T ET,

RIRFILEM TV CRRER



Café & Dining AmbeI‘ COUl‘t

Special Dinner for hotel guests

¥8000» > ¥ 7,000
(OMarinated seafood with vegetables salad
OSpring potage with sautéed scallops

OPan-fried spanish mackerel with
white wine sauce “SAIKYO” miso flavor

(OFillet of beef and foie gras “Rossini” style
with truffle sauce

OBread
OAssorted dessert

OCoffee or tea

8 major allergens/Wheat*Egg+Milk * Shrimp

Executive floor

Renewal Celebration

Japanese restaurant
Sagano

Special menu for hotel guests
Japanese course

¥10000»» ¥ 9,000

{Exampley

{Closed on Wed.>

(OSeasonal appetizer

(OClear soup with white-fleshed bun
and seasonal vegetable

O2 assorted sashimi

OVinegared thick wakame leaves

OSimmered octopus and bamboo shoots

OGrilled today’s fish

OVinegared sea bream wrapped in
thinly fried egg

ORice, Miso soup, Japanese pickles

ODessert

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

Tempura Kappo
Sagano
Special menu for hotel guests
Tempura course
¥85000 p» ¥ 7,500

{Closed on Wed.>

OToday’s appetizer
(2 assorted sashimi
OTempura
2 prawns, Conger eel, 3 seafoods
6 vegetables
(OAssorted seasonal simmered dish
OA choice of rice dish
1. Mixed vegetable tempura Donburi,
Miso soup, Japanese pickles
2. Mixed vegetable tempura cha-zuke,
Japanese pickles
ODessert

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

Special menu for hotel guests g

Teppanyaki restaurant

2F HO en {Closed on Thuy

Special menu for hotel guests

GENJI
¥170000» ¥ 16,000

OSmall appetizer
OAppetizer
OAbalone*Teppanyaki”

(O~A choice of steak~
*Fillet of Japanese “A-4 Wagyu” beef (70g)
*Japanese “A-4 Wagyu” beef sirloin(90g)

(OSautéed seasonal vegetables
OSalad

ORice, miso soup, pickled vegetables and
dried baby sardines with Japanese pepper

(ODessert

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

Chinese restaurant
Hisuien

Special menu for hotel guests
Princess Dinner

¥10000»» ¥ 9,000

{Closed on Tue.>

OAssorted appetizer
(OShark’s fin soup with chop suey
(ORoasted duck skin Beijing style

OSautéed abalone with salt
and black"Shichimi”seven spices flavor

(OSautéed pork belly and fried tofu
with sweet and spicy miso

(OFried rice with octopus and ginger flavor

(OAssorted dessert

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

Reservations required

Please call the operator from your room
to make a reservation

~2025.March.31 Mon)

Dinner/17:00 - 21:30 (L.0.20:30)

% The prices include service charge and tax.

% Menu items are subject to change due
to market conditions.

%*Food images for illustrative purposes only.

% JAL coupons can be used.

% We indicate on the menu 8 major allergens
marked below (Wheat, Egg, Milk, Walnut,
Shrimp, Crab, Buckwheat and Peanut) .

%One Harmony Members at special rate of

10% off the regular prices.

- /,
One >£a LnonYy

Free Membership Program

Enjoy benefits exclusive to
members on the day you join.
10%off at our Hotel Restaurant !

% hotel nikko princess kyoto



