SIGNATURE DISH@

= 2)ANT 2,500/1p

Assorted Seasonal Appetizers

BEYEYE D4 Half 2,900 Full 5,200
Assorted Sashimi(4 kinds)

BEHEY A b5 Half 3,500 Full 6,000
Assorted Sashimi (5 kinds)

HAND ROLL SUSHI@

BU SHBEMEE I TESHRZBEIILET,

We will prepare hand-rolled sushi using your choice of fresh ingredients.

fii 1,700
Tuna
EANK 1,700

Fatty Tuna with Pickled Radish

=104 1,200
Squid
HEE 1,200

Japanese Tiger Prawn

FrbE T 2,500
Caviar

THRAF 500
Avocado

EAZHEE EARDIE 700

Shiitake Mushroom with Japanese pepper Leaves

72 A b CTFIHOH R BT E OR300 D353 LA Z IV L 97

A la carte orders will incur an appetizer fee of 300 yen per person.



APPETIZERS

FrETF—ADP (#+750g AR —2 =7 HEF-2r2rv—2) 9,500
Caviar Toast with Wagyu Roast Beef & Soft-Boiled Egg

WmA~—VEEDY & 8,000
Fresh Lobster Salad

A ~FFD RNV EVEREE T~ va—remLcsy 5. 2,000
Japanese Wagyu Tartar in a Crispy Wafer *¢Prepared with Alcohol

fif -2 7ARAHE [UZEFZ 2,500
Tuna, Eggplant, and Avocado in Wasabi Dressing

YDAy Fa GREY —R 2,200

Beef Heart Carpaccio with Green Onion Sauce

RKEXOY 74 Half 1,500 Full 2,400
Green Salad

HEEDY £ Half 1,600 Full 2,700
Roasted Duck Salad

@T‘bb‘g@ﬁu—!—\ﬂﬂvﬁ‘ 1p / 1,500
Crab Cream Croquette

74T 5 FFH] 2,400
Foie Gras Sushi

L R T 1,000
Grilled Sesame Tofu

FHE S O JF S Half 1,300 Full 2,000
Fried Chicken

SEASONAL DISH

ARHD—k ASK
Today’s Dish

RO EBIE EATE Y 2T 0810% DV — & 2Bt R THB VAL 7,

The above prices include consumption tax. A 10% service charge will be added.



MAIN DISH

W74y 257 —% 75g 7,000 150¢g 13,000
Wagyu Beef Fillet Steak

BEMFY—ufr F35S 60g 6,500 120g 12,000
Wagyu Beef Sirloin SUKIYAKI

FEDOREHREES 3,500
Grilled Lamb with Black Seven-Spice

S E R A 2,800
Braised Pork Belly

WP F* o HER 2,700
Fried Chicken with Tartar Sauce

TP H S O fh - B RUBE S 2,700
Grilled Chicken with Yuzu Pepper

A~ — Vi DRl T R I B S 4,800
Grilled Lobster with Yuzu Miso sauce

H i o fif e = 3,200
Grilled Tilefish

HEADEAEL 3,200

Sake-steamed Tilefish

AHDPES R 3,500
Grilled Vegetables

SUSHI from AZABU HIGASHIYAMA

BEhEiRY iR 4p 5,000 8p 8,800
OMAKASE SUSHI

RO S EREEATEY 2T HRI0%D Y — 2R 2 HIE L 27,

The above prices include consumption tax. A 10% service charge will be added.



RICE and NOODLES

KURO v — 1,700
@ Original Curry&Rice
@ TV F 5 v 2 DR 3,800
Clay Pot Rice with Grilled Corn

“BEDE” LSk 2,300

Japanese Premium Clay Pot Rice

_HHOTARFN 2 (“TEORE” 88 S RSB I T oW 3) 700

-Sea Bream with Sesame Sauce (Add to Japanese Premium Clay pot Rice)

fRAE Y 1,800
@Rice Soup with Sea Bream

ET T —A 1,600

Soy Sauce Ramen

H R E AR T 1,000

Rice and Miso soup

74777 BEOBK BIEREH 3,200

Foie Gras Risotto with Yuba Thick sauce

¥ v €7 WA 6,800
@ Cold Handa Noodles with Caviar

DESSERT

Blf~>T—Dh K 3,500

Premium Miyazaki Mango Shaved Ice

EER YEPYNIT 1,300

Mochi Ice Cream

HWEDA2 7 F = — 1,300
Matcha Basque Cheesecake

HNBERF DY =5 — 1,000
Kawachi Bankan Gelato

LRLOMfiR CIHBE B GATHE Y T HRI0% DY — 2R 2 HI 2L &5

The above prices include consumption tax. A 10% service charge will be added.



Notice Regarding Dietary Requirements

Important: Same-Day Allergy Requests

Allergy accommodations must be requested at least three days in advance.
To ensure your safety and well-being,
our kitchen requires sufficient time to prepare a dedicated environment to prevent cross-contamination.
Therefore, we are unable to make any changes to the menu

or accommodate allergy-related requests on the day of your visit.
Gluten-Free Options:

We offer a dedicated Gluten-Free Course menu.
Please inform our staff if you wish to order this option.

Regarding Soy Sauce:

Since most of our base seasonings include soy sauce made with wheat,
we cannot guarantee a 100% safe meal for those with severe soy sauce restrictions.
Consequently, for your safety, we regretfully cannot serve guests who must strictly avoid soy sauce.
We appreciate your understanding as we prioritize your well-being.

Vegetarian & Vegan Guests:

A separate menu is available to your preferences.
Please do not hesitate to ask our staff for the dedicated vegetarian/vegan menu.

KURO

KYOTO



