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Iélze/ A la carte

Smoked Salmon with Sour cream

Marinated Seafood

Quiche with Seven Kinds of Vegetables and Homemade Tomato Sauce
Prosciutto and Salami

Cheese Platter (3 kinds)

Cheese Platter (5 kinds)

Ajillo with Angel Prawns and Seasonal Seafood

Terrine of Seasonal Vegetables and Seafood

Fresh Fish Tartare Salad

¥800

¥800

¥1,000

¥1,500

¥1,800

¥2,800

¥2,000

¥2,000

¥2,000

Pan-Seared Fresh Fish with White Wine Sauce

Fresh Fish and Angel Prawns with Ise Spiny Lobster Cream Sauce

Roasted Japanese Beef Fillet with Red Wine Sauce

Roasted Kyoto Duck Breast with Green Pepper Sauce

Grilled Wagyu Sirloin with Sherry Vinegar Sauce

Roasted Wagyu Beef Fillet with Red Wine Sauce

A5 Grade Chateaubriand

Dessert

KARIN Cake Set

KARIN Pudding Set

¥2,600

¥3,200

¥4,800

¥5,500

¥7,000

¥8,000

¥11,000

¥2,000

¥1,800

X Please note that the menu is subject to change without notice due to ingredient availability and seasonal variations.
X The above prices include consumption tax. In addition, a 10% service fee will be charged separately.
3 “KARIN” is our original cake bran.
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