e Y% Pal‘ty o Y%
Buffet

Cold selection
- Salad bar

- Smorgasbord “Kyoto garden, the arrival of the seasons”

+ Kyoto-style hors d'oeuvres served on Japanese tableware

+ Sea bream cru and colorful vegetables, New York style

- Cocktail made with Kyoto vegetables and seafood, yuzu scent

- Rice salad made with Kyoto rice and seasonal vegetables, served with kelp tea jelly @

Hot selection

- Kyotanba Daikoku hon shimeji and root vegetable ajillo @
- Served with sautéed sea bream, red and white cream sauce, and green oil
+ Low-temperature cooking of pork shoulder loin, apples and plums,
wine vinegar and brown sugar sauce
* Roasted lamb with parsley flavor, served with couscous and spicy beans
» Healthy beef roti and colorful vegetables with balsamic vinegar flavor
» Chicken and pineapple pilaf, Asian style
- Peperoncini with seasonal vegetables and linguine @

» Colorful nigiri sushi style

Desserts @
Coffee or tea @

@® Vegan

Sample menu is JPY11,000
Consumption tax (10%)and service charge (10%)are included.
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