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1 2/ 1 i) ~
1 2/ 3 1 (Sun.)

Until lunchtime

Café & Dining Dinner/17:00 - 21:30 (1.0.21:00)

An’]ber Court *Course L.0.20:30

Exclusion Date : 12/20 (Wed.),
12/22 (Fri) ~ 25 (Mon.) Dinnertime

¥4,500

@ Lunch /11:00 - 14:30 (L.0.14:30)

Dinner set

© Small appetizer

© Today's assorted appetizer with seasonal vegetables

© Today's potage

© ~A choice of main dish~
* Pan-fried fish and sautéed mushrooms with sauce
* Steamed fish and turnip “Pot-au-feu” style with chives sauce
* Stewed chicken with red wine sauce
*k Roast beef chef’s style

©Bread ©Dessert © Coffee or tea

8 major allergens/ Wheat + Egg + Milk + Walnut + Shrimp + Peanut

Steak dinner ¥6,000

© “Paté de campagne’style terrine with vegetables pickles
© Today's potage
© ~A choice of main dish~ and seasonal Kyoto local vegetables
*Sirloin steak (150g) with Robert 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 (60g)
with Américaine sauce [+ ¥ 500]
©Bread or rice © Small dessert © Coffee or tea

8 major allergens/ Wheat+Egg+Milk+ Walnut+Shrimp+Peanut

Recommended menu for hotel guests

We have a variety of menus available.
%The prices include service charge and tax.

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

Lunch /11:30 - 14:30 (L.0.14:30)

Japanese and tempura
@ restaurant Dinner/17:00 - 21:30 (L.0.20:30)
Closed on Wednesday

Sagano
*Open on Wednesday, 12/27

Special menu for hotel guests
Tempura course with one drink)

© Today's appetizer
© Chef’s recommended sashimi
©Tempura Prawns, Conger eel, 3 Seafoods,
5 Kyoto local vegetables
© Japanese-style salad
© ~A choice of rice dish~
1. Mixed vegetable tempura Donburi, Miso soup, Japanese pickles
2. Mixed vegetable tempura cha-zuke, Japanese pickles
© Dessert

¥8,000

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

Special menu for hotel guests

Japanese course (with one drink) ¥9,000

E; © Seasonal appetizer
g © Clear soup with codfish
2. © 2 assorted sashimi
o Kujo spring onion salad with vinegar and miso.
© Simmed duck and turnip
© Grilled today’s fish
© Marinated scallop and vegetable with “Ponzu” vinegar
© Rice, Miso soup, Japanese pickles
© Dessert

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

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

Closed on Thursday

Exclusion Date :
12/23 (Sat) ~ 25 (Mon.) Dinnertime

Special menu for hotel guests
Genji
© 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

¥16,000

YUTAKA Special Dinner of Autumn Flavor

© Small appetizer
© Appetizer
© Sea bream and prawn cooked"HOUBA “leaf
© Abalone “Teppanyaki’with lemon butter soy sauce
© ~a choice of steak~

*Fillet of Japanese “A-4 Wagyu” beef steak (80g)

*Japanese “A-4 Wagyu” beef sirloin steak (100 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

¥17,000

Lunch /11:30 - 14:30 (L.0.14:30)
Dinner/17:00 - 21:30 (L.0.20:30)
Closed on Tuesdays

@ Chinese restaurant
Hisuien
Special menu for hotel guests

Princess dinner

© Assorted appetizer

¥8,000

© Wonton soup with king crab and seafood

© Sautéed shrimp, cuttlefish
and kujo green onion with black shichimi pepper

o Sautéed pork with sweet and sour sauce
© Braised KYO-TOFU in chilli sauce
© Fried rice with mulberry leaf powder

© Dessert

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

Christmas special dinner ¥15,000

© Christmas style assorted appetizer

© Braised wholes shark’s fin

© Roasted duck skin Beijing style

o Sautéed fillet of beef with champignon sauce

© Braised lobster and tomato with cheese chilli sauce

© Fried rice with crab meat and egg white “Ankake” sauce

o Christmas dessert

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

% hotel nikko prinCeSS k\/OtO *Menu items are subject to change due to market conditions.



