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o7 Special menu for hotel guests ~RO

. Japanese restaurant Tempura Kappo (Closed on Wed.>

{Closed on Wed.»
Café & Dining An'ﬂjer COUIT, Sagano (gpen on Se\g 23 Sagano Open on Sep. 23

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

Dinner/17:00 - 21:30 (L.0.20:00) Dinner/17:00 - 21:30 (L.0.20:00)
Special Dinner for hotel guests Special menu for hotel guests Special menu for hotel guests
Japanese course Tempura course

¥5500 »» ¥ 5,000 ¥10000 »»¥ 9,000 ¥8500 »» ¥ 7,500

OMarinated seafood and vegetables salad

. : OGently seared and low-temperature OToday's appetizer
with lemon oil
, steamed octopus O2 assorted sashimi
OToday’s potage OClear soup with steamed OTempura
O~A choice of main dish~ threadfin bream dumpling 2 prawns, Conger eel, 3 seafoods
* Seasonal fish and shrimp “Paupiette” style OToday's 2 sashimi : ’

6 vegetables
(OAssorted seasonal simmered dish
OA choice of rice dish

with herb flavor white wine sauce
* Sirloin steak chef’s style
* Grilled fillet of beef with red wine sauce

OMarinated malabar spinach
in Japanese dashi broth
OPumpkin dumpling with savory shrimp

(+¥1,000) thickened sauce 1. Mixed vegetable tempura Donburi,
OBread OAssorted dessert OGrilled fish of the day Miso soup, Japanese pickles
OCoffee or tea ODeep-fried butterfish and fig in dashi broth 2 }\/hxed vege.tzi(lile tempura cha-zuke,
[Optional Free-Flow Beverage Package] 90min. ORice, Miso soup, Japanese pickles apanese picites
(+¥2,200) *Not eligible for discounts. ODessert ODessert
9 major allergens/Wheat*Egg+Milk*Shrimp 9 major allergens/Wheat+Egg,+ (Milk) - Shrimp 9 major allergens/Wheat*Egg+Milk *Shrimp

Reservations required

Please call the operator from your room
to make a reservation

2026. Sep. 1 (Tue)~ Sep.30 (wed)

L % The prices include service charge and tax.
Teppanyaki restaurant Chinese restaurant *Menu items are subject to change due

H . . {Closed on Tue.y to market conditions.

Hoen {Closed on Thu, g 1suien Open on Sep. 22 %Food images for illustrative purposes only.
Dinner/17:00-21:30 (L.0.20:00) Dinner/17:00 - 21:30 (L.0.20:00) %JAL coupons can be used.

Special menu for hotel guests GENJI Special menu for hotel guests X&V:ril(g%aéﬁj&%%lﬁeg}eréu 9 ma orvslilﬁfétens

Princess Dinner

¥17,000 »» ¥ 16,000 ¥8000 »» ¥ 7.000

OSmall appetizer

Shrimp, Crab, Buckwheat Peanut Cashew nut).

%One Harmony Members at special rate of

0,
OAssorted appetizer 10% off the regular prices.

OAppetizer

OToday's soup ©Shark's fin soup with chop suey 0712 O{CL‘L}?’ZOW Your benefits

OAbalone “Teppanyaki” OTwo kinds of soup dumpling start today.
with lemon butter soy sauce OBraised shrimp with mayonnaise sauce Restaurants Pr iVilege

O~A choice of steak~ and squid with chili sauce
*kFillet of Japanese “A-4 Wagyu” beef (90g) o 1 O % O F F csgz T efits]
* Japanese “A-4 Wagyu” beef sirloin(110g) OStir-fried beef and green peppers P

with mushrooms and oyster sauce

OSautéed seasonal vegetables ~ OSalad Eni ullm(lnFt Fee >
. . . nnua ee s
OGarlic fried rice or rice, OFried rice with barbecue pork FREE Sean here :
miso soup and pickled vegetables OAssorted dessert to join ISR o
ODessert

9 major allergens/ , . .
9 major allergens/Wheat*Egg+Milk (Shrimp) Wheat*Egg+Milk-Shrimp+Crab- (Cashew nut) % hotel nikko princess kyOtO




