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o7 Special menu for hotel guests ~RO

cafe & Dining Amber Court

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

Special Dinner for hotel guests

¥8,000 »» ¥ 7,000

(OMarinated seafood and vegetables salad
(OToday’s potage

(OPan-fried seasonal fish, sautéed asparagus
and mushrooms with Madeira wine sauce

(OGrilled fillet of beef with red wine sauce
(OBread
OAssorted dessert

OCoffee or tea

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

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

¥10,000 »» ¥ 9,000

(OSimmered tokobushi abalone
and winter melon

OClear Soup with egg tofu
and Yakishimo Isaki sake-steamed

{Closed on Wed.»

OToday's 2 sashimi

OBlanched molokhia greens in dashi
OAJISAI manju with warm ginger sauce
OGrilled fish of the day

(OScallop and Hasu-imo Finished
with Lemon Vinegar Gelée

ORice, Miso soup, Japanese pickles

ODessert
8 major allergens/Wheat*Egg,« (Milk) * Shrimp

Tempura Kappo

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

Tempura course
¥8500 »» ¥ 7,500

OToday’s appetizer
(2 assorted sashimi
OTempura
2 prawns, Conger eel, 3 seafoods
6 vegetables
(OAssorted seasonal simmered dish
OA choice of rice dish
1. Mixed vegetable tempura Donburi,
Miso soup, Japanese pickles
2. Mixed vegetable tempura cha-zuke,
Japanese pickles
ODessert

{Closed on Wed.>

8 major allergens/Wheat*Egg+Milk*Shrimp

Teppanyaki restaurant

Hoen {Closed on Thu)
Dinner/17:00 - 21:30 (L.0.20:00)

Special menu for hotel guests GEN]JI

¥17,000 »» ¥ 16,000

OSmall appetizer
OAppetizer
OToday’s soup

OAbalone*Teppanyaki”
with lemon butter soy sauce

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

* Japanese “A-4 Wagyu” beef sirloin(100g)
OSautéed seasonal vegetables ~ OSalad

OGarlic fried rice or rice,
miso soup and pickled vegetables

ODessert
8 major allergens/Wheat+Egg+Milk (Shrimp)

Chinese restaurant
Hisuien
Dinner/17:00 - 21:30 (L.0.20:00)
Special menu for hotel guests
Princess Dinner

¥8,000 »» ¥ 7,000

OAssorted appetizer

{Closed on Tue.)

OShark’s fin soup with seafood wonton

OFried chicken
with Japanese pepper flavor salt

OStir-fried shrimp and cashew nut

(OSautéed beef and green pepper
with “KINZANJI" miso sauce

OFried rice with barbecue pork

(OAssorted dessert

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

Reservations required

Please call the operator from your room
to make a reservation

2026.June 1 (Mon)~June 30 (Tue)

% The prices include service charge and tax.

*Menu items are subject to change due
to market conditions.

*Food images for illustrative purposes only.
% JAL coupons can be used.

% We indicate on the menu 8 major allergens
marked below (Wheat,Egg, Milk, Walnut,
Shrimp, Crab, Buckwheat and Peanut) .

%One Harmony Members at special rate of
10% off the regular prices.

Free
Membership Program

Enjoy benefits exclusive to
members on the day you join.

10%off at our Hotel Restaurant !

% hotel nikko princess kyoto



