December Menu

Appetizer My WKoH¥Y B3 Yuzu Bowl with Blow fish milt
M7 % o1 FEERL 43P 2L Grilled Scallop , Simmerd spinach , Ginger Gelee

Soup wEENL TAX Shrimp Ball with Kyoto green vegetable
SRS KD kyoto carrot , Kyoto pepper
Raw Fish Slice Plate {#HEoEOKY b+ Assortment of Today's fresh fish

A today's selection of fresh seafood.

Seasonal assorted AKXV AFC Boiled sea cucumber
H#HEFHE Glilled Tilefish with sea urchin paste
LT ERE 2 Brand Sweet Potato "Annoimo" cake
T B LR Simmered Sweet fish with eggs
pry it Crispy arrowhead
P T i R R I % Deep fried Kyoto Taro with Crab Miso
13 C 2> A Ginger
Simmerd Dish BEDRAD & & Deep-fried tofu mixed with crab and thinly sliced vegetables

eI A35 4 Simmerd Kyoto brand burdock" Horikawa"
RLEERE TEE M+ Autumn leaves wheat gluten, Sengoku beans,Yuzu

Glilled Dish FHEA Grilled Japanese Brand Beef "Tanba beef"
WAL Kyoto brand carrots
FHEz 5 Kyoto Shimeji mushrooms
BHEREa Y — & Lily bulb and Sake lees sauce

Before Rice Dish HIFRAES Seaweed Wrapped Fresh Flat fish
—HKENE T Pickled Japanese radish
Rice FHES O LERA Kyoto brand chicken rice and Kyoto onion

EMAEREE  HiibEx  $EY Grilled mackerel , Kyoto Omlet, Pickles

Miso Soup AT W TR =01 Nameko mushroom , Tofu , Japanese parsley

Dessert AEFINEA W Zenzai Pumpkin Soup

BESIR Grilled wheat gluten
D B X i Sado island persimmon

Soraniwa Terrace Restaurant "Higashiyama"
Chef Nakamura



