LUNCH MENU
SUMMER 2026

KIHARU Brasserie

DESSERT

Ice Cream (Strawberry, Vanilla, Caramel)

FARITU—I(AF T INZS + F0SRID) v 800

Cheese Cake, Basque Style

INA IR F— AT — o e 900

Pineapple Composition

INAFYFIVD AR T e 900
Add a drink with dessert.

+ 300 Choose one from SOFT DRINK and CAFE
FH—NIRUVIZEBINTEFRT
(SOFT DRINK and CAFE "5 128&BUK 2 W]

*Standardprice from the 2nd drink
2HENSIFEENECTRELEFT

All prices are in Japanese yen and inclusive of service charge and consumption tax. The menu may change without prior notice.

Photos are for illustrative purposes only. We refuse to serve alcoholic items to guests who are planning to drive or to minors under the age of 20.
REFT-—EAREEERZSTCHEMATT, CANZEOHSICLVEBCRIBENHIE T FERFRAA-ITY, BEDEGZFESNTND
BEEDLV20FREOBEHEADERDEMH I TEFT B,

HOTELS & RESORTS

Sustainable Seafood
B A dllirC

MEBORRPTLIIDIZ,
I3 F AT F IV e —7—FBEALTV T,
Protecting the future of seafood and the sea.

We are introducing Sustainable Seafood.

T D P SA
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ASC-AQUA.ORG www.msc.org/jp
ASC-C-04051 MSC-C-60110

(HRFFTIL =7 —FR G KEERCRBICRBLICAECBRECIVEE - RBINS,
RBEE(MSC/ASC)#BRBLICKEM TT HRTF TN v —7—REFERALIAXAZ2—
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INHT =T DDWFKEDIE, MSCCRFEERER) RALZIEB LIAETESNZHD,
HBHWIEASCOKEBBEE R ZS) ARG L-BHEH TE LN D TT, www.msc.org/jp www.asc-aqua.org




P ASTA

A LA CARTE

ADDITIONAL
DRINK ITEMS
TO COURSE

Peperoncino with Kyoto-produced Chicken Thigh and Green Chili Peppers

EEEDDRESEEFDRAROYTF —J s,

Spaghetti Carbonara with Truffle

NI TS V117 5 a2

Sustainable Seafood Soup Pasta
YRFF Ty

Lobster and Ratatouille Tomato Cream Pasta

FR—IBEES S hoA LONTNTU— LIS @D o

Grilled yellowtail with Citrus Vinaigrette

#iDITUI #EDOT 2T vk

Sea Bream Wrapped in Yuba (Tofu Skin) with Americaine Essence Sauce

HEEOBRIEH 7AUT—IDIvEYAY—2
Two Preparations of Kyotanba Highland Pork FoylutStyle

RAKRSRED2ERIE 71003 T -
Hokkaido Beef Fillet with Green Pepper Sauce

BEELE T ALUBD T U = RIS =Y — R oottt et et
Steamed Lobster with Colorful Vegetables@

FI—IBEDIT 7 —ILEFUEE
Steak Frites with Hokkaido Beef

AT — TU b CALTEBEERGIR) v s s ot

Kuroge Wagyu Beef Grilled with Sauce Suggestion

BEFEDTUT HITYYRYY R oottt oottt e oo e

Grilled Kobe Beef with Condiments

TR E =T DY L& s T A A Y e

Colorful Vegetable Salad

) BFIE DRI E CHUH S 9 oo

Chopped Salad with Seasonal Vegetables

BRSO F I S R S8 e,

Chopped Salad with Fresh Seasonal Vegetables | Choose Your Topping: Surf or Turf
FUBERXOFavIRESS

M EYTESBULKEE N Y =T (V=T —R) or F—T (ST—R)

A Slice of Bread

N S e

Cold Corn Soup with Snow Crab

ESBHATULDERA—T ROA4H=HZ @ .........................................................

French Fries

TS A RTIOTE I v
3 Kinds of Assorted Appetizers
RIR3IBEIVEDE NEVES—/-FRSYFAyIY—FEV-IETUR) \/ s

5 Kinds of Assorted Appetizers
RIRSERUGHE

WNEYES—/-Iv IRV TSV TPRSYTFAvIH—F-IEYUR-F—X)

A Drink with Lunch Course. Choose one from SOFT DRINK and CAFE

SUFI-RLCYVIMRUVIFRBATIRUY IZEBINTERG o

*Standard price from the 2nd drink 2#FENSIFEERETCTRARLET
A Drink with Lunch Course. Choose one from WINE and BEER

SYFA—RICTA Y ERGE—IVEBITEET o

*Standard price from the 2nd drink 2/ ED'SIFEERETTRARLET

T RDR—F ISR W o

2,100

2,200

2,300

2,500

3,000

3,300

4,200

6,800

WINE BY THE GLASS

Sparkling Wine by the Glass
White Wine by the Glass
Red Wine by the Glass

BEER

Suntory The Premium Malt's Draft
Suntory ALL-FREE <non-alcohol >

COCKTAIL

Whisky and Soda

Gin [Tonic Water | Soda]

Vodka [Tonic Water | Soda]

Cassis [Soda | Orange Juice | Grapefruit Juice]

2N—TUVITIAY 1,000
=2 900
ROA Y 900
YYRU— Y FUSPLEILY 900

MU= ZF—ILTYU— Y7 800

2% 800 each
NAR—Ib
Iy IIFr—9—|VY=9])
DAV ANZYIIA—T—| V=T ]
YR (V=S| 4y IV1-R | TU=FTN—YIa1—2R]

STILL MINERAL WATER

Fushimizu

fR2K 1,000

SPARKLING MINERAL WATER

Sparkling Natural Mineral Water

From Yamazaki

SOFT DRINK

Orange Juice
Apple Juice
Grapefruit Juice
Ginger Ale
Pepsi

CAFE

TealICE or HOT]
Coffee[ICE or HOT]
Espresso [HOT]
Cappuccino [HoT]

Cafe Latte [ICE or HOT]
Caramel Latte [ICE or HOT]
Cafe Mocha [ICE or HOT]

LU DK (Fa) 1,000
FLIIa—xA 600
7y LI 21— 600
AVES AN VEV Rl 600
I - I—)b 700
~Fv1 700
#LZE [ICE or HOT] 700
J—E —[ICE or HOT] 700
TRAFPLwY [HOT] 700
HTF—/ [HOT] 800
AT TS5 ICE or HOT] 800
F+ S5 X)L S5 [ICE or HOT] 850
HTTEHIICE or HOT] 850

All prices are in Japanese yen and inclusive of service charge and consumption tax. The menu may change without prior notice. Photos are
forillustrative purposes only. We refuse to serve alcoholic items to guests who are planning to drive or to minors under the age of 20.
REFY-—EAREHEBERZSCHAMTY, TANEOBEICLVEEICRIGENHNET, BFEFAAX-ITT,
EHDERZ FESNTVEBERD LU 20@REDSEHEANDBRORERFTEZEA,



Photo is for illustrative purpose only.
EB[FAX—ITT,

SUSTAINABLE
SEAFOOD COURSE

PREMIUM LUNCH cou

4 80 B — EXHA

Inclusive of service charge and consumption tax.

5 80 B —E 2R

Inclusive of service charge and consumption tax.

A Variety of Sustainable Seafood and Vegetables
YRFFITNW-Y—T—REHFRODIFUT

Cold Corn Soup with Snow Crab
ES55BTLDARZA—F 201 h=mx @&

Bread

ASC Seafood Plate

ASCY—T—RFPL—h
~Grilled Yellowtail with Citrus Vinaigrette
~BiDITUI #HEDIT+ T Ly

MSC Seafood Plate

MSCy—T—rFL—h &
~Steamed Lobster with Colorful Vegetables
~FY—=IBEDITF F—ILERUER

Pineapple Composition
NAFwFPIDIAVRIYVIY

Coffee or Tea
d—b— or fIF

A Variety of Sustainable Seafood and Vegetables
YRTFFTIW-y—T—REHFBRODIF7UL

Cold Corn Soup with Snow Crab
E383TLDARA—T o H=%Fz @&

Bread
N

ASC Seafood Plate

ASCY—T—RFL—F
~Grilled Yellowtail with Citrus Vinaigrette
~iDIUIT HEDI 1T Lwh

Hokkaido Beef Fillet with Green Pepper Sauce
EEBEEFTALADITU—URy/)N—Y—2R
+600 Steak Frites with Hokkaido Beef
AT=0T7Uyb (JLBEES)

+1,000 Kuroge Wagyu Beef Grilled with Sauce Suggestion
EENFOIUI HITvyavyy—2

Pineapple Composition
NAFwFPIbDaAVRIVay

Coffee or Tea
d—b— or fIX

VA&



Photo is for illustrative purpose only. ' . e N ) Photo is for illustrative purpose only.
BHFA A=ITT, . BEFA A=ITT,

CASUAL LUNCH COURSE | PASTA SET

3 8[]0 B —EZHA 2 800 - —EXHEHA
f Inclusive of service charge and consumption tax. f Inclusive of service charge and consumption tax.

Green Salad
A Variety of Sustainable Seafood and Vegetables JU—-Yy39

YRFFTI-v—T—ReHRoYrUT WA @ A Choice of PASTA

Cold Corn Soup with Snow Crab E’Q%’/\ozg o L
£583TLDAMI—T o H=Fz @& (PASTAX=2 =SB ER1 &)
+800 Lobster and Ratatouille Tomato Cream Pasta
Bread FR—IBEESI R oA 1DRTRIU— L1529 @&
N>
Pineapple Composition

A Choice of MAIN: NAFvFILDaAVRI Y3y

BERDIXA Y (TRENSBFELRRE)

* Grilled Yellowtail with Citrus Vinaigrette * Sea Bream Wrapped in Yuba (Tofu Skin) with Americaine Essence Sauce \/ Coffee or Tea
HDOTUT MBI 2Ty HHEOWEEH FXUT—XDIyEYZAY—2 4 d—b— or #I%

* Two Preparations of Kyotanba Highland Pork Foylot Style * Hokkaido Beef Fillet with Green Pepper Sauce

RFRBREO2EEE 7101 T BRSO TU—Y Ry /S =Y =2 +300 Soup
+600 Steak Frites with Hokkaido Beef +1,000 Kuroge Wagyu Beef Grilled with Sauce Suggestion T—
AF=07Uvk (dbBEES) EENFOITUI YITvyavy—2
+300 Bread
Pineapple Composition INY

NAFyPIDaVRIVIY
All prices are in Japanese yen and inclusive of service charge and consumption tax. The menu may change without prior notice.
Coff T Photos are for illustrative purposes only. We refuse to serve alcoholic items to guests who are planning to drive or to minors under the age of 20.
ofiee or fea Bt —C 2 HERESDBANTY, HANSOBSI LY EBIBEBAN BT, SHEAX—ITT,
d—k— or #IX HHOBEE FEINTVEBEES LV 20BER B DO ZHRADBEDRMBIETEF A,



