12 Jyho Terr,, o

A La Carte & Light Meal

Menu

TIhwvbh& @ﬁ){:—;—

11:30-22:00

All Day Dining*
La Jyho
_

T—RDSAA—4—IE21:00FXTELEDZE T, Lastfood orders are taken at 9:00 p.m.
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*The published contents are subject to change. Please ask the staff for details. *All prices include 15% service charge and consumption tax.
*We serve rice grown in Japan. *Kindly inform our staff prior to ordering if you have any food all ergiesor are observing die tary restrictions.
*Menu contents and production sites may vary depending on availability. * All pictures are for illustrative purposes only.



A La Carte

77w b

Cold Starters wun=m

Homemade Cottage Cheese and Tomato Salad
HREH v T —SF—XL I DY T X

Salad Nicoise

$5 X2y 7 —2

Paté de Campagne

RF Ry imza
Charcuterie Platter
YenFa b -—EHYEDE
Marinated Mushrooms flavored with Sherry Vinegar
HO~Y A ¥= U —ERH—Jaisk
Marinated Salmon
H—tr~<Y A

Seafood Platter
¥—=7—F75vE—

3 Types of Cheese

F— X3l

2 Types of Olives
# V) — 720

Hot Starters wmunm

Sauteed Spinach, Mushroom, Bacon
BONABRLE R—2>0Y 75—

Quiche Lorraine
Fodanpr—3x

Truffle Butter Roasted Potatoes
Py HAEDOR—R b bV 273 F— A

French Fries

BT b774

Sausage and Sauerkraut
V—t—oL¥a—rpn—}

Clam Chowder
25 BT H—

Onion Gratin Soup
A=AV I R=F

¥1,000
¥1,500
¥1,200
¥2,800
¥1,300
¥2,000
¥4,800
¥2,000

¥600

¥1,200
¥800
¥800
¥800
¥1,800
¥1,000

¥2,500



Meat wrm

Herb-crusted Kyoto-grown Pork Confit
FHER—2 D27 4 FEREAVHPES

Red Wine Braised Wagyu Beef
MFDHRT 4 v EihH

Wagyu Beef Fillet Steak with Red Wine Sauce
HMAFEZ 4 VAT —F RIAL Y —2

Sirloin Steak with Chaliapin Sauce
P—mA L RTF—F T A YT EY Y —2

Roasted Duck with Orange Sauce and Celeriac Fondant
ABORT 4 AL Py —REERYFTDT 4 XY

Café de Paris-style Roasted Lamb
fFEDBRT 4 A7 =« N3y
— @A ¥1,800 *1,800 yen per additional piece

Seafood wmsm
Creamy Crab Croquette
A= Y—bauwyy

Grilled Lobster
A=—NED 7Y v

Grenoble-style Salmon Meuniere
Y—Fra=x)v Zv =T

Poached Red Sea Bream with Mariniére Sauce
HORS = =V =x2—nvY —2

Bread -

Garlic Toast
H—Vw 27 =R}

Baguette
N7y b

¥1,800
¥2,800
¥9,000
¥5,500
¥2,200

¥4,800

¥1,800
¥4,200
¥3,500

¥2,000

¥500

¥500



Light Meal
B R

Light Meal =«

Penne all'Arrabbiata
RVATIET—X

Spaghetti Bolognese

R L

Gorgonzola Cream Spaghetti
ANRFT 4 AN =5 7Y — A

Pork Cutlet Curry
K= AV Hhv—

Beef Curry

E—7hv—

American Clubhouse Sandwich
TAVH Y22 TNTAY Y L vF

Japan-grown Beef Cheeseburger
EREEFEOF — 23— F—

Vegetarian ~sxv7>
Spaghetti al Pomodoro
ANRTT 4 REF—R

Vegetable Curry

NIRRT )Hv—

Veggie Sandwich
NREETNVY Y FAL v F

Dessert »v»-+

Seasonal Mille-feuille
FEiOI N7 4 —2

Seasonal Tart
ES OB SN

PONPON Pancake
IV VA SR

3 Flavors of Ice Cream
TARZ Y —L3FEEY

¥1,600
¥2,500
¥2,500
¥1,800
¥1,500
¥2,300

¥4,500

¥1,500
¥1,800

¥1,800

¥1,500
¥1,200
¥800

¥800



