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KYOTO MODERN TERRACE

Savor the ever-changing seasons of Kyoto: A Cafe & Restaurant born of nature's bounty.

Dinner Course

< THE KYOTO AUTEHENTIC -Wood fired Dinner- >
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Selection of Three Appetizers
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Seasonal Soup
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Wood-fired Steak
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Choice of Dessert Wagon
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Choice of Drink
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IJJ[IEF Coffee (Hot/Iced) / %I_Z}g Tea (Hot/Iced)

5,909 (wxin6,500)~
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Seafood Ragu Pasta

with Karasumi (Bottarga) Butter

1,682 (wxin1,850)
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Soufflé Omelette over

Hayashi Beef Rice

1,800 (caxin1,980)
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Assorted Seafood Frites &
Marinated Shrimp Salad
with Hachidaime Gihey Rice

2,182 (axin2,400)
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12-Vegetable Spaghetti

1,682 (wxin1,850)
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Koji Fried Chicken
with Shio-koji Tomato Sauce &
Hachidaime Gihey Rice

1, 80 O (taxin1,980)
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Beef & Pork Demi-Glace Stew
with Hachidaime Gihey Rice

2,909 (wxin3,200)
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Seared Seafood Pasta

with a Hint of Citrus

1,800 (taxin1,980)
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Slow-Braised Beef Tongue Curry
with Hachidaime Gihey Rice

2,182 (wxin2,400)
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Modern Terrace Steak &
Trio of Potato Frites with Chaliapin
Sauce & Hachidaime Gihey Rice

3,227 (waxin3,550)
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a la carte
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BREWING Kyoto Brewing ICHIGO ICHIE

CO.
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The Premium Malt’ s Kaoru Ale

75 0 (taxin825)
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Fruit Vinegar Sour / Ginger Citrus Sour

9 O O (taxin990)
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Chiteau des Illarets Blanc (France)

glass 750 (waxin825)
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Chateau des Illarets Rouge (France)

glass 750 (taxin825)

1,455 (wxin1,600)
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Modern Terrace French Toast ~Orange Blossom Honey~
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Mountain-shaped bread from Shinshindo, slow-soaked for 24 hours in a rich custard and
oven-baked to perfection. Served with whipped butter, milk whipped cream,

and orange blossom honey—a blisstul specialty unique to our menu.
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Crisp, fragrant tart crust with melting custard.

Seasonal fruits in a golden ratio of satisfaction.
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Seasonal Fruit Pie Tart

1,364 (wxin1,500)
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