11:00 — 15:00
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KYOTO MODERN TERRACE

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

Lunch Course

<THE KYOTO AUTEHENTIC >
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“Kyoto’s Finest, Harmonized. — The Collaboration Course.”

Hachidaime Gihey’s Rice | Kameya Yoshinaga’s Wagashi | Ogawa Coffee’s Aroma

Savor the perfect marriage of Kyoto’s historic heritage and our modern Western cuisine in a single,
curated course. Enjoy the essence of Kyoto while taking in the breathtaking views of Okazaki.

Experience a moment of quiet luxury found nowhere else.
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Seafood Ragu Pasta

with Karasumi (Bottarga) Butter
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Soufflé Omelette over

Hayashi Beef Rice
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Assorted Seafood Frites &
Marinated Shrimp Salad
with Hachidaime Gihey Rice

+50 O (taxin550)
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Seared Seafood Pasta

with a Hint of Citrus
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MR SRR O JH S Slow-Braised Beef Tongue Curry

Koji Fried Chicken with Hachidaime Gihey Rice
with Shio-koji Tomato Sauce &

Hachidaime Gihey Rice
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Beef & Pork Demi-Glace Stew
with Hachidaime Gihey Rice Modern Terrace Steak &

Trio of Potato Frites with Chaliapin

Sauce & Hachidaime Gihey Rice

+1,228 (wxin1,350) +1,546 (axin1,700)
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Main Dish
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Hachidaime Gihey: Seeking the essence of "sweet rice” through sensory selection, unconfined by origin or brand.
Their masterful blending and precision milling infuse every grain with a rich story and profound umami.

Savor this refined flavor, specially selected to harmonize perfectly with Modern Terrace’s Western-style cuisine.
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Kameya Yoshinaga: A Kyoto confectioner founded in 1803, utilizing the legendary "Samegai-sui" spring water.
Preserving 200 years of tradition while embracing contemporary sensibilities to redefine the art of wagashi.

Each selection is thoughtfully Crafted to complement your COffCC and offer a moment Of nostalgic th new discovery.
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Ogawa Coffee: A collective of Kyoto coffee artisans dedicated to the value of "authenticity” since 1952.
Uncompromising bean selection and masterful roasting techniques create a deep, mild, and blissful cup.

This blend, with its meticulously balanced aroma and sweetness, pairs beautifully with our menu.

oM. BEOA=2—%Z B THELTEY 27T, (O ) NOFERMABIET<TRIATT, XKEHEIILA—TITT, / ¥Pricesin parentheses include tax. #¢Photograph is for illustrative purposes only.

QSJHO:) I{DUH’I

o

L—C £/ L

IT

-
-
I
ek
\N

00




