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Course, A lot of vegetable

FTHIFF DA -
Seasonal appetizer
TN =T AINGH ADA—T°
Soup, Green Asparagus

W k7w
Chrcoal-grilled vegetable

ATy a < TRl mERIIZS 0>
Choose your main from the following

FEEFn—2ARNEHSZEAS P

Japanese Beef steak and Salad

FEFEF 74V AL S X A5 Y 2 (+¥1,210)

Japanese Tenderloin and Salad

WL =4 k558 250 = (+¥6,050)
Ohmi beef Striploin and Salad

INY
Bread

ARV —DEEYAbE T —h
Dessert plate

a—b— XUIKLS

Coffee or Tea

¥6,500 (8:2¥7,150)
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Course for Vegan

FHITRDF -

Seasonal Appetizer

ARFGZIA D BN 5D EEE e KARDA—7°
Soup, Shogoin Daikon radish from Rokkaku Farm

W k7w
Chrcoal-grilled vegetable

REI—F FxAV—A

Plant based Meat, Soybeans with Chai sauce

,8y
Bread

AR —DEY EbHE T —

Dessert plate

a—b—XATHLZ
Coffee or Tea

¥6,500 (8::2¥7,150)
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Course, Chef’s selection of Today

AR =D LDHEVY) I=A—7
Small soup from Savory
FHIF EOEVAbEA—NT Y
Appetizer, seasonal vegetable

HRIANT AINSH A
White Asparagus

BRI R R IR 1 LIAURR

Kamo Eggplant and Miyazu wild Red Snapper, with Sansho Pepper

AT gy a <FREAPLIRBEIIZE0>
Choose your main from the following

EIRE - —u A D k7w

Charcoal-grilled Japanese Striploin

Za—Y—FSUNE fFEBHIN (+¥330)
New Zealand Lamb Rack

F 74V D R K27 (+¥1,100)

Charcoal-grilled Japanese Beef Tenderloin

LA —uA DR K ZVv (+¥6,050)

Charcoal-grilled Ohmi Beef Striploin
INY
Bread

FHF A= 2— IS ST — M LR U S

Choose from dessert menu

a—b— ALK S

Coffee or Tea

¥8,000 (5:2¥8,800)

SAVORYz=z—=A

Omakase Course

¥13,000 (pi2¥14,300) &b

ZOHPE DR T4 F — 2 AL AR =D EM LT
Y27 fEDBEE AR EARLL HFHOT TR DN
WBDFIE PRI LA ATy a e BB LA
CPEZREED Y — A LR3I R B — A TR LA WLE
EA - Y SR S AR O o
FE L G HR S HAEHO B H L EIH TR I3 v

A special OMAKASE by our chef.
Seafood, seasonal game, or multiple mains —
requests welcomed in advance.
Perfect for birthdays and special occasions.

SAVORY



