BREAKFAST

S Continental Breakfast
AVFAYENT LY T —R b
¥2,800

Orange or grapefruit or apple juice
Three pieces ofpastry or toast ofyour choice
Muffin, croissant Ispahan, croissant, pain au chocolat, brioche, by Pierre Hermé Paris
white, rye, whole wheat or raisin toast

Yoghurt, fruit salad
Choice of coffee, tea or milk
AL P3RS IO =Y Ty TIN T a— R
3D e BBRELTEO
Yro—n-znAttrryardh
R74 V. ARSN syt sayyty N F vYaas TVAvYa
K74 Pb=2b, SA4FEAD P—2F, R P—2 b, v—=X2 b—2}

a—Nh, IN—VHF SR
a—t—, fEiLGEINg

S.Waffle Breakfast
Ty INT vy 77 —A b
¥2,800

Orange or grapefruit or apple juice
Plain waffle with jam and Whippcd cream

Yoghurt, fruit salad
Choice of coffee, tea or milk
Fv el i B3 v =TI —r i3 Ty TN a—R
Tv—ruyIn TxnlbhAyTr)—LRE
I— b, Z2NVN—VHFX
2—b— fIFILRE IV

S Eggs Benedict Breakfast
Ty IRAFL I T2 77— b
¥2,800

Orange or grapefruit or apple juice
Two piece of Eggs Benedict
Yoghurt, fruit salad
Choice of coffee, tea or milk

ERZVEVE & o > &/ Ml A BIE R & Ml P a3
Ty S NAT 42 b
=T b, INV=VHF X
2—t— KIFEFLEINg

S Signature dish

VIAFR—T A4 v VA



FRESH EGG DISH FROM NAKAMURA FARM
INBLEL vk IR o~ — 7 % f o 72 D[RR

¥1,200

You have a choice of egg dishes.
Plain omelet, Vegetable omelet, Cheese omelet

Scrambled egg, Fried cgg, Boiled egg, Poached egg

PR 2 50 LB SO,
T —rFhvy XRUZINFLVY F—XFLhrY
Aoy Ivzy s HEBEE, @TI, R—FFxz v/

Fg AN =700 RSEOBIE. A r BILEOHTRZRAME LR L KGOXE
FoXRb LU, OO E LHKEES LOBETHE->TV 7,
BOMREDI-D, LH)6AZ L, KERFEI,

JRBRAF Gz 2 >, BIEAS L ER 30 EEON— TR MET T v Y F LRSS 2 TV,

Nakamura farm fresh egg: The chicken at Nakamura fresh farm grew up in amazing
environment.
Drinking piedmont water of Mt.Yatsugatake, having a lot of sun exposure
with fresh and nice air.
Feeding healthy original blended feeds which include about 30 kinds of herbs

soy-beans and corns.

The pl‘iCCS above are subject to consumption tax and service charge.
LRLORS bR, MEB - Y- AREMESETORES T,



AFTERNOON TEA
¥4,000
-Weekday-

Savories
Foie gras and brioche with American cherry compote
Z2ATITZETV Ay a TAYV A F o) =D R—EL
Corn and pork ham hot sandwich
EEBELE—Z1LDFy bV F
Smoked salmon and carrot salad, raisin bread sandwich
AE—IH—FrEFrxry FIROLV—Ar 7Ty FH U F
Pecorino Romano cheese and edamame quiche
RaAY =/ -v=2—/F—ALFEEDOX v v a

Pastries from PIERRE HERME LARIS

Scones
Scone Nature
Fr—rAa—v
Scone aux raisins
22—y F vH s
Jam
D A
Clotted cream
rsayy N7 )—24

Macaron
Today s Macaron
AHDO=Hn v

Cakes
Ispahan
A A28y
Macaron biscuit, rose petal cream, raspberries and litchis
=Hunro—X 0—X@AEK 7)) —4H 7250 FRT—X T4 F

Emotion Ispahan
ITE—V gy 4 ANy
Litchi gelée, raspberries, raspberry compote, rose mascarpone cream
FGA4FDTav 725 B7—AD a2 a—RJlKk=AHINVE—F 7)Y —24
725 RT—A EAFaf =hav

Médélice
A7) R
Lemon macaron biscuit, Iightlemon cream, Hakyhazc]nut pra]inc
slightly-candied lemon and lemon pulp
VEYDLAY =X FI53YVAT74LT AR VRSV T 4 — VEY

Dépaysé
FRA
Macaron biscuit, cream flavoured with Matcha green tea
azuki (Japanese red kidney bean) compote seasoned with lime zest and ginger
=huy HEREKATL b Faav— Aty va SALLLEIPAKRTAF

Millefeuille Infiniment Vanille
INT 4 - T T4 ER TP
Caramelised puff pastry, vanilla flavoured mascarpone cream with vanilla
HIZANVELT%, NS = A A NVE—HF 27 ) —4

The prices above are subject to consumption tax and service charge.
FREORE R, B AR ENH S ETORES 2T,



AFTERNOON TEA
¥4,500
-“Weekend-

Savories
Foie gras and brioche with American cherry compote
Z2ATITZETV Ay a TAV A F o) =D R—EL
Corn and pork ham hot sandwich
EBELE—21 DKy UK
Smoked salmon and carrot salad, raisin bread sandwich
AE—IH—FrEFrxry FIROLV—Ar 7Ty FH U F
Pecorino Romano cheese and edamame quiche
RaAY—/ -v=2—/F—ALFEEDOX v v a
Duck prosciutto and dry fig tart
MENLEFSAL4FO27DK NV

Pastries from PIERRE HERME EARIS

Scones
Scone Nature
Fr—rA—
Scone aux raisins
22— F vy
Jam
D2 A
Clotted cream
rasy RrY—n

Macaron
Today's Macaron
AKHO=Hnm v

Cakes
Ispahan
A R8N
Macaron biscuit, rose petal cream, raspberries and litchis
=snra—X a—XRAKIY -4 753 RKT7T—X 54 F

Emotion Ispahan
IE—Va v 4Ry
Licchi gelée, raspberries, raspberry compote, rose mascarpone cream
FA4FDTav 7250 R7—AD 2 a—RJ{AR=AHINVE—F 7 ) —L4
25 R7—A EAF¥af =Hhnav

Médélice
A7 A
Lemon macaron biscuit, light lemon cream, flaky hazelnut praline
slightly-candied lemon and lemon pulp
VEYDLAY =X PS5V AT4 LT =Hh Ry VEYAILV T 4 — VEY

Dépaysé
FRAE
Macaron biscuit, cream flavoured with Matcha green tea
azuki (Japanese red kidney bean) compote seasoned with lime zest and ginger
2Huy FHERMKAETAL PFaarv—rFtvia SA4LLLIIIPEAKRTAF

Millefeuille Infiniment Vanille
INT 4 - T UV 4RV P —
Caramelised puff pastry, vanilla flavoured mascarpone cream with vanilla
HIGANELT L, N SRR AANVE—F 27 ) — 4

Carré de chocolat
¥yvr vyazd

The prices above are subject to consumption tax and service charge.
LR oRHE e, MR - - AR BN S ETO RS 2T,



APPETIZER

Caviar, served with variety of condiments and blini
XA ETRLVEVDLCFT4 AL TY = dkiC
¥10,000

Marinated salmon with sour cream
=RV ALHF T2 Y —4
¥3,000

Garden vegetables, bagna cauda
WEAT A4 v 7 "= HU X
¥2,000

French fries truffle flavor
FY aZEKDOIVFTI54EF b
¥1,500

SALAD

Classic caesar salad
23V IV —HF—H5X
¥1,800

Healthy light & green salad
ANNVY—=F 4 V&IV =V HF K
¥1,200

Topping
Chicken # % ~ ¥800, Freshtuna 7 v v ¥ 2 4 ¥1,000
Avocado 7R/ F ¥400, Smoked salmon % ®— 24— ¥800

Soup

Soup of the day
AHDORA—7
¥1,500

Minestrone soup
IARbr—%
¥1,500

Bisque de homard
22 N d=—nvA—7
¥2,000

The p[‘iCCS above are subject to consumption tax and service charge.

FRC R R, DB AR RS e TS T,



BURGER AND SANDWICH

SBurger du Roi et Reine
FrERLD N N—FH—

In colorful buns, beef and foie gras, avocado, chicken, etc. twelve kinds of topping,
You can customize as you like, please enjoy your own burger

BLEOEDRENYRIZ, 4L 724775, PEAIF, FXURE REHEONy VLS,
FHERLIICHARLZ=AXLT, THALEUDONN—H—2LHLALIE3 0,

Spinach buns, pumpkin buns, tomato buns, plain buns,
Japanese beef filet and putty, grilled vegetable, foie gras, chicken, bacon,
Boiled egg, tuna, mozzarella cheese, fried fish, lobster
Marsala sauce, parmigiano sauce

Truffle French fries

RV OV OUNIA RN TRUNX, PR MU, =N X
BEMF T4, BENE T4 v, YRS ETNV 74775, BRA, ~—a
Ui, vH+DE2X TV FVYIF—R, T74v¥aT7 T4, A=—NiEE
RNHFTY =R, VI T Y — ) Y — R
M) a2V e F 754 RHEAT
¥12,000

Available from 14:30 to 17:30
SHAOEER) 14:30 A 6 17:30

Please select your favorite side dish
Potato chips, vegetable chips, French fries, Mini salad

TRDNS=H =, Y FLyFR FA P74 v Ya W BECLLET LT
THD4FEE» CLH SR 1 My BRI LS 02,
RF M F o TA XCETVF TR 754 F KT I=%5K

Kuroge wagyu beef mini burgers

Foie gras, cheddar cheese, avocado
HEMFC—vIon—F—trryvay
2AXTT5, Fa B —F—X, THRHF
¥3,800

Kuroge wagyu beef burger

HEAEC— 75— A —
¥3,800

S Signature dish

o~k H' Do po”

The pl‘iCCS above are subject to consumption tax and service charge.

FRLoB G iig, 0B F—E AR RN e TOREE T,



Classic club sandwich

IWBLR E R ERN L 2 ) A —R—2 DI 5 TNV AF L KL v F
¥2,800

Grilled vegetable sandwich
NECRINVHF AL vF
¥2,500

Panini sandwich with friarielli, sausage, scamorza cheese

ZYTVIYY, FNTyFx AAENY 7 —F—RDR=—)
¥2,800

Panini sandwich with eggplant, tomato provolone

MFf. b=b, oo —FZF—XD/N=—
¥2,600

Prawn avocado croissant
WELT7EHIFDF—FH 2 F
¥2,800

Focaccia sandwich with piperade and parma ham

ERS—FDF LV $2 F A vF Sv=nbiffi
¥2,800

PASTA
SSpaghetti with tomato
f=bRXF YT 4—
¥2,500
Tagliatelle with grilled beef ragout and Parmesan sauce
RYVTFovEZYVNEE=0 57— Ay —2

¥2,500

Available from 11:30 a.m.

232 & HEAEEER 11:30 am. b 6

S Signature dish

o~k H' Do pPo”

The prices above are subject to consumption tax and service charge.

FRLoB G g, 0B F—E AR RN e TOREE T,



SWEET DELIGHT
Assorted fresh fruit
7Y = k7= T —}
¥2,800
S Cake selection by Pierre Hermé Paris
o —w- -z X X)) trryagrlk b7“‘*’é’#i§0“< Eaw

FARATVA pfFELHLET

¥1,200

Macaron set by Pierre Hermé Paris
ARHOD=H w3 LKL

LI LA R LRI ZE O

¥2,200

S Signature dish

o~k H' Do pPo”

The prices above are subject to consumption tax and service charge.

FRLOBSCHNE, HEB - - ARE MRS TORES 2T,



DINNER COURSE
¥5,500

Parma ham caesar salad with crispy bacon

NNV N LY—HF—H 5K Z7YAE—N—2URK2

Soup of the day
REHOA—7

Grilled fish of the day with sautéed vegetables and balsamic sauce
ROV NVERBVFEY 77— S iay—2

or

Grilled Yamanashi chicken breast with Marsala sauce, French fries

INBIEERIEREREANE 2V v F 754 =~ S5V —2R

or

+ ¥1,500
Grilled Australian beef sirloin with red wine sauce, French fries

=2 SV TEFY—0L DIV VF T4 KR4 Yy —R

Freshly brewed coffee or tea
a2—b—F KIS

+ ¥2,500
Pairing 2 wines by the glass.
Chief sommelier carefully selected wines for the menu above.
Please enjoy our magical pairing!

BMEETY L) 2R L7 P D= ) 7—Ca 7S5 b THERL T

EIE. BEMLRTY VSRR LA O

Chief sommelier Sasaki Daisuke

The pl‘iCCS above are subject to consumption tax and service charge.

FRLoB G g, B F— AR RN e TOREEET,



COFFEE

Original blend coffee
The Ritz-Carlton, Kyoto exclusive blend of the finest Arabica beans
ol @ni K™ fid «2 40>

@n’ eanodi i ol @ni K™ fiy «240
Espresso

A highly concentrated, bittersweer coffee with a hazel ‘crema’
<40k P 3

@n’ panocdiJfi ol eni <4®k™ ¢
Caffé latte

One-third espresso, two-thirds steamed milk

o h viw

o Ef%o @sdr 2 ki o~ «0k™ £ s 73 A

Cappuccino
One-third espresso, one-third milk and one-third milk foam
ok HOH

{1 ™aeok” cs<]{F{F—hodr ki -

Café Vienna

Vanilla coftee infused with whipped cream

oh vile 40

Pa'— Jeodoses vl —vamekeord, -

Caramel macchiato
Caffé latte topped with sticky caramel syrup

ol vandy

1
|

ol —VfLtd-Fi. < a0k es— 4 ™yasDy

Green tea latte

Sweetened and foamed milk, matcha green tea
1
e

_ .“ AL - EBI—i-SN%Zﬂﬁ‘/

S Pierre Hermé Paris hot chocolate
Dark chocolate, sugar, water and a touch of salt

Hoin<gd o vess' « 2

HOin<d o—#s"« 2% #{emd>s' fi-

SSignaturedrink

coak w2 fio

The pl‘iCCS above are subject to consumption tax and service charge.

EREORE g, R - AR BN SETOREE 2T,

¥1,500

¥1,500

¥1,500

¥1,500

¥1,500

¥1,500

¥1,500

¥1,500



SEASONAL TEA SELECTION

Mango & Strawberry ¥1,500
The marriage of tropical mango with ripe strawberry produces a gently

aromatic tea with a complex and elegant nature.

vfird e@i.z' 2

vfird—J. Hoi 2@ 2220 {<s @i.z' 20— ™ 4%
Joadt o™ gm_9' ! fio £A° =—hidae— 4%

{don 4% zs LAl %d " h™ eo 13y=04d 740

Rosehip with Hibiscus ¥1,500
Its characteristic tart flavour is softened here with Hibiscus flowers.
Reputedly a rich source of natural antioxidants, RosehipgHibidcus
Flowers produce a red infusion with a strong fruity aroma.
e D@tk Lte €0 @
— Alpv.ougek<esds o™ ™M} f 80 0— %
Joae d%e ™ <hidwadpn 4L g ™/ w0t gA0

Rose with French Vanilla ¥1,500
A seductive tea, combining a fine Single Region Pekoe from the Nuware

Eliya region with the sensuous and almost mystical fragrance of rose pe

The Rose fragrance is tinged with the flavour of French Vanilla.

L Jdunh” fiwpP s

o 'fio 8 4 : gl . — dIp! _ I |If_ #

o <8 p—%oPs' —ef < 0 4% % =3A0°3 =4

Yo qdA™ F™M—  £A9

Tea of the day ¥1,500

Please aslus for more details.
=2 | ®@aehr-2 | 1 ™33

Tea selection by Pierre Hermé Paris

Thé Cérémonie ¥1,500
Sencha green tea fraganced with almond, cardamon & jasmine essence
v 87 2 5D

<o otfilzo @~ «vol @ai tdIKvo D

Thé Jardin de Pierre ¥1,500
Teas flavoured with citrusdits, jasmine, rose & violet
v © i bvfis)H«<I

Swm filzD @ © oFfi 13 — LK™ fiy <V
ol ©ai wed
Thé Ispahan ¥1,500
Black teas flavoured with litchi, raspberry & rose
Y mm®Rt i
D0 fitedvfidzd o' mitn. > u— LK fis v
%oo! oni we 2

The prices above are subject to consumption tax and service charge.
FRLOBS R, HEB - - ARE MRS TORES $ T,



CLASSIC TEA

DarjeelingThe RitzCarlton Kyoto Original Blend
A rich andaromatic autumn flush exclusive to The Ritrlton, Kyoto

b)) o fi@n' eanodi i ol oni K™ fi»
—o ' fiRfi<s 14 o < A

SpringDarjeeling

Plucked by hand at the top of season aitlexcellent and delicate aroma
52 @ fi @K' fi » o wat

pde fi— 3 sqMudA-™ 4= 4 %o

Assam
An excellent, especialharge leafed teavith a maltysweetness

= eOr
~™. por—hilohe ™ ydz:.ivsdnp

Classic English Tea
Strong aromatic blend from Assam, Ceylon and Kenya
: P po* 9o

« ©° P v mafi =

»pOFr—hi Wes 8 ppP— 18 ge — o 4

SplendidEarl Grey
A fragrant andgentleDarjeelingwith precious bergamot aroma

Ok™ fie p) » i a7 um
Fley el fi— g Fziez e 4z

Jewel of Nuwara Eliya

A higHandsgrown Ceylon with an aromatic and delicate caramel flavor
#: ! <i B

© 'fio—tmme. Bfiveds ™ 3<¢-

Smoked China

A delicately smokespecialty from China and India teas
®: D<) H' wmi

©:D2¢d0 d=<8” finfi— q<=ceO0F—0«-~

Jasmin Pearl
Hand rolled and flavored with fresh jasmine petals
o eFfiRDI

#oc EHY o - 4|

The prices above are subject to consumption tax and service charge.

EREoRRE e, WMWB - r—EARENH S TORES £,

¥1,500

¥1,500

¥1,500

¥1,500

¥1,500

¥1,500

¥1,500

¥1,500



FLAVORED TEA

Marco Polo ¥1,500
Black tea- Fragrances of Chinese and Tibetan flowers
vi «cwd.
sHzel— < — o
Marco Polo Rouge ¥1,500

Red Rooibo$ Scented with fruits and flowers from China and Tibet
gi «wd. i D3O
™z 34 GRum®— ™ J#£1%1d Vi mmWeOveD

Bolero ¥1,500
Black tea- A refreshing blend with the aroma of Mediterranean fruit
W .

v —hidadvionrdiswn Je 0 %
Thé Sur Le Nil ¥1,500
Green tea Fragrances of citrusad vanilla
v o i i gi
' ehinasfioa'
Iskandar ¥1,500

Green ted Mariages Feres has blended a green tea with a large floral
bouquet that evokes Greek arts aoidlosophy crowned by a hint of menthc
that brings a cool yet sunny touch to worldwide conquest.

—®cfi b

11— 4|31t - ° | WAoo kfis L a1 3] —h
PO )we D

SThe Ritz-Carlton, Kyoto Original Blend Green Tea ¥1,500

Nurturedby rich forest, fog andlear strears, this aromatic tea
will enliven your senses with a long and tranquil finish.

T epanodi i ol @ai K™ fis~T 2fiws D
Yeo < - o34V o — L HT AL o) 0=
n - % K fi)evalofivedzAs
{4 o frp— - A 8 BA Yer 9 g 4L o=00p ™
SSignaturedrink
ok ' D2 fie

The prices above are subject to consumption tax and service charge.

FRLOBECRLE, HEB - AR ENH I TORES 2T,



CHAMPAGNE

2011 Belle EpoquePerrierJouét
zi awe- dl 4o <«
NV Grand Brut,PerrierJouét
~'fikis ey, adl 4o «
SPARKLING WINE
NV Franciacorta Cuvée BruBellavista
hY fiw' «i o« fl vk~ ¢
zZ "fle @a
NV Moscato Petalo Il Vino Dell'AmotdBottega
: @02 ) Qo wai flodt o' 207
We wve
WHITE WINE
2016  Paranga White, KilYianni
P'lfieVv: mm ¢ 79358
2015  Fusional Sauvignon Blanc, Laporte
h* 20" ai s2fle a®fiK'fi'wi./
2015  Savennieres Petite Roche , Damien Laureau
ofl 421 ke 2J o Pe™ bh=fic. D
2016  Pinot Grigio,Jermann
Hi =7 5 0" wmdi ¢ fi
2016  MéconMilly Lamartine
Les Héritiers Du Comte Lafon
v «fi 12! yviweody
" el yo €30 &° «fis ' RO
ROSE WINE
2014 Ensemble MomoirpChéateau Mercian
sfigfiKi LLmesot j 500 o f
2016  By. Ott Ro€, Domaines Ott

PemoPlJD. 2 )0DH% 0PJD

Glass
¥4,800

¥2,500

Glass
¥2,200

¥1,300

Glass
¥1,300

¥1,900

¥2,200

¥2,600

¥2,900

Glass
¥1,300

¥2,000

The prices above are subject to consumption tax and service charge.

EREoRRE e, WMWB - r—EARENH S TORES £,

Bottle
¥29,000

¥15,000

Bottle
¥13,000

¥6,500

Bottle
¥6,500

¥9,500

¥11,000

¥13,000

¥14,500

Bottle
¥6,500

¥10,000



RED WINE

2015  KatsunumaRougg, Toriivilla Imamura
iD e
2013  Fincala Cuest, LunaBeberide
hofic'! « «@ai gzz7 o
2014 CotesduRhoneCuvée Speciale, Tardieu Laurent
€2 ¢ L0f «* flvedoe
Al ¢ 200" i
2016 Cabernet Sauvigngmowen Estate
czik s2fls a7 fi Wo «fi «@vd
TheRitz-Carlton, Kyoto Private Label Red Wine
2014 Clos Pegase, Mitsuke Vineyard Pinot Noir
@n’ panocoiJfi K' wmz 3 'z
e. Qe ®F & « xflofi” D)
Ht +: 01
SWEET WINE
2013  Vin MAS AMIEL
PIERRE HERME PARIS vintage
flofi v @= F <«
Hi «<ioR flofivd o
NV Floralis Moscatel OrgTorres

he ' @2 @ovi 0. 137 @

BLENDED SCOTCH WHISKY

Chivas Regal2Y
coP e Dei 12

Ballantings 17Y

p!

fi o mafi 17

Chivas RegaP5Y
cdP @ Dei 25

COGNAC

Remy Martin X.O.

Fowi ofi XO

Hennessy X.0.
Zt- D2 XO.

Glass
¥1,300

¥1,800

¥2,200

¥2,800

¥3,600

Glass
¥3,000

¥1,700

Bottle
¥6,500

¥9,000

¥11,000

¥14,000

¥18,000

Bottle
¥12,000

(500ml)
¥8500

¥1600

¥2,000

¥3,300

¥3,100

¥3,300



SIGNATURE COCKTAILS

. - . ¥2500
The RitzCarlton, KyotoOriginal BlendGreen Tea Cocktalil

fWakei Seijako
@n' panodi i ol oni -

P yfived—cewi

8 9
~iofived v @ops i «*2i amDKhiJ24© D@®6DVi #: wai
<« soh' ool ek
Yuzu Mimosa ¥2800
Champagnefreshyuzujuice
Ank-
fiRfide de
ElderflowerCooler ¥1800
Sake glderflowerliqueur,tonic water
< vdh':2 <0t

< hOR':ideL PKJEPe»OD D
Le Fizz ¥2,800
Grey goose vodkalderflower liquer, fresh lime juicechampagne
i h oyt

AT amcrd) @PO Lo «i 3O2h' iDL K wmt @ D @®c" fi Rfi
Pink Flower ¥2,000
Grey goose le citron, lychee juice, fresh grapefruit juice, rose syrup

Hfi- h': 2

c mr) @0 o . fi | el @ D @®-

Dkhid>e © D@, dDwmeu Bk
Available from 15:00

~" D@8 dalofivedocwi o 15:00% |-
CLASSIC COCKTAILS

Gin Tonic ¥2,100
ofi 1 AP«

Spritz ¥2,100
ok ' ¢ a

Sea Breeze ¥1,800
L

NON-ALCOHOL COCKTAIL

KaguyaHime ¥1200
Lime juice, Green apple syrup
1/8 4—=l

Hannari ¥1200
Guava Juice, Peach syrup

| +0

Suzunari ¥1200
Tonic water, orange juice, pear syrup

AMod



