N ool Okura

KYOTO OKAZAKI BETTEL

Unwind in our lounge
with serene garden
and a moment of tranquility.
B R
Drink 10:00 - 21:00
| Food & Dessert  11:00 — 30

RECOMMENDED FOOD
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= ¥2,800
¥2,800 Chef's Daily Terrine ¥4,500
Norwegian Smoked Salmon e Hamburger Steak made with

served with Condiments o Domestic Wagyu Beef,

served with a Rich
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Madeira Wine Sauce
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¥1,700 ¥1,700 ¥2,500

Basque Cheesecake Gateau au chocolat Desserts by the Pastry Chef
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SvIAENE (LK 124 ¥3,900
Single Malt YAMAZAKI 12 Years Old

Yy ZaELE A 124 ¥3,900
Single Malt HAKUSHU 12 Years Old

® TV H—AFafR ¥3,900
HIBIKI Blender's Choice
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