2026 Spring
DINNER PARTY PLAN

CLASSIC COURSE
5 DISHS ¥10,000-

APPETIZER ~ =—AHY 75
Salade Nigoise

SOUP E AN
Vichyssoise

FISH MAIN kDY 57— NE&HD Y —1)
Pan-Seared Spanish Mackerel with Kujo Scallion Coulis

MEAT MAIN FPHEEEKEr -2 Y —2u v -
Grilled Kyotanba Kogen Pork Shoulder with Sauce Verte
(+¥1,000-) FELHDZ YL (50g) 74¥ Fox—Y—2A

Grilled Beef Tenderloin with Fond de Veau Sauce
(+¥2,000-) EE4H—aL v DYV 75V FR—Y—R
Grilled Japanese Beef Sirloin with Fond de Veau Sauce

DESSERT WA BF—Ar—% LEVY—A
Basque-style Cheesecake with Lemon sauce

TEME & B S
Bread

a—t— or fILA%
Coffee or Tea

=L /94y R-H) /N ME=V/LVEVYI— /P vy | AP AA LYY

Beer / Glass Wine (Red - White) / Whisky and Soda / Lemon Sour / Gin Tonic /Cassis orange
FREE FLOW DRINK . . o as -

JUTNaA—=)E=) /) T—arEr/ F LV a—A /) a—F

Non-Alcohol Beer / Oolong Tea / Orange Juice / Coke

O 204K Bk h STPREKD £,
O WifgiEY v 7V B RBONE I F/HHIC L > TED L 2 ENTITVET,
OM75 VICBATRNAEDEENET (BRI - SRR2IEH - 7V =RV Y2 - =4 714K - KEBGM - EBL - +—E 28D .
O 2B 1o ST 2 75 E DA 30530 +1000F/ A (BUSA) I CHERE 2 B&ED Wiz L7,
<A7Fvav>

WA= Y v 77 4 3800 1,000/ A (BiA) / 7V —FY »2ichEll, BAIEEM #200M/ A (Bid)

At~ A 7 143800 5,500/ (BUA) / 7ayzry— - 2279 — ik 33,000/ (BhA)

A= 2—3 2201 (BA) / JEHL 220F) (Bih)  (R—rS—=7A 7 & ZHSCIEBHE H 238§ £ ©)

FORTUNE GARDEN

KyoTrTo JAPAN

ESTABLISHED1927




APPETIZER

HOT APPETIZER

SOUP

FISH

MAIN DISH

DESSERT

PRD AN Sy F 3 USRS
"Sakura-Tai" Sea Bream Carpaccio with Kyoto Green Shiso and Karasumi

RBEE 7)) —> T ARG HTADY 'y b
Charcoal-Grilled Green Asparagus Risotto

223y 7 aAvIRAA=7 FHEH vx)—OFD
Classic Consommé with Early-Season Onion and Sherry Aroma

fEORT7L TryavA4¥—FY—2
Pan-Poéled Spanish Mackerel with Anchoiade Sauce

FeroyVxr 74V FT%—
Grilled Beef Fillet with Sauce Fond de Veau
(+¥2,000-) EEFY—1L Y DZYN 74 Y FR—Y =R
Grilled Japanese Beef Sirloin with Sauce Fond de Veau

NZFGTIv=vde HEINVY—=T7T79—DTI7=F
Vanilla Blancmange with Strawberry and Elderflower Granita

NV
Bread

a—t— or fILA%
Coffee or Tea

=L /94y GF-H) /" "MR=NV /) LVEVHI— /P b2y | AVAFTLYY

FREE FLOW DRINK

Beer / Glass Wine (Red - White) / Whisky and Soda / Lemon Sour / Gin Tonic /Cassis orange

JyT7NhVa— =)/ v—arsF/ ALV a—R/a—7
Non-Alcohol Beer / Oolong Tea / Orange Juice / Coke

O 2084 EE D SPRIZ2 KD £,

O Wiz > 7V BB ONBEFEMIC L >TED L T ERTIVET,
O %77 VICBARARVPEENET (SR - SRR2IH - 7V —FY > 7 - w4 71K - KYBGM - I#EL - —E 2R
O 2B o> SR 2 A E o84 305312+ 1000M/ A (BliA) 1K TERERZBKD W LT,

<A7Fvav>

WA R=2 ) v 77 4 v 1,000/ A (BiiA) / 79 —FY v 7 icBElt, AAEEM £200MH/A (BiA)
At~ A 7 143800 5,500/ (BUA) / 7ayzry— - 2279 — ik 33,000/ (BhA)
A= 2—F 2201 (BA) / JEHL 220F) (Bih)  (R—rS=7A 7 & ZHSCIEBHE H 2385 £ <)

FORTUNE GARDEN

KyorTo JAPAN

ESTABLISHED1927




APPETIZER KO PMER ANy Fa ZY—v e by

Seared Threeline Grunt Carpaccio with Green Tomato Salsa

SOUP 77— F—R PrxHAEELERREDRY -V 2
Burrata Cheese in Chilled Potato and Leek Potage

HOT APPETIZER  WixzHE: ¥ 8 — DA —7 VS
Oven-Roasted Scallops with Seaweed Butter

FISH B I BEREDOF—2 2 N—7F )L
Poached "Sakura-Tai" Sea Bream and Clams in Spring Vegetable Nage with Herb Oil

MAIN DISH WA ou T4 =54 7Y —A
Roasted Omi Beef with Madeira Sauce

DESSERT  HH#EFTHEHE 74 7 S X
Kyoto Uji Matcha Tiramisu
INY
Bread

a—t — or fILA
Coffee or Tea

=L /94y R-H) /N ME=V/LVEVYI— /P vy | AP AA LYY

Beer / Glass Wine (Red - White) / Whisky and Soda / Lemon Sour / Gin Tonic /Cassis orange
FREE FLOW DRINK . . o as -

JUTNaA—=)E=) /) T—arEr/ F LV a—A /) a—F

Non-Alcohol Beer / Oolong Tea / Orange Juice / Coke

O 204 E & D ZFf%2KD £,
O WifgiEY v 7V B RBONE I F/HHIC L > TED L 2 ENTITVET,
O Y77 VICIFHRNEDEENET (B - ZRR2IEE - 7V —=FY v 7 - 24 71K - ZEBGM - &R - b — 28D
O 2L Eo SR %2 FL D84 3055C+1000M/ AN (BUA) IS TIERZBAK D W LT,
< FFrarv >

WA= Y v 77 4 3800 1,000/ A (BiA) / 7V —FY »2ichEll, BAIEEM #200M/ A (Bid)

B4 7 LAEM 5,500 (BUA) / 7av=ry— - 220 — ik 33,000 (FiA)
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