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Pommery Contemporary Brut “Apanage Brut 1874” cj%.qs
HRAY— P F—Ta T)av b 1874 POMMERY

Celebrating 150 years since Madame Pommery created the first Brut champagne, we will
enjoy the newly released cuvée from this October. It offers a complex aroma of hawthorn,
jasmine, and other white flowers, along with ripe citrus fruits like lemon, acacia honey,
marshmallow, and brioche. The taste begins with a smooth and delicate buttery note,
perfectly balancing the minerality and elegance of the terroir. Full-bodied with a long
finish, it leaves a delightful hint of citrus zest. This champagne is ideal as an aperitif but is
also perfect for pairing with gourmet dishes. Please enjoy it with your meal.
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Complimentary glass of champagne
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“CHA no KA” OKOICHA Langue de Chat e A
BBRIT VTP FROHE X

The tea leaves used in ‘Cha no Ka’ by Kyoto’s local confectioner, Malebranche, are carefully
selected and blended for their color, taste, and aroma.

With the chef’s skill and five senses, the tea leaves are baked into melt-in-your-mouth langue
de chat cookies, and original white chocolate with rich milkiness is sandwiched in between.
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This will accompany all drinks
BTOFYY 2 RATIRELET
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Special Menu by Plan Do See PDS HOTELS

Plan Do See developed and operates 17 properties worldwide including 3 award-winning
resorts in Japan; 17 restaurants of diverse cuisines in cities including New York, Miami and
Los Angeles; and other countries including Japan, Indonesia, Malaysia and Bali.
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Food | =#¥%

Temari Sushi (4 varieties) 2,500
T w45

Sea bream Ochazuke (Hot Tea Poured Over Rice) 2,000
B STid))

Truffle French Fries 1,000
Fa7H T

Assortment of Appetizers (Slider, Caprese, Fruits) 3,000
TI2—AFVv—FEon—F— I=hFv—xX HotTN—)

Dessert | 7+

Burnt Basque-Style Cheesecake 1,000
N2 MF =K —*

Fruit Daifuku (Raspberry, Anno Sweet Potato & Caramel) 1,500
TN = RIG2HE (T AR — L X% TA0)

Beverage | Fv>7

Alcohol | 7va—y

Fortune Garden Kyoto X Kyoto Nude Brewery (Original Craft Beer) 1,000
Tr—Favz—nw(F)IFnEe—n)

Japanese Sencha Tea Gin & Tonic 1,000
MEIV =2

Non-Alcoholic Drinks | ¥ 7FFY vz

Non-Alcoholic Beer 900
IS TN A=)VE—)V

Sparkling Hojicha Tea (Ice) 700
WH-EERE 135 A=Y 7 ()

Cold Brew Genmaicha Tea 700
W EFE AL ZRE

Orange Juice 500
FvyITa—A

Coyote Coffee (Hot) 600
COYOTE z2—e— (Hot)

Hot Green Tea 500
WIE-LF R HAZE (Hoo)

Mineral Water (Bottle) 300

IFINYF—2— (o FEIV)

Prices are tax inclusive. ik 1242 TBA AT T,
Please settle the bill at your table. LFNIT—TvIcTHIECWIILET,
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