Chefl’s Table Koyo

At Chef’s Table KOYO, each dish is a harmonious composition of seasonal Kyoto vegetables, pristine seafood,
and exquisite Kobe beef, artfully expressing the fleeting beauty of the changing seasons.
With meticulous care, we draw out the natural essence of every ingredient,
inviting you to savor the arrival of spring through all five senses in a moment of pure indulgence.
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Amuse Bouche
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Tomato, Mozzarella, Shiso
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Asparagus, Yuzu, Caviar
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Kyoto Nanatani Duck, Spelt Grain, Corn
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Amadai, Zucchini, Saffron
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Kobe Beef Fillet, Eggplant, Madeira
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Peach, Ros¢ WingJelly
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JPY 25,000

All the Prices on the Menu are in Japanese Yen, and Prices inclusive of taxes and service charge.
Please inform our associates if you have any food allergies or special dietary requirements.
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