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THE PINNACLE
OF OCEAN FLAVOR

Kyoto Katsugyu
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ZEN is served with pickles, cabbage salad & miso soup
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Two-Style Silver Cod ZEN
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Japanese (Kisyu) Whitebait Croquette
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Japanese (Kisyu) Whitebait and Seaweed Donburi 33t
HIZ R, ¥+ XYY 5%, BZIAFEET | FLIHED - 500 5K kw5 Bt N
Donburi is served with pickles, cabbage salad & miso soup 3 }l’*i \ ,_ -{ﬁ E% i
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BHIFAA—ITY BHARHL%E Photo is for reference only Kyoto Katsugyu H—ERRN0%ETBEEXY B M—IRHEE 10% service charge applies



