GRAND MENU

café
LEC COURT

KEMT LIVF—DH2EERIE. H5H CHRICBALECEN,

Kindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions.



DESSERT 10:00~

ILYFh—R b

CBERRGE | {sfE o i in]

TV FF—AMEW DN ¥2,400
(ZL—W & a—b— @ FLAEFTE)

French Toast Set with Fruits and Coffee or Tea

THREC2057 DL BB Z 727 & 2

It takes more than 20 minutes to serve.

RO 21— =L (HAR—F 27103 HH) ¥550
Cream Puff (Custard Cream or Matcha Green Tea Cream)

RTIVRR—F&E A0y —F@UANeBRbLET ¥900~
Pastry

F—Ftwh (A—b— 73 fIEMNE] ¥2,000

Pastry Set [served with Coffee or Tea]

TV T T - E— Ry b [a-b— @ fIAEME] ¥2,200
Apple Pie a la mode Set (served with Coffec or Tea)
P H DAL ERZY DA SDRTIEKED T TN INZSTAABRZ T,

TAAZY) — ) ONZS 703 R4S 27213 4 5-20) ¥800

Ice Cream (Vanilla, Matcha Green Tea or Strawberry)

AHD Y ¥ —Xw b ¥800
Sherbet
INTT4—LIFEDY)T—T 2 ¥1,300

Vanilla Ice Cream with UVA Milk Tea
IV HD R UINERINT T4 — I T Y F 'Y —AD D2/ NZF T A AIZFENT,

A7z TTHI—h ¥1,300
Affogato (Vanilla Ice Cream with Espresso)

INZFGTAZZ ) =L FEYROVT AT LYY A= —%2E0TEHL LY iiegxd,

TIL—)NT = ¥2,100
Assorted Fresh Fruits Parfait

Faal—MN)F21—)T7 ¥1,700
Chocolate Liqueur Parfait

Ry Nr—F (Fv—2310) ¥1,200

Pancakes (3 pieces)

TyTIVINA T+Z-E—F 7/I|/—"//\°7I'?EJI/—I‘U:F:L—)[//\’7I SWoTA—EVFREVYDORIT—Ta

KEHFAA—TVTY, XRTERAITOHER - T -EARZZHET,

#All images are for illustrative purposes only. *Prices include tax and service charge.



RECOMMENDED DESSERTS 11:30~

1/4 (K) ~2/29 (R)

FHiOAL—Y T —]
Faav—h2AL
(A—b— 2R ALENTX)
“Chocolate Time”

(Chocolate Sweets Plate)
with Coffee or Tea

¥3,200

YT DISAEHICF 2 ALV — R H AR —
K2V =L ATIN T4 —2IC,

W) TELV—ADIIN—ITFR R
Fa—bg~vhas TAAZV—LEHbE,
ZIZEKRLWLWT LU= 2=V it BT
zlice

1/4 (K) ~2/29 (K)

TAR T adz

Fondant au Chocolat

¥1,500

BaDFaav—2HLRADIE T+ X
TN TAARETIL—VERHRLZT
WET DT —ZALRPEZOTHF—NC
EDZ,

KEHFAA—ITY, XRTEHEFHER -V -EARZEHET.

%All images are for illustrative purposes only. *Prices include tax and service charge.



RECOMMENDED SET MENU 11:30~

IH-2ADBT 7Y A= a—

BIZE13SJEFE & R
H R R R A a — A years

[ eI 5 DY) |

Executive Chef’s Special “Gift from Hyogo Pref.”
¥6,500

INATDRDTZ Yy Z— INS e T X
Small Salad with Shrimp Fritters

FREBEDORZ =22 75—/ )i
Tamba Black Bean Potage Cappuccino-Style

T N B 0D A AKX
WEMZT2RDIED LT 2XEYT 5 VKDY —
Baked Sea Bream in Pie Crust
with Steamed Canola Flower and Saffron-Flavored Sauce

HEMFOE—T > Fa—
FEOTIN—T LRI SRR META 2 DY —A
Stewed Japanese Black Beef

with Smooth Burdock Sauce and Hot Vegetables
and Kobe Wine Sauce

FHEREEE DR TS5
LW EFELYaaT7DOL—ALaa)F vVDF 2L
WANAENY—DTA AT — LR A
Tamba Chestnut and Purple Sweet Potato Mont Blanc
with Rum-Scented Chocolate Mousse and Coconut Tuille
and Berry Ice Cream

IRV FrlE A A
Bread or Rice

L b AT A el e Dk
AT HRRALA or tHeMmain dish sauce.
Coffee or Tea o T )

RIZE13SRAERLE AT VR T L —1 @
BEDIAF—2T IR
(AHOA—=F - H 5K -8 - a—b—gr@fl XK ]
Shrimp Coquille Gratin

with Soup, Salad, Bread and Coffee or Tea

¥3,800

RIZEI3SEAEZ L& LT,
LhaRFEOELLLBEIHLES LWL
WMEDAF—a IR ZHEVLEL,
RTNVEROHADSENIARTA N 2T T,

HRYETRRENEDOSREZFRALTVEYT, XEBEEFAA-ITYT, XRASETCHER - -EARZEHET,

*The rice served in this restaurant is produced in Japan. ¢All images are for illustrative purposes only. *Prices include tax and service charge.



SET MENU 11:30~

&7 74 ¥3,500
BRIVEN) — AR Z

Deep Fried Prawns with Tartar Sauce

N IN=T AT —F ¥4,000
i B SR 2
Japanese WAGY U Beef Hamburger Steak

ARHOD R ¥3,700
Fish of the Day

KNFR ARy ZICB=mR{Ea3n

L—72Fa—
Stewed Japanese Black Beef

N—ZADT 4> K- Tx—IZHR7A > BRBUKICNT
BRIGZMZTHETRADD LY F 22— LFT
WET I TRYARLIE EAIEAICESLET
FIAFNIZB BN OHRDbOEBIL AL7ES 0,

EEMFE—ThHL—

RENFE—T AL — ¥3,500
Japanese Black Beef Curry with Rice

b—7Ahath /7 ¥3,200
V754 AURA
Beef Stroganoff with Saffron Rice

Ao tr—¥ vy a—h ¥3,200
Spaghetti Bolognese Lec Court Style

MR E S AR ¥3,000

Mushroom Pasta Japanese Style

HYECTRIENEDOSREZFRALTVEYT, XEBEEFAA-ITYT, XRTESHETCHER - -EARNZEHET,

*The rice served in this restaurant is produced in Japan. ¢All images are for illustrative purposes only. *Prices include tax and service charge.



SANDWICH 10:00~

IWIAY U RA W F ¥2,300
(P M VEA-FaDY NI K- B—AE—7)

Assorted Sandwich

(Tomato, Lettuce, Cucumber, Ham, Egg and Roast Beef)

MR AT —F P2 KAy F ¥2,500

Japanese Steak Sandwich

TAVH T ZTINT A KA F ¥2,500

American Clubhouse Sandwich

=7V H 2 RA Y F ¥3,700
Beef Cutlet Sandwich

LIGHT MEALS 11:30~

FE AT — 3k (kI Fo vl &) ¥3,800

(A=A BN 7 AP Australian Beef)
Japanese Style Beef Steak Bowl with Miso Soup and Pickles

FILTA A ¥2,500
Omelet with Pilaf

—7—RET7 ¥2,200
Seafood Pilaf

N=L7/ 4 ¥2,200

Japanese Pickles and Bacon Pilaf

SALAD / SOUP 11:30~

avEA—Taryok ¥1,100
(Kvwo o r7ovead/vEeS/fME, A AN)

Combination Salad
(Dressing : Vinaigrette, Lemon, Japanese or Non-oil)

A—>2 ) =L A—T ¥1,100
Corn Cream Soup

FZF TR AT ¥1,600

Onion Gratin Soup

[ SHERAEZ205 L B A x kT ]

It takes more than 20 minutes to serve.

;r:avfj‘aayx—j 4

HYECTRENEDOSREFRALTNEYT, XEBEEFAA-ITYT, XRTESETCHER - -—EARZEHET,

*The rice served in this restaurant is produced in Japan. *¢All images are for illustrative purposes only. *Prices include tax and service charge.



RECOMMENDED DRINKS
FHIOBTITORY 7

20244 R AL CTREED 525K %»
ARX=I LI’ TINE T TV

gak: [ 4| ¥1,000
LEFT: Wakamurasaki (Non-Alcoholic Cocktail)
THOEIRERYVEI=ZBDT I T —ahs
Fik BREVNBOHREBEEZRBL
EIZTIV( () TINA—NVHTTIV),

gat: [ ¥1,600

RIGHT: Fujibakama (Alcoholic Cocktail)

FERVBCOBETIHREDOROKVE T %,
EHBNEDI STV YV KR 22— MTIA4
- BFbELECHELLVEDVLDOLZ TV
TRIELEL,

X B WA ERLT

TU—IN—F T
Flavored Caffe Latte

% ¥ 1,400

IATVIYVIRIE2RVDINIZMAZEZARHI
L F 77257 % 3OV —I—TCHE
WLEL VyFRFrI ATy F#Mal:
[ TANHETSF—) | ~N—BLFvYDHFIFLI
DR D N—B L F oI HTSF—) |, TI—
TFA—BHOEYID SFFHTFF—/ 1,
BFAICEHLETESZ,

MUFbBHEADTZV—N—2BRERUIEIV

Please choose your favorite flavor below.

P % Caramel
-~N—+)LF}vY Hazelnut
INFF Banana

KEHIFAA—VTY, XRTEHEFIHER -V -—EARZZHET.

»¢All images are for illustrative purposes only. *¢Prices include tax and service charge.




COFFEE & COCOA

Lvwza—tF)orv 7L R a—k— (Hot or Iced) ¥1,300
Coffee

TA) A a—b— ¥1,300
American Coffee

#1741 (Hot or Iced) ¥1,350
Cafe au lait

IATV Y ¥1,350
Espresso

T TF—) ¥1,350
Cappuccino

4 F—a2—b— ¥1,350
Vienna Coffee

1277 (Hot or Iced) ¥1,350
Cocoa

TVYRTA4— ¥1,300
Blended Tea

TAART 4 — ¥1,300
Iced Tea

X —1) > (Hot or Iced) ¥1,350
Darjeeling Tea

7w (Hot or Iced) ¥1,350
Assam Tea

7—)L 7 1A (Hot or Iced) ¥1,350
Earl Grey Tea

214 YL I )27 54— (Hot or Iced) ¥1,350
Royal Milk Tea

FNIFNTVY T aIN—T T4 — ¥1,500
Blended Herb Tea

HAE (RiI%R) ¥1,100

Japanese Tea
— PR D $G A 5 )

XA PO—DTABRDAIRICEERUAIFEEL,

*If you need a straw, please tell the staff.

RRTEHIIOHER -V —EAREZZHET.

*Prices include tax and service charge.



FRESH JUICE & SOFT DRINK

TV YaIvIATa—A ¥1,700
Fresh Mixed Fruits Juice

TJLwaArITa—A ¥ 1,600
Fresh Orange Juice

TV a V=T TN =Y T 12— ¥1,600
Fresh Grapefruit Juice

TV YalRya—A ¥1,700
Fresh Vegetable Juice

akh-a1—> ¥900
Coca-Cola

VYTl ¥900
Ginger Ale

)T ¥900
Perrier

VAENNIEY § ¥ 1,400
Melon Flavored Soda Float

B —)L e ¥1,500
Draft Beer “ASAHI”

THE RoA4¥T (Jr7ria—inE—iu 54 A ¥1,100
Non-Alcoholic Beer “ASAHI”

KT SKELE—ILTA AN Vo7ra—n- e—L 54 AN ¥1,100

)]

“KIZAKURA” Matcha Beer Taste (Non-Alcoholic)

HTJA Y “TAZ—F-ak LELY Sl k3

White Wine “Escudo Rojo Reserve Chardonnay 2018”

IRTA 2 T5297 -5~
Red Wine “Francois Labet”

A AF— TR —HI124E”
Whisky “CHIVAS REGAL 12years”

* ) — ZEE+¥400
With soda is available for +¥400.

XA PO—DTABRDAIRICEERUAIFEEL,

*If you need a straw, please tell the staff.

Glass ¥1,500
Bottle ¥8,000

Glass ¥1,500

Bottle ¥ 8,000

RRTEHIIOHER -V —EAREZZHET.

*Prices include tax and service charge.

¥1,600



Hoveld OXecra

KYOTO



