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Under the supervision of Genshiro Saito, whose career spans
Michelin-listed restaurants and Tabelog Top 100 selections.
Enjoy crisp, golden tonkatsu, silky-smooth Sarashina soba,
and a meticulously crafted dipping tsuyu. At dinner, a full a la carte selection of
Japanese dishes rounds out the menu—refined flavors to savor over a drink,

right at the gateway to Kyoto.
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Please ask our staff about the origin of the ingredients.

*Image is for illustration purposes 3 All prices are tax included
*If you have any food allergies or foods you can't eat, please let me know
% Will be charged per person 330 yen will be added(Free up to 6 years)

% Please note that a variety of ingredients are handled in the kitchen. During the cooking process,

there is a possibility that ingredients not originally used in the recipe may come into contact with your meal

(e.g., through cooking utensils, dishes, or frying oil).
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A master of French cuisine who was among
the first to fuse Japanese and Western
traditions — a pioneer who defined a new

style of yoshoku (Japanese-Western cuisine).

He built his name in Nagatacho for tonkatsu
and fried specialties at Akasaka Fritz, going on
to shape a succession of acclaimed
restaurants, including the Michelin-listed,
Tabelog Top-100 establishments Shunkatei

and Ponchiken.

At tonkatsu & yakitori An, under the
supervision of Chef Saitd, we present the

flavor of Fritz — evolved to a new level.
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DINNER

16:00-22:00 (21:00 L.O)
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B> AdE KA ¥2,800
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Assorted Kushikatsu (5 pieces)

Angel Prawn, Chicken Tender, Pork Fillet
Shiitake Stuffed with Minced Meat

Mozzarella, Prosciutto & Cherry Tomato

N T T
Kushikatsu (Fried Skewers)
Add-On ltems

J3 24T RS
Chicken Tender

Rtl man
Pork Fillet

7 AINT
Asparagus

#HRAZTD
Shiitake Stuffed with Meat

2 16

Lotus Root

$GIRO ~KvarF—=% na ks~ @060

Mozzarella Cheese, Prosciutto & Cherry Tomato

X te § 200
Kyoto Eggplant

X &0 s A monm
Angel Shrimp

75 = moa
Cherry Tomato

i 714 mon
Omi Beef

¥680

¥680

¥600

¥600

¥500

¥700

¥500

¥800

¥500

¥880
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An OMAKASE Course [KYOTO

BA @ik ¥5,800

Assorted 3 Kinds of Appetizers

% ER5497 FVTF I 4%
Vegetable Sticks with Country-Style Miso

TR ~RwAs )~
Kyoto Vegetable Pickles

P> NiE
6 Kinds of Kushikatsu (Fried Skewers)

kg A2 =\ 2# 5 %
Hokkaido Nihachi Sarashina Soba

5 -k
Dessert

¥ A 9> 3pRE TONKATSU
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served with Rice, Miso Soup, Kyoto Pickles, Cabbage, Kujo Green Onion Dressing

Zo% v 45 La— 2o ¥3,100
Special Pork Loin Cutlet

BE. RKZ Ak La—X)> meo ¥2,200
Pork Loin Cutlet

BiE. BXKEZ 2k Ll o moo ¥2,500
Fillet Cutlet

B9 44 5% 2 X5 —F TOBAN.YAKI STEAK

Steak Grilled on a Ceramic Plate

L4 £ F K ¥6,600
Omi Beef Ichibo (Rump Cap)

THREAERE ¥4,500
Kyoto Duck & Kujo Green Onion

T OAPL G AK ¥3,300
Kyoto Miyako Mochi Pork

ki A =N\ 2#5 X

Made with Hokkaido Nihachi Sarashina Soba

P #HE X ¥1 500

Sarashina Soba

DHERICBA ‘1 800

Seasonal Vegetable Tempura Soba

B2 ENEX3CE X ¥2,300

Prawn & Seasonal Vegetable Tempura Soba

[AECESZE] 32RO VESZ10CEEUCAELKTES
Choice of Cold or Warm Soba



Paul Bassett
web site
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Born in Australia.In 2003, he became the youngest World Barista Champion in history
and the first Australian to win the World Barista Championship (WBC).
In Japan, he founded Paul Bassett, the world’s first espresso café,

where he continues to serve “the world’s finest coffee” while mentoring
and inspiring the next generation of baristas.
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I XTLvy Single 600
Espresso Double 750
7AYH =) (kot/74R) 750

Americano (Hot / lced)

WHITE

H7TF—) (FKvh) 750
Cappuccino (Hot)

#2155 (Kob/74R) 750
Caffe Latte (Hot / lced)

OTHERS

H7xE%H (Kob/74R) 850
Caffe Mocha (Hot / Iced)

Faab—t (Kkovb/74X) 850
Chocolqte (Hot / |Ced) MERMAZIEBLAALRLTT XEMIFMHICL-oTRLYF T

*All price are tax included. #*Our ingredients vary according to seasons.



' — )L BEER

7HE X— N—F54 800
Asahi Super Dry

7HE FF4¥0o Jo7Ila—I E—- 800
Asahi Dry Zero Non-Alcohol Beer

NA{ K —)JL HIGH BALL

NAK=N(I=TINL/T 2T+ = 1) 800
High Ball
KSR FE— L 1,500

Taketsuru High Ball

Lag g R —oL 1,700
Yamazaki High Ball

B A JB SAKE

FEI-oLY Fak#E (FAP) 1,000

Sawaya Matsumoto "Shuhari" (Kyoto)

WIS BEE A+ 2 (4P) 1.100
Joyo Ginjo Extra Dry (Kyoto) ’

EDL e E RSB hA ARy (FAR) 1,600

Tamanohikari Junmai Daiginjo, Bizen Omachi (Kyoto)

t A1t b E K%5E (BE) 1,700
Shichihonyari Junmai Daiginjo (Shiga) ’

&, & SHOCHU

[& & ]

Touge (Buckwheat) 800
[Z] * #

Nakanaka (Barley) 800
[F1thik L

Sato Black (Sweet Potato) 850

[£] 549
Torikai (Rice) 950

"3 Z 7 4 > WINE BY THE GLASS

RAN=IN T4 (4997) 950
Sparkling Wine (ltaly)

NYZRI42 8 THIFR 950
House White — Chardonnay

Adnao4 > 1,300~
White of the Day

NPRTLL AN A )= 4=3a> 950
House Red — Cabernet Sauvignon

AdanFo1> 1,300~
Red of the Day

28 & T2 FRUIT WINE & GIN

Shutendouji Kyo Umeshu Plum Wine

KI NO BI Kyoto Dry Gin ’

‘) 2FK Y 7 SOFT DRINK

544 650
Soba-cha (roasted buckwheat tea)

L% 650
Oolong Tea

1—3 650
Cola

Tilvy—x1— 650
Ginger Ale

FlLoTia—2X 650
Orange Juice

FvTINT 21— 650
Apple Juice

F& KR (FEER) 1,000

Kizakura "Fushimizu" Sparkling Water

K FIL A4 BOTTLE WINE

SPARKLING WINE z~<—27y 794>

FHET A2 TRHE G/ AA) 6,000
Tamba Wine "Tegumi" White (Kyoto/Japan)

Delaware

EL T Vv YRV B TURUTIV(E v I8—=a/TFVR) 18,000
Moét & Chandon, Moét |mpéri0| (Champagne/France)

Pinot Noir, Meunier, Chardonnay

WAF =)V TIY R TIY (v R—=a/75V2) 33,000
Ruinart Blanc de Blancs (Champagne/France)
Chardonnay

=35 747y b LEVT 2RI N= T TV ay MIvd-=a/7527)  200ml 6,000
Nicolas Feuillatte Reserve Exclusive Brut (Champagne/France)
Pinot Noir, Meunier, Chardonnay

WHITE WINE 491>
BIEESH B 7879023 (uE/a4) 5,000

Torii Villa Imamura Koshu Ensemble23 (Yamanashi/Japan)
Koshu

LEYT BTV —=T324 (7999 XXFT a7/ AZVT) 6,500
Le Monde Pinot Grigi024 (Friuli Venezia Giulia/ltaly)
Pinot Grigio

VyyIV—A_X by—L—=X V=94 =3V TFY (my=N/75v2) 7,000
Jean Marie Penet Touraine Sauvignon Blanc23 (Loire/France)
Sauvignon Blanc

WA BO— % T V24 ¥)VRR (FVd—=2/TF5VR) 9,000
Domaine Louis Moreau Chablis24 Chardonnay (Burgundy/France)
Chardonnay

W= Fa®y T)NVd—=a2 T5223 (Fd—=a/75VA) 15,000
Lou Dumont Bourgogne Blanc 23 Chardonnay (Burgundy/France)
Chardonnay

RED WINE #v1 >

T4V L Tz—TI) TAE ) ARN)VR22 (759h=7/FV) 5,000
William Fevre Espino Cabernet Sauvignon22 (Araucania/Chile)
Cabernet Sauvignon

du— FORT+T24(FV7/AE)T) 6,500
Cantine Colosi Nero d'Avola24 (Sicily/ltaly)
Nero d'Avola

VI vy J)d—=a2 BT )b (T Nd—=a2/75>2) 7,000
Gilles Charlot Bourgogne Pinot Noir 23 (Burgundy/France)
Pinot Noir

A== F¥ 74772 VEIVT 720 RA—F/142Y7) 9,000
Melini Chianti Classico Riserva (Toscana/ltaly)
Sangiovese

70 Fa U FRTrL— ANV R21(F g L—/Av7ar=7) 16,000
Clos Du Val Napa Valley Cabernet Sauvignon21 (Napa Valley/California)
Cabernet Sauvignon, Merlot, Petit Verdot



