E — )L BEER

7HE X—N—F74
Asahi Super Dry

7HE F34¥o Jo7Ila—-I E—-I
Asahi Dry Zero Non-Alcohol Beer

N A K — )L HIGH BALL

NK=N(A=T /T2 T =)
High Ball

5 NI K-
Taketsuru High Ball

L onf K—IL
Yamazaki High Ball

"5 Z 79 4 > WINE BY THE GLASS

AN=IY T4 (4997)
Sparkling Wine (Italy)

NYRILZ @ TEAFF
House White — Chardonnay

AdoaoM>
White of the Day

NDZATL LY F ) =4 =3
House Red — Cabernet Sauvignon

Adonxo4>
Red of the Day

‘) 2FF VY2 7 SOFT DRINK
E&x %

Soba-cha (roasted buckwheat tea)

LR %
Oolong Tea

21—
Cola

Ty
Ginger Ale

FlLoiia—XR
Orange Juice

TvIINLTa—R
Apple Juice

F KR (FEkR)

Kizakura "Fushimizu" Sparkling Water

800

800

800

1,500

1,700

950

950

1)300"’

950

1)300"‘

650

650

650

650

650

650

1,000

T b O

TLYFDENTHYEDSWB AL 2SS IEROTERZIT B I LI /e,

MOTOKANICBOTE AN D LW TH 2SI TR 7V vy 1 21E T8

I AGEE, BT HANEOTES I TR FiF R R D22 E 11T 5,
EADD & B An TRIFEREAEDOL L. [TV Y 1O ESICHELT R TRV LE T,

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 Saito, we present
the flavor of Fritz — evolved to a new level.

ERDD & BZE An 5B

Sa T RN ENO T R T T E iR IR
BRLGT LA DL, DEMLDOIVERIEZ, CDYDOE L DD ETIHE,
TAF—=ZALCBEHBDT IV A= 2 —8 L.

BB FEARKRDOZ SEO LI TTHREVIIZT XS,

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.

VL
%% h TR

MORNING

8:00-11:00 (10:00 L.O.)

BMEMICOVWTIF. RZ2v7IcHBicdT R,
HGHEFAA—VTT XERMAEEBOAMIE T XTLLVF—DHEHRBAZy TICEmRlZEwn
MEHEN TR BAGRBOBMZ > THO £, B/ TAREMEHAEH L Z W
BMMEAT SRR T E W09 () F0 s 2, s, 50l
Please ask our staff about the origin of the ingredients.
%Image is for illustration purposes *All prices are tax included
*%If you have any food allergies or foods you can't eat, please let me know
% 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).



Paul Bassett
web site

T—IL RNYREF v EFY
Paul Bassett #—jv - 3 tw k

A—=AFIUTHEN, 20034 ETT— )V RNV AR F v EX 2y T (WBC) HIZHBWNT,

MHRRFED A —ARTUT NELTR YDA Ty EF 5%,
HARTE AR DO T A T Ly 17 2 Paul Bassett] ZBH &,
MR —Oa—t— | ZH L AN S ZiEDIFEICEH 5T S,
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.

BLACK

IRXTLvY Single 600
7AYH =) (KRok/74R) 750

Americano (Hot / lced)

WHITE

H7F—) (FKkvt) 750
Cappuccino (Hot)

H72x55 (Kkovk/74R) 750
Caffe Latte (Hot / lced)

OTHERS

H722®%h (Kob/74R) 850
Caffe Mocha (Hot / Iced)

Faalb—t (Fkyvk/74R) 850
Chocolate (Hot / lced)

A OO IRB ~HsE~
TONKATSU Morning

R, BREVT. TEB. TV n&asrLyi i
served with Rice, Miso Soup, Kyoto Pickles, Cabbage, Kujo Green Onion Dressing

™ \'

o4 ttax F Lo— X9 - ¥3,100
Kyoto-no-Miyako Mochibuta — Premium Pork Loin Katsu

BE. BRKZ A Lo—X9— ¥2,200
Selected & Aged Sangen-ton — Choice Pork Loin Katsu

B, BOKZ Ak Ll o> men ¥2,500
Selected & Aged Sangen-ton — Choice Pork Fillet Katsu

‘\h E-—=270>HCF ¥1,800
& F—ILNwpa—t—

Pork katsu Sandwhich & Paul Bassett Coffee

[ 74279 BTHELTEYET ]
AR RO B A FIHLEO RIS

Takeout Available - Enjoy our takeout offerings as you travel or along the way.

XTAIT I DUV FIEYSZIEODVWTEVEEA
% Salad is not included with the takeout katsu sando

SR MR ~piiE~
An Morning SOBA

(RN N - Made with Hokkaido Nihachi
L&A =AN\2 14 \%‘ i % A Sarashina Soba

[ArvEEE] 1ra RO VESZI0CEREIVALETEY
Choice of Cold or Warm Soba

Nyl ¥2,500

CNGREE . LAAMB. BT 2o R BB
Soba Gozen (Soba Set Meal)

Nihachi Sarashina Soba, Tororo Rice, Kyoto-style Fried Tofu in Generous Dashi
Simmered Greens, Kyoto Pickles, Kyoto Yuba, Toasted Nori

22 =\ 2 #5 % ¥1 800
LA MBI BRGSO A H Rk

Tororo Rice and Nihachi Sarashina Soba
Tororo Rice, Nihachi Sarashina Soba, Kyoto Pickles, Today's Smaill dish

DHERSGER ¥1.800

Seasonal Vegetable Tempura Soba

HEHEr OB EN KX 36E F ¥2,300

Prawn & Seasonal Vegetable Tempura Soba



