
1 September - 30 November

夏の味覚【京都】プロモーション

shangrilaKL

Restaurant Reservations Centre
T. 03 2786 2378

E. dining.KL@shangri-la.com

@shangrilakl

CONNECT WITH US AT

BE A SHANGRI-LA
CIRCLE MEMBER

ENROLL AS A MEMBER

Join Shangri-La Circle to enjoy member bene�ts, 
 exclusive member rate and more. 

• New members enjoy a one-time 25% o� bu�et 
voucher at Lemon Garden.

• Enjoy members' rates when booking rooms online. 

• Stay, dine or shop with us to earn Points and 
redeem free nights worldwide.

• Experience seamless check-in and check-out
through our Mobile App. 

Kyoto ’s
Culinary Treasures

Experience the essence of Kyoto with our exclusive 
menu crafted by Chef Takizawa featuring fresh, 

seasonal ingredients sourced directly from Kyoto, 
showcasing the rich flavours and traditions of 

Kyoto’s culinary heritage.  



鱧湯引き　梅肉醤油
Boiled Conger Eel Sashimi Puam and Soy Sauce

[F] [SO]

RM90     330

賀茂茄子田楽と和牛香味焼　温玉　浅月
Kamo-eggplant with Miso and Grilled Wagyu Beef 
with Kohmi Sauce, Soft-boiled Eggs and Green Onion

[E] [A] [SO] [B]

RM160     590

賀茂茄子　万願寺　鱧　煮卸し　小口葱
Kamo-eggplant, Manganji Chili Pepper, Conger Eel

Grated Daikon Radish and Leek
[F] [SO]

RM150     550

湯葉と豆腐の豆乳鍋　薬味　割醤油
Soy Milk Hotpot with Yuba and Tofu

Condiments Dilute Soy Sauce
[SO]

RM60     220

京都発祥　鰊そば　刻み葱　柚子
Herring Soba Originating from Kyoto
Chopped Green Onion and Citron

[F] [A] [SO]

RM70     260

抹茶プリンアラモード
抹茶アイス　わらび餅　あんこ　抹茶ソース

Matcha Pudding A La Mode
Matcha Ice Cream, Warabi Mochi, Red Bean Paste

and Matcha Sauce
[S] [D] [SO]

RM45     170

宇治抹茶と豆餅
Uji Matcha and Bean Mochi

[SO]

RM40     150

MENU

[D] Dairy    [B] Beef   [S] Shellfish   [E] Egg   [F] Fish   [SO] Soya   [A] Alcohol

Please advise your server if you have any allergies. 
Prices include 10% service charge and 6% government tax (SST).

POINTS REDEMPTION


