(F 8 2RHE) Weekdaylunchonly [#%41] KAMOGAWA
12800 A Gh&#a. +—Ex#20%3) 12800 yen Consumption taxand service charge (20%) will be collected separately)

W % ZENSAI
AnFs ) ZiR )
Seasonal delicacies of spring

A 4% SUIMONO
TP ZZWEOREANT
WEH AUIZ T W T
(Clear soup with bamboo shoot tofu, sea bream powdet, greens, plum wheat gluten and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ado=4L) £2—XK G#0ak Xhive
"Two kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

Z 1% NIMONO
AH k&L b
Simmered dish of the day

% 4 YAKIMONO
RS—ZF \
ARV TT PRI
88483
Red snapper salted and dried overnight, spring vegetable salad with walnut soy milk sauce, fried icefish

%% % ONMONO
FLEl # TA EYE LXK
Steamed egg custard with tofu, crab, sea urchin, starchy kudzu paste sauce and wasabi

4 ¥ SHOKUJ
Fipoiria (BA%)
Steamed rice with seasonal ingredients
ke OFREET Fod Zipd)
White miso soup and pickles

REF MIZUGASHI
B ) b
Assorted fruits

Tk

AdesiF ZAAA~ZR+H  February 8% to March 10" 7% 8%
*EAE, BAREZRAL TS
RAAXUKDLIL & ) AR Z H 23546055 1) 7,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&% - 248) Lunchand dinnermenu  [AN\34&] YASAKA
20300 A GE&#2 +—EX#20%3) 20300 yen (Consumption tax and service charge (20 %) will be collected separately)

W E ZENSAI
AN F5 ) &) Seasonal delicacies of spting

A % SUIMONO
TP ZZLEOREACT
R2E WMI2 FR R T
(Clear soup with bamboo shoot tofu, sea bream powdet, greens, plum wheat gluten and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
Ado ZikY) 2—X GxY)ek XA
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A % NIMONO
RIKFEA & #H4EF F0F
Simmered tender octopus, bracken, burdock and leaf bud

¥ % YAKIMONO
RS—ZF \
AN EY Y RBZILI
2B FGN\IEAS
Red snapper salted and dried overnight, spring vegetable salad with walnut soy milk sauce,
burdock wrapped in Kuroge Wagyu beef

3% & SHIZAKANA
@eaEFEl B T WE BIBLE HLR
Simmered icefish with egg,
bamboo shoots, Japanese parsley; Japanese spikenard, fried buttetbur and Japanese pepper powder

4 F SHOKUJ
Fiposria (B4 %)
Steamed rice with seasonal ingredients
ke a-Frz T S ZiEd)
White miso soup and pickles

£ B KUDAMONO
B Assorted fruits

4+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Tk
AgexFZANA~ZA+8  February 8% to March 100 3t 45k

XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) &7,
* We use domestic fice only > Menu items are subject to change depending on availability and seasonality



(&%« 24 Lunchanddinnermenu  [#&&2VE] HANAGOROMO - KAISEKI
24600 A Ghk#ia, +—ExH20%3) 24600 yen (Consumption tax and service charge (20%6) will be collected separately)

W % ZENSAL
REBE-HE 084030 FlHE-ErIAS
JBSIE G A% T2 T aAKdeR
Grilled scallops with butterbur miso, fried icefish, thinly plum jam agar roll,
Salmon sushi with egg yolk instead of tice, Japanese parsley and ostrich fern dressed with sesame

A 4% SUIMONO
AP ZZLEOREACT BEF B #HAR T4 #BF
Clear soup with duck tofu, bamboo shoots, carrot, greens and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
280 Zipk) 2—XK &)k xhE
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

% % ONIMONO
6 F DR E3EeE |
Kyoto-style sweet white miso savory steamed egg custard with assorted soft roe

% % YAKIMONO
REUREE oD FRH/FIRIL
Baked tilefish with scales, atalia sprout cured with kelp and fish flakes

+ = CHUZARA
LEAGNEHEE HE
Burdock wrapped in Kuroge Wagyu beef, wild rocambole “Nobiru”

A 4 NIMONO
ket T4 Fn %
Braised clams with Japanese pepper, greens and leaf bud

4 ¥ SHOKUJ
Xz otaria (BARL)
Steamed glutinous rice with broad bean and whitebait
ks Rt 2 T Foth ZipL/) White miso soup and pickles

% % KUDAMONO
Babd  Assorted fruits

4+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
FAxge
Ade T =ANB~ZA+8 February 8" to March 107 3% 48

XBAL BALEEALTVET, REEXNTIIL & ) WREH 2358055 1) 7,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&% - 24) Lunchand dinnermenu [& %45 HANAKAGARI KAISEKI
27300 A Gh&k#2 4 — EX#20%3) 27,800yen (Consumption tax and setvice chatge (20 7) will be collected sepatately)

W % ZENSAI
REKF D Fdei RDEXZIHT AMBENL
SHERAT L ARBIRT B AR
Pacific giant octopus dressed with leaf bud, fried smelt with broad bean, duck ham,
monkfish liver with wasabi vinegar, lotus root-starch dumpling

A 4% SUIMONO
TP ZZLEOREACT GAHEET O2HF B FoFWF
White miso soup with fice-flour dumpling, clam, yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ao ZipkY) 2—X axlar 2
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
AdnET §4% 2% d0i
Simmered fish of the day; greens, ginger and leaf bud

% YAKIMONO
2 FF% 7 4 LB Grilled Kuroge Wagyu beef fillet with apple miso

#13%» HASHIYASUME
BnFF—X Y- HAEHIAS
Herting roe cheese, salmon and Nozawana leaves wrapped in noti seaweed

3% % SHIZAKANA
TARE IWE HHR
Ark clam and sea urchin soup, Japanese spikenard, green onion and leek

A F SHOKUl &4 THEUL K\ Choiceof one

X&) @ Faria (BA24) 2t4 sko¥s 7 AU

* Steamed tice with seared cod 1oe, blend of spices and sea lettuce soup
A PHF@EL»H X Noodles of the day

Fadp Zi®K!Y)  Threekinds of pickles

+ #% KUDAMONO ()& Assorted fruits
# 4 KANMI 4% JF Wagashi (Japanese sweets)

Tk
AdesiFZAAA~ZR+H  February 8% to March 10 7% 8%
XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) 37,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ 2402 L EEHREL. APRFEFMCEERD LI T EI BB L LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



(&4 24 Tunchand dinner menu 4 7 4 0 — 24% [3k] Kobe Beef Kaiseki Course KITAYAMA
34200 A GE&k#2 H—Ex#20%3) 34,200 yen Consumption tax and service charge (20%) will be collected separately)

7 X 2. MENU

A & ZENSAI
An§351) &) Seasonal delicacies of spring

A % SUIMONO
TP ZZLEOREACT
%2R B AL F4 #HF
(Clear soup with duck tofu, bamboo shoots, carrot, greens and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
Ado ZikY) 2—X GxY)ek XA
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A % NIMONO
RliRs w4 F0 %
Braised dlams with Japanese peppet, greens and leaf bud

% %% YAKIMONO
WEdo—2sEs (10g)
#20%% 4 2EFY55
Broiled Kobe beef sitloin (100g), seasonal vegetables, condiments and tofu salad

3% % SHIZAKANA
rEEl B T/ EPE LR
Steamed egg custard with tofu, crab, sea urchin, starchy kudzu paste sauce and wasabi

A F SHOKUJl &4 THEEUL K S\ Choiceof one
X Rpoipia (BAX) kbafds G4-$i T
* Steamed tice with seasonal ingredients, white miso soup
A nF@E»  *Noodles of the day

Foh Zi®KY)  Threekinds of pickles

£ B KUDAMONO
BAbE  Assorted fruits

#+ % KANMI
Fe$£F Whagashi (Japanese sweets)
FAxge
AdeXF=ANA~ZA+8  TFebruary 8t to March 10 7% 53K

*EhA BEALRERALTCET, KNI & ) ARZ H 23848055 1) £,
X+ L#2 ko BERA, APRFEFWEBEDILIVETE I BB LLET,
#7240 —24% td o TFHIPEINNDARSL, LA T3S TVALEEE T,
* For guests of 10 or more, please make a reservation in advance for your choice of meal
*Reservations for this menu should be placed 7 days in advance




(&8« 28 Lunchand dinnermenu  [#£%]  HIGASHIYAMA
34200 A GE&#2 #—ex#20%3) 34,200 yen (Consumption tax and service charge (20 %) will be collected separately)

# 3% 3 MENU
W % ZENSAI

SORAT LRI T  IREBRREE SR
FE2I2HNRIeL BnFF—X
Monkfish liver with wasabi vinegar, gtilled scallops with butterbur miso, duck ham,
Japanese parsley and ostrich fern dressed with sesame, herring roe cheese

A 4% SUIMONO
T - RZLEOREACT @FILT 02 8 FoFHhT
White miso soup with tice-flour dumpling, clam, yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
FTHCEBHLE) A IRBAS
2—X oR)ar 2t
Liohtly boiled snow crab, bluefin tuna, pufterfish rolled with green onion and garnish
Served with homemade white ponzu vinegar jelly and soy sauce

A % NIMONO
TARE IWE HHR
Atk clam and sea urchin soup, Japanese spikenard, green onion and leek

HAH=i€¢ YAKIMONO
BAFHEL LEiGT741L
ALEA ik VIRRHF O TAEW
Grilled Japanese spiny lobster and grilled Kuroge Wagyu beef fillet
Served with wasabi, rock salt, salted kelp, sea urchin soy sauce

% 4% ONIMONO
BFBFTI3EE | Kyoto-style sweet white miso savory steamed egg custard with assorted soft roe

A F SHOKUl &4 THE UL K S\ Choiceof one
X)) A3 (BA%) 28/ ko 7AW
* Three pieces of Nigiri sushi and sea lettuce soup
A PHF@ELH  *Noodles of the day

B KUDAMONO
BA b Assorted fruits

+ % KANMI
Fe$F Wagashi (Japanese sweets)
kel
SdesF=ANB~ZA+8 February 8" to March 10" 3¢ 4%k

*EAE, BARERALTCES, KUK E ) ARG ZH 2388055 1) 37,
X +L#R L BEZAL, APRFEFHCEED LIV ET EI BB L LT,
* For guests of 10 or more, please make a reservation in advance for your choice of SHOKUJI



