(F 8 2RHE) Weekdaylunchonly [#%41] KAMOGAWA
12800 A GE&#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
WiEZEX S<0TER AFT LT F4 AR BT
Clear soup with sakura shrmp fish cake, green pea tofu, radish, greens, carrot 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
A4
RFRLFHT HIXZXXENF 20X
Grilled fish of the day; deep-fiied conger eel with tofus skin, grilled broad beans and broad bean churtos

58 %% NABEMONO
L EA& | 358
WE T J B B MRITA
Pork and wild vegetables shabu-shabu, Japanese spikenard, Japanese parsley; hosta plant, bamboo shoots and potk belly

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

AFeFZA+—d~2@RA+=@A  March 11" to April 14" 3t 45K
*EAE, BAREZRAL TS
RAEXNTIKIUS & ) AR EH 23858055 1) 1+,
* 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
gL I FISVTEE AFILT 74 AR #BF
(Clear soup with sakura shramp fish cake, green pea tofu, radish, greens, carrot 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
AT HEH WE T4
Simmered bamboo shoots wrapped in seaweed, firefly squid, Japanese spikenard and greens

% 4 YAKIMONO
WHRIHE I
ST RFIT
L E D e RS A R
Grilled cherry salmon and cherty salmon roe, leaf buds, deep-fried conger eel with tofu skin,
Broiled Kuroge Wagyu beef loin marinated with soy sauce

3% % SHIZAKANA
AREEAF X |
ronE FovE £4E +3
Simmered hard clam with sticky rice, aralia sprout, snow crab, starchy sauce and mustard

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 KANMI
Fe$£F Wagashi (Japanese sweets)
ikl
g FZA+—B~@A+@A  March 11910 April 14° 9T 53k

XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) &7,
* We use domestic rice 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%8) will be collected separately)

A % ZENSAI
L5278 - d o FEAT MERI ) —LE A4
ARE 2 T2 BT XL
Seaweed and bamboo shoot tofu with leaf bud sauce, small turban shell with béchamel sauce, lily bulb
Green tea and lily bulb dumpling; plum and cheese dumpling, sweet steamed layered egg cake skewers
Deep-fried ostrich fern with bonito flakes, broad beans churros

A 4% SUIMONO
AP ZZLEOREACT 2427 FEEEE —XFB & 2dE H)F
Clear soup with fish sauce made from fermented salted fish, firefly squid, buttetbur, bracken, fresh laver and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A 4 NIMONO
¥¥ied ronE dWE LR
Simmered hard dlam, aralia sprout, Japanese spikenard and fresh wheat gluten

¥ % YAKIMONO
ISARE T2 ARiELE
Grilled cherty salmon rolled in spring cabbage with sakura shrimp and soy milk sauce

#1329 HASHIYASUME
FTAIPHAAeAL Z>F  Arkshell dressed with simmered tofu pulp with vegetables, mitsuba leaf

% & SHIZAKANA
LE434FAENTIEE T HEBR 473+
Stewed Kuroge Wagyu beef with “Hatcho Miso”, fresh onion, carrot and snow peas

4 F SHOKUJ
BRDHR (BAE) BEEF
Steamed rice with bamboo shoots and Japanese peppet, thinly shredded omelet
k¥ a2 T FoHh D) White miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

# 4 KANMI
Fe$£F Wagashi (Japanese sweets)
FHka
g FZA+—B~@A+@A  March 11910 April 14° 9T 53k

XA BEARERAL TR, RAEXNFUKLIL & ) AR H 2384055 ) £,
* We use domestic fice only >k Menu items are subject to change depending on availability and seasonality



(&% - #48) Lunchand dinnermenu [£%2%]  HANAKAGARIKAISEKI
27800 A whk#sa, »—ER#M20%3)  27,800yen Consumption tax and service charge (20 %) will be collected separately)
A % ZENSAI
2HEHELITRES ¥+ ET
Xz263%s AT AY Gsraiokk BF—X
Hairy crab and sweet shrimp wrapped in spinach with caviar
Grilled broad bean with soft roe, octopus sushi, spting rolls with icefish and dried mullet roe, butterbur and cheese

A % SUIMONO
A ZZLEOREACT
gL I ISV TEE AFILT 74 AR BT
Clear soup with sakura shrimp fish cake, green pea tofu, radish, greens, carrot and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A % NIMONO
SaTAE F= L #ER  Simmered sea urchin and abalone, tomato, green onion and leek

% % YAKIMONO
LE4ed o —RRBEE HEFE Ltd 2k SRFTEALT
Broiled Kuroge Wagyu beef loin marinated with soy sauce
Served with grilled vegetables, Japanese black chill pepper, rock salt and pureed potato

#1329 HASHIYASUME
KEMIEH BM%EE 5 FIH Gt
Smoked firefly squid, wakame seaweed, hosta plant (Urui), mustard and yolk vinegar

% % SHIZAKANA
FAnAET F4 ATPE F4
Simmered fish of the day; lotus root, pickled egg yolk and greens

A F SHOKUl &4 THEE UL K S\ Choiceof one
x&AEo L (BAA) kode (§48127)
* Scattered sushi with spring vegetables, white miso soup
A PHF@EL»H X Noodles of the day

Fadp Zi®K!Y)  Threekinds of pickles

F %  KUDAMONO  A) 4 Assorted fruits
# 4 KANMI 4% JF Wagashi (Japanese sweets)

e
AdeFZA+—d~@RA+=@A  March 11" to April 14" 3t 45K
XEAL BAAERAL TV, KNI & ) AR E 6 2380035 1) &7,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality
X+ 242 L) BERRL, ARFEFIWEIEERHILIVEFT I 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
FA - ZZLEOKREACT w2427 FEELY
—XFB B 1dg #HI)HTF
Clear soup with fish sauce made from fermented salted fish, firefly squid, butterbur, bracken, fresh laver 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

+ = CHUZARA
ISARBE IS ARELE
Grilled cherry salmon rolled in spring cabbage with sakura shrimp and soy milk sauce

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

5% % SHIZAKANA
ARSTAF & |
ond FTH0H £RE8 +F
Simmered hard clam with sticky rice, aralia sprout, snow crab, starchy sauce and mustard

A F SHOKUl &4 THEEUL K S\ Choiceof one
X kpoara (BAL) kdfds H4-%13 T
* Steamed rice with seasonal ingredients, white miso soup
4B nF@E P  *Noodles of the day

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F Wagashi (Japanese sweets)

AdeFZA+—d~2@R +@A  March 11" to April 14" 3t 45K
*EAE, BELAEERAL TR, RAEANIBIS & ) AR E 6 2350055 1) 3+,
¥+ 232D EZFAL. ARFEFRCEEDILIVET S BBV L LT,
#7400 —24% td o TFHIPEINNDARAL, 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. H—ex#20%3) 34,200 yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI

s 2% FF BEE Adoddh
Grilled haity crab, dried sea cucumber, dried mullet roe on a tabletop stove, small bowl of the day

A % SUIMONO
A ZELEOREACT
REZEA dE RAAR BKE FF
Clear soup with broad bean dumpling; Japanese spikenard, carrot, cherry leaves and mustard
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
IR gid ) ASh ERiEt 2—X G )ar 2
#) A7) RO A
Spring sea bream sashimi with skin, bluefin tuna, Japanese tiger prawn and garmish
Served with homemade white ponzu vinegar jelly and soy sauce
Nigiti sushi : Soy-marinaded tuna, simmered hard clam

A % NIMONO
faTAA b2 #ER  Simmered sea urchin and abalone, tomato, green onion and leek

% 1 YAKIMONO
BHFHEDR) FREME  Griled miso-matinated bamboo shoots, grilled turban shell

¥4 HASHIYASUME
ALAEZ | Boiled wasabi flower in dashi broth

% A& SHIZAKANA
2 EF4e4 71 LA BFE LRRIP
Broiled Kuroge Wagyu beef fillet marinated in sweet soy sauce, steamed vegetables and richly flavored egg

A F SHOKUJl &4 THEEUL K\ Choiceof one
* BB R (BA%) F0F kO (4§22 T)
* Steamed tice with firefly squid in clay pot, leaf bud and white miso soup
X AAnF@EH LEXPE  *kNoodles of the daywith Wild vegetable tempura

% % KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F Wagashi (Japanese sweets)
R LT
gt ZA+—d~=2A +@d  March 11" to April 14° % 53K

*BAE BEARERAL TR, RAEXNTUKLIL & ) R H 23846055 ) £,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality
X+ L3Rk BERE, FRFEFMCEED LT T I BBV LET,
* For guests of 10 or more, please make a teservation in advance for your choice of meal



