(F8 2RF&E) Weekday lunchonly [61] KAMOGAWA
12000 A@E&E#)  12000yen  (Consumption tax included)

W % ZENSAI
X5 Z398 1)
Seasonal delicacies

A 4% SUIMONO
TP ZZWEOREANT
A2AniX AR F F4 #F
(Clear soup with dumpling of the day; carrot, mushroom, scallion and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A 4 NIMONO
A ANk E& 4 Simmered dish of the day

% %% YAKIMONO
P 2 A3 =g G T
Tsubaki amberjack confit
Served with two kinds of ditrus sauce

3% & SHIZAKANA
HRE ARG S LIRD — XL &
%) % %
Grilled scallop with shells,
Grilled pork loin with Japanese sansho pepper
Seasonal vegetables

4 F SHOKUJ
Fiponra (BA %
koW vt Fod Zid)
Steamed rice with seasonal ingredients
Red miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

g

ez F+—A+—d~+=RA=+—4d 7t 58K
XEAL BAREEALTVETS
RAAXNUKDLIC & ) AR Z H 23546055 1) 7,
Menu items are subject to change depending on availability and seasonality



(&8 28 lunchand dinnermenu  [N\3&] YASAKA
19000 AFE &) 19000yen (Consumption tax included)

W % ZENSAI
FoRnF5 1))
Seasonal delicacies

A 1% SUIMONO
TP ZZWEOREANT
2T HEF 4R F4 EL L
Soft-shelled turtle broth clear soup with egg tofu with soft-shelled turtle, scallion and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
AAoZipkl) 2—X ax2)ar xthile
Three kinds of sashimiof theday  served with homemade white ponzu sauce and soy sauce

A #% NIMONO
TFBITAl BEiwF FER afip |
Deep-fried cod roe with soup stock, yuzu, scallion and grated daikon and chili

% 4 YAKIMONO
TRE AL S ¥
Mo —2Lghs K E
Grilled scallop with shells, grilled pork loin with Japanese sansho pepper and seasonal vegetables

% 4% ONMONO
2368 0% L& BAE F OZ-oF SLE
Steamed whitefish with grated turnip on top, white fish, ginkgo nut, lily bulb, mitsuba leaves, and wasabi

4 ¥ SHOKUJ
OB (BA %)
ko¥e vt FoHn Zipd)
Steamed rice with seasonal ingredients
Red miso soup and pickles

% % KUDAMONO
B ) A Assorted fruits

# 4 KANMI
Fe$F Wagashi (Sweet bean confection)

ez F+—A+—d~+=RA=+—4d 7t 58K
*XERE, BELREEALTVET,
KAIATIKIUS & ) ARZ H B3840055 1) 1,
Menu items are subject to change depending on availability and seasonality



(&% - 748 Iunchanddinnermenu  [#0&»4%]  SHOTOUNO KAISEKI
23000 AEEE#2)  23000yen (Consumption tax included)

A & ZENSAI
SERATEY et REAEdA
BAEFF—XFE FRER\
Smoked monkfish liver, tumip dressed with sweet miso paste,
Sweet potatoes hardened with cheese, boiled leafy green vegetables

A 1% SUIMONO
AP ZZLENREACT
HB&SR B4R AR AR F0F
(Clear soup with grilled monkfish, lotus root dumpling; green, carrot and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ao Zipk() 2—K ax)ar e
Three kinds of sashimi of theday  served with homemade white ponzu sauce and soy sauce

% 4 YAKIMONO ‘
B 2 A3 —E0 G T
Tsubaki ambetjack confit served with two kinds of citrus paste

#¥144 HASHIYASUME
RFHIE SHEE
Conger eel sandwiched with Koya-tofu (freeze-dried bean curd)

3% & SHIZAKANA
FHETRE ERAH0-XATRT sk
Steamed Kobakogani female snow crabs in the shell
“Kuroge-Wagyu’” sitloin roast pickled in miso, prawn

A F SHOKUJl #H4&FA4THEEUL K\ Choiceof one
* AREARZG DALV E BRI 2L LI (-0 2388 (BER) R ED TV A
* White rice with dtied baby sardine with Japanese sansho pepper
Served with flour dumplings and winter vegetables in soup
XZBEERT (BA%)  *Boied fice in soup with dried mullet roe.
Foth Zi®KY  Threekinds of pickles

% % KUDAMONO
Babd  Assorted fruits

4+ 4 KANMI
498 F Wagashi (Sweetbean confection)
Fake
bgeZF+—R+—d~+=A=+—4 % 8K
XHEE, BAEEA L TV, XMW E ) ARSEH 238455 1) 1+,
*+Z4#2r D BEEARL, BRFLEFINEEENLLLEIVEFTEIBBACCE LT,



(&R - 24 Tunchanddinnermenu [L&ASE]  SAZANKA-KAISEKT
26000 AEEE#2)  26000yen (Consumption tax included)

% 44 SAKIDUKE
FEHENRIA SSRnEH) SIRATES
Kobakogani: female snow crab meat, roe and immature eggs, jellied monkfish with liver sauce

A 1% SUIMONO
FAR - ZZLEOKREACT 2T AEF 2 4 ErE
Soft-shelled turtle broth clear soup with egg tofu with soft-shelled turtle, scallion and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
G ) ASE 2R omYar 2
Thinly-sliced puffer fish and bluefin tuna served with homemade white ponzu sauce and soy sauce

Z 1% NIMONO
tdoEdT BEF 2% X0 F
Simmered dish of the day; shrimp-shaped taro, ginger and leaf bud

% 4 YAKIMONO
R ET L I Seared “Kuroge-Wagyu”

#1449 HASHIYASUME
8F 3w FHT)RL
Grilled shirako (pufter fish soft roe) with salt, pureed burdock soup with tonbur (field caviar)

% % ONMONO
T-bY) vk %K% 27 & %% ¥ 6% bk
Pufter fish hot pot, Toratugu puffer fish, shark fin, tofu, leek, mibuna greens, mushrooms, Chinese cabbage
Served with citrus-soy dipping sauce

A F SHOKUJl #H4F4THEEUL K S\ Choiceof one
X Haalf nrkiazdrih (BAX) XFEDT VL AMGS
*k Steamed tice with ocean perch, served with flour dumplings and winter vegetables in soup
XZBEEET (BA%)  *Boied fice in soup with dried mullet roe.
* A HnFE D * Today's noodles
Fn# ZiPA!)  Threekinds of piddes

£ B KUDAMONO
B ) b Assorted fruits

#+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)
Fhke
AdeZ 4 +—R+—d~+=A=+—d 7t %%

XA BALEFEA L TVET, KEATUKRLICE ) ARNEH 23849058 () 5,
X+ 23 ED BEFREL. ARFLFMCEENLLIVETEI BB A LT,



(@A« 24 Lunchand dinner menu 4 7 4 0 — 24 [3kb] Kobe Beef Kaiscki Course KITAYAMA
32000 AEAER#2)  32000yen (Consumption tax included) from March 8th

7 3K 2. MENU

W % ZENSAI
FoR&n g5 )&
Seasonal delicacies

A % SUIMONO
A ZZLEOREACT
HEEEE Et F4 AR Fo i
Clear soup with grilled monkfish, lotus root dumpling; green, carrot and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
280 Zipk) 2K &)k xthE
Three kinds of sashimi of theday served with homemade white ponzu sauce and soy sauce

+ = CHUZARA
FHETRE B 1L
Steamed Kobakogani female snow crabs in the shell

% 4 YAKIMONO
Wrdo—2amgs (10g) #5)%E 4 2BFHI5
Broiled Kobe beef sitloin (100g)  seasonal vegetables, condiments and tofu salad

3/ % NABEMONO
T-b10) V& %% 2% 6R T:% F 0% tlat
Puffer fish hot pot, Torafugu puffer fish, shark fin, tofu, leek, mibuna greens, mushrooms, Chinese cabbage
Served with citrus-soy dipping sauce

A F SHOKUl B2 T—&REE UL KL\ Choiceof one

*xEpondriR (BA%) AVt *kSteamed rice with seasonal ingredients, red miso soup
XA QoL » X Today's noodles

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

#+ % KANMI
Fe$F Wagashi (Sweet bean confection)
FAxg:
AFeZF+—R+—d~+=R=Z+—4d % 45K

XA, BALETEA TV,
KAEAA B & ) AR E H 235469058 1) 3+,
X+ L LD BEHL, ARFLEBFNILEBENLEIVCET EI BBV E L 17,



(&8 - 28 lunchanddinnermenu  [£]  HIGASHIYAMA
32000 AEAER#2)  32000yen (Consumption tax included) from March 8th

#p #X 3 MENU
W % ZENSAI

FHEEELR | SRt SRR D8RG
Steamed Kobakogani female snow crabs, jellied monkfish with liver sauce and deep-fried smelt

A 4% SUIMONO
TP ZZWEOREANT
FHIELBITL FH T AR BT
Clear soup with Japanese spiny lobster dressed with Kudzu starch, lotus root dumpling; green, carrot and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
nEpE N FIEY) ASE X GR)ERk 2
Thinly-sliced longtooth grouper, puffer fish and bluefin tuna
Served with homemade white ponzzu sauce and soy sauce

A #% NIMONO
AQnEHT 2% FDF  Simmered dish of the day; ginger and leaf bud

% 4 YAKIMONO
TGLARE S 8 F %
Grilled pufter fish with sansho peppet, grilled shirako (pufter fish soft roe) with salt

#12% HASHIYASUME
RXRE2FEILH HBYWHF  Simmered Tennojikabura turnip, yuzu

3% % SHIZAKANA
R4t o—XnTEHKE H2F B F BAERS
“Kuroge-Wagyu” sitloin Sukiyaki, etilled tofu, leek, mushrooms and soft-boiled egg

4 F SHOKUJl &4 T—&BE K< %3\ Choiceof one
*ipla< 6 (BZA) RFENDTVEALTS
* Bowl of rice topped with sea urchin and salmon roe
served with flour dumplings and winter vegetables in soup
24T (BA4)  *Boiled rice in soup with dried mullet roe.
A nFEL D % Today's noodles
Fn# ZiPA!)  Threekinds of piddes

&

* 3

N

# % KUDAMONO  #4b¢ Assorted fruits
# 4 KANMI  #£JF Whagashi (Sweet bean confection)

Ak
bdeZF+—RA+—d~+=A=+—4 3% 45K
XA, BAEFEA L TVEF, XEATUKLICE ) ARSZ H 238489058 1) 1,
X+Z332 Lo B F4L, APRFLIFNCEESHLLELIVEFT I BBV AE L T,



