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

W % ZENSAI
FoBn§5!) ZiwL /)
Seasonal delicacies

A 4% SUIMONO
TP ZZWEOREANT
AR)% w4 F i
(Clear soup with seared pike conget, scallion, mushroom and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
Ao =Pkl 2—K ax2)ar Xtk
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
A2dn& FIRHE
B 24530
BA4 7 1 L XaFnikiiB)
Grilled fish with sesame, summer vegetable tempura
Deep-ried beef filet sandwiched with eggplant

ak» 3  ONMONO
wTik Yo E 2%
Vinegared mozuku seaweed, snow crab and ginger

4 ¥ SHOKUJ
Foposrna (A2
koW HEHEET S Zipd)
Steamed rice with seasonal ingredients
Red and white miso soup and pickles

REF MIZUGASHI
B ) b
Assorted fruits

Tk

odeZ 5 A=+ Nd~AR+2H 3T 48K
XA, BAREERALTVES
RAEXNIIKIUS & ) BREH 23858055 1) 1+,
Menu items are subject to change depending on availability and seasonality



(&8 28 lunchand dinnermenu  [N\3&] YASAKA
19000 AFEE#2)  19000yen (Consumption tax included)

W % ZENSAI
BN )R
Seasonal delicacies

A %% SUIMONO
Tk ZELEOREACT AR)SE F4 F o F
(Clear soup with seared pike conget, scallion, mushroom and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A % NIMONO
TS AE BB #AF R §4 LXK
Duck meat stew; wheat gluten, shiitake mushroom, green onion, scallion and wasabi

¥ % YAKIMONO
AN &35 s ¥4
Cutlassfish broiled in two styles (gtilled without seasoning and with slightly sweet sauce), ginger

#1344 HASHIYASUME
Wik Yo 24
Vinegared mozuku seaweed, snow crab and ginger

3% % SHIZAKANA
REFE T4 LD TIATT IS BB EIHRAT
Stewed “Kuroge-Wagyu” filet with foie gras, roasted vegetables

4 F SHOKUJ
Fiposrma (BAZ2 %
ko 2T S Z4Ed)
Steamed rice with seasonal ingredients
Red and white miso soup and pickles

B KUDAMONO
B b Assorted fruits

4+ 4 KANMI
498 F Wagashi (Sweetbean confection)

2deZ XA =+Ad~AR+20H 3¢ 8%k
XA BARERALTVET,
XA & ) ARSZH 2380055 1) 34,
Menu items are subject to change depending on availability and seasonality



(&g 248 Lunchanddinnermenu  [#%-4%] SUIREN KAISEKI
23000 AEE#L) 23000yen (Consumption tax included)

W % ZENSAI
PR T-0> A N g PEVR S 84
ATl 2B FHRENT b ADCBARET
Grilled clam with salted bonito guts, shallot, edamame, boiled taro sprout with barracuda,
corn, octopus in vinegared cucumber sauce, small melon

A 4% SUIMONO
FAP - ZZLEAREACT
SREFMsHaL TWIBE A4 A% 1L
Clear soup with Kinukasa mushroom stuffed with duck meat, parboiled duck, green, carrot and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ao Zipk() 2—K ax2)ar 2w
Three kinds of sashimi of theday  served with homemade white ponzu sauce and soy sauce

% % YAKIMONO
ADETAME LA tREG
Broiled cutlassfish with sea urchin, dep-fried sweetfish and myoga ginger in sugared vinegar.

¥4 HASHIYASUME
REDEZEY =X Scallop with fig sauce

3% & SHIZAKANA
S50 ER 4% Z-oF Jim
Pot of eel boiled in soy sauce with eggs and wheat gluten, burdock, mitsuba leaf and Japanese pepper

A F SHOKUl &2 THE U< %3 Choiceof one
*#EZAIR (BAR)  HRRABL RAET
* Seasoned fice with young ginger  served with ginger-simmered beef in sweetened soy sauce and soft boiled egg
*Ad»HF@L»  KToday's noodle
kol 22T Fn# Zi9K ')  Red and white miso soup, pickles

£ B KUDAMONO
B Assorted fruits

4+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)
Fhge
AdeZF XA =F+AD~AA+2ZH % 43K

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



(&R - #4) Lunchanddinnermenu [RI1£-4%] MIZUHIKISOU KAISEKI
26000 AEEE#2)  26000yen (Consumption tax included)

* 44 SAKIDUKE
BHRAEAD T4 7T IHES
—i¥  FLE #HHR
Simmered summer daikon radish, grilled marinated foie gras with flavored sauce
Duck meat with wasabi, green onion

A 4% SUIMONO
TP ZZWEOREANT
ORFIWHAT )R EeFE et TR f2FE
Pureed white asparagus soup, jellied prawns, sea urchin and asparagus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

% 4 YAKIMONO
X7 —% MHU-—X
244t 0—2$ HA%HE
Abalone steak with abalone liver sauce, skeweted “Kuroge-Wagyu’” sitloin, gilled vegetables

¥1%% HASHIYASUME
INL—Y +=2 FDF—X@4eZL  Cherrytomato with cheese

% %  SHIZAKANA
AdoAHT AF F4 1L ¥
Simmered dish of the day; small taro, greens, ginger and leaf bud

A F SHOKUl &4 THE UL K\ Choiceof one
X¥ 223788 (BA%) T/ <S5 FYaz
* Rice topped with grated yam, sea urchin, salmon roe and truffle
*XAd»HF@L»  KToday's noodle
kDI Hehr2 T Foth ZiPA ) Redand white miso soup, pickles

£ B KUDAMONO
BAbE  Assorted fruits

4 4 KANMI
Fe$F Wagashi (Sweet bean confection)
ks
AdeZF XA =F+AD~AA+2ZH % 43K

XA BEALALEA L TVEF, KXW E ) ARSEZH 2384805 ) 3+,
X+ L LD BEHL, ARFLEBFNLEBENLEIVET EI BBV E L 17,



(@A« 24 Lunchand dinner menu # 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
FoBnF50) 81
Seasonal delicacies

A % SUIMONO
A ZZLEOREACT
XR)sE F4 F i
Clear soup with seared pike conger, scallion, mushroom and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A #% NIMONO
TS AE ER MAF R §4 LXK
Duck meat stew; wheat gluten, shiitake mushroom, green onion, scallion and wasabi

% 4 YAKIMONO
Wrdo—zsmrs (10g) H9%F 4 28955
Broiled Kobe beef sitloin (100g)  seasonal vegetables, condiments and tofu salad

#% % AGEMONO
ADSHEIHT BTEF KAEFF Ba K&
Deep-fried cutlassfish, deep-fried egg, Fushimi pepper served tempura sauce and sea salt

A F SHOKUJl &4 T—&EE U< %3\ Choiceof one
X Fiponria (BA %)
* Steamed tice with seasonal ingredients
XA nFE D *Today's noodles
skdls #hEP1E 2T Fnih ZF8K ) Red and white miso soup, pickles

£ B KUDAMONO
BAbE  Assorted fruits

4+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)
Fhke
AFeZF X A=FADB~AA+2ZA 3% 4%k

kAL, BALXEA TV,
KIS & ) ARG EH 23546055 1) 3,
X +Z#2 0 EFHL. APRFLIFNIEBEDLLLEIVET I BBV AL LT,



(&8 248 Iunchanddinnermenu  [£L]  HIGASHIYAMA

32000 AEAER#2)  32000yen (Consumption tax included) from March 8th
#p &K 2 MENU
% 44 SAKIDUKE
VAR S Grilled sea urchin
=i

223+ 48F D L& Boiled taro sprout with barracuda,

A % SUIMONO
TP ZZWEOREANT
L EISEAL TBE AR AR %
Clear soup with Kinukasa mushroom stuffed with duck meat, parboiled duck, green, carrot and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
A6 48%1E) A8F 2—X Gx)ak XA
Thinly sliced sashimi of the day and bluefin tuna  served with homemade white ponzu sauce and soy sauce

BAE  OSHINOGI
32') A% Z4% Threekinds of Nigiti-sushi

% % TAKIMONO
PEFt T4 LD I 7T SHE
Broiled “Kuroge-Wagyu” fillet

¥1%% HASHIYASUME
IN—Y =2 FDF—X@4eZL  Cherrytomato with cheese

3% & SHIZAKANA
Salesiles’ BPIEE Ml Fa Kok
Grilled Shabu-shabu abalone, seaweed, abalone liver sauce, sea salt and ponzu sauce

A F SHOKUl B84 T—&EE UL %3\ Choiceof one
k85 2 3BRriR (A %)
* Seasoned grilled sweetfish rice in clay pot
X $24A(T (BA %) Boiled rice with sea bream and broth poured over it
A&y * Today's noodles
skl 2T Fo# ZiPAY)  Red and white miso soup, pickles

B KUDAMONO
BAbE  Assorted fruits

4+ 4 KANMI
498 F Wagashi (Sweetbean confection)

Faxae
AdeZF XA =F+AD~AA+2ZH % 43K

XA, BALEFEA L TVEF, KEATUKRLICE ) ARNEH 23549058 () 5,
X+ 23 ED BEFREL. ARFLFMIEENLIVETEI BB A LT,



