(F 8 2RHE) Weekdaylunchonly [#%41] KAMOGAWA
12800 A@A&#L)  12800yen (Consumption tax included)

W % ZENSAI
%5 ) 23R

Seasonal delicacies

A 4 SUIMONO
A RZLENREANT
OFeB16 HERRET BE STHALR 03
Clear soup with white fish dressed with kudzu starch, grilled com tofu, New Zealand spinach, carrot and leaf bud
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
AR DA 4HbE
Simmered dish of the day

% 4 YAKIMONO
Raiohd #0)%% @AREN
KD e @ R
Steamed duck with salt, seasonal vegetables, salted and fermented bonito guts sauce
Deep-tried cutlassfish, lemon

% % ONMONO
SR 2 T
27 4% BLR Z-oF iR
Small hot pot with conger eel, myoga, burdock, shaved leek, Japanese parsley and Japanese pepper

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

LdeRFAA+A~tA=0d 7% 53K
XEAE, BALMEA TS
KAEANT KIS & ) AR Z H 23849955 1) 3+,
Menu items are subject to change depending on availability and seasonality



(&R - 28 Lunchand dinnermenu  [/\3&] YASAKA
20300 A@AE#2)  20300yen (Consumption tax included)

W % ZENSAI
#E550 %5 ) %) Seasonal delicacies

A % SUIMONO
TP ZZLEOREACT
e8I MERREZE BE FTHAR Fni
Clear soup with white fish dressed with kudzu starch, grilled com tofu, New Zealand spinach, carrot and leaf bud
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
Goid RER F4 BE YR £EFT
Simmered beef in sweetened soy sauce and ginger, onion, greens,
wheat gluten, green onion and leek, shredded chili pepper

% 4 YAKIMONO
Shiaii s THEA 6 ek fodd
Grilled sweetfish with salt, simmered green ume in sugar syrup, sudachi citrus, water pepper vinegar and pickled ginger

#1%% HASHIYASUME
FAEEE AER Fup
Fig with red bell pepper sauce, Kujo green onion and bonito flakes

¥ 1% AGEMONO
g2hHY FIIALFIILI—R
Conger eel cutlet with tartar sauce

4 ¥ SHOKUJ
OB (BA %)
koBE Favt Aot Zipd)
Steamed rice with seasonal ingtedients, red miso soup and pickles

B KUDAMONO
B b Assorted fruits

+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Farae
AdeEFEZA+E~tA=d 7% 4%k

XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) &7,
Menu items are subject to change depending on availability and seasonality



(&% - 28 Lunchanddinnermenu  [WR&2&%] GENJI KAISEKI
24600 A@GER#D)  24600yen (Consumption ax induded)

#P 83X 2. MENU
W % ZENSAI
Ly FE AT EAPKEE ERENL-—RX XZWBEFF—Xde1  FHEEAL
Sweettish and taro stem with cucumber and vinegar sauce
Fig wrapped in pork, corn mousse, broad bean with soy-milk skin and cheese, fried okura with shrimp paste

A 4% SUIMONO
AR RELENREACT
%3552 8% £ o FIX0EF KEBT| F0F
Clear soup with conger eel meat and skin that look like stone walls, water shield, gourd, buckwheat sprout,
grilled pickled ume and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

¥ % YAKIMONO
Shiaii s THTA 6 ek fodd
Grilled sweettish with salt, simmered green ume in sugar syrup, sudachi citrus, water pepper vinegar and pickled ginger

A 4 NIMONO
HECOA YAaRENT RANGA HEEAF
Simmered octopus, winter melon, sweet potato dressed with sesame vinegar sauce

£ & OIZAKANA
4E&FA LA Simmered beef tongue topped with wasabi

3% & SHIZAKANA
FHREAFE FTAREE FRNNGTHR GFsEART
Soy milk tofu with shiso and adzuki beans, asparagus, shrimp with petilla sesame delicious soup stock

A F SHOKUl &4 THEE UL K S\ Choiceof one
* 258308 (DA %) $960E (e FEBEHMC koE (SRdvt)
 Steamed tice in clay pot
Served with simmered beef in sweetened soy sauce and ginger, dried young sardines, green chili and red miso soup
A dnF@EL P *Noodles of the day
Fonth ZAPKY)  Threekinds of piddes

% % KUDAMONO
Babed  Assorted fruits

¥ 4 KANMI
Fe$F Wagashi (Japanese sweets)

R LTS
AdeRZF AR +LAd~tRA=d % 48K
XA, BAEFZEALTVETF, KEAUKLILE VARG EH 2384905 ) £,



(&% 248 Lunchand dinnermenu [$3%-4%]  NISHIKI-HOTARU KAISEKI
27800 A@EE#2)  27800yen (Consumption tax included)

A % ZENSAL
£8wn s Rar a4
A2FDRLIPE bFied FaFA AR
Grilled young sweetfish with salt, water pepper vinegar and sudachi citrus,
Spikenard, akamizu buds with Japanese pepper, duck with wasabi, abalone with mashed boiled green soybeans

A % SUIMONO
T RZLENREANT
SR8t HAERRZE BE THEAR 03
Clear soup with flathead dressed with kudzu starch, grilled corm tofu, New Zealand spinach, carrot and leaf bud
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
A2dnAERT £F 2% FPF  Simmered dish of the day, wakame seaweed, ginger and leaf bud

¥ % YAKIMONO
BRAHT 4 LEHE T4 2% T RR
Charcoal-grilled Kuroge Wagyu fillet, red wine salt and yuzu citrus chili paste

#13% HASHIYASUME
AR NWER 888 Fgwith red bell pepper sauce, Kujo green onion and bonito flakes

3% % SHIZAKANA
BIA2T ZA 4% BULR Z-oF L
Small hot pot with conger eel, myoga, burdock, shaved leek, Japanese parsley and Japanese pepper

A F SHOKUJl #H4F4THEEUL K S\ Choiceof one
x&h 23583 (BAL) A KE kol (GRdant)
* Steamed rice in clay pot with sweetfish, sesame and petilla, red miso soup
*i&BF Wi 12Z 3'F K Tokushima Handa somen noodles with soft boiled egg
Fn# ZiPA()  Threekinds of piddes

B KUDAMONO
B ) b Assorted fruits

+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
FAkg
442 F AR +AB~tRA =4 3¢ 53K
kAR BEAAPEALTVET,  KEAWKLULE VARG EH 23540058 () 14,
X +Z#2 ko BERA, FPRFEFWEEEDILICETE I BB LTS,
* 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 ATEK#52)  34200yen  (Consumption tax included)

7 X 2. MENU

W % ZENSAI
#EEn g5 )R
Seasonal delicacies

A % SUIMONO
TR ZZLEOREACT
%3388 X FE ol SFX0F HE#HTFT | Fo i
Clear soup with conger eel meat and skin that look like stone walls, water shield, gourd, buckwheat sprout,
gtilled pickled ume and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
a0 Zipd) 2K @)k 2
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 1% NIMONO
ECOA WEERNT RNOA HRAF

Simmered octopus, winter melon, sweet potato dressed with sesame vinegar sauce

¥ % YAKIMONO
W4 o—2amEs (10g) H)%E R4
Broiled Kobe beef sitloin (100g)  seasonal vegetables and condiments

#13%» HASHIYASUME
AR WER 8P Fgwith red bell pepper sauce, Kujo green onion and bonito flakes

A F SHOKUl &2 THE U< %3 Choiceof one
* Fiposria (BA%) Sk¥E Frdut
* Steamed rice with seasonal ingtedients, red miso soup
*Ad»HF@ELH X Noodles of the day
Foh Zi®K Y  Threekinds of pickles

£ B KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$£F Whagashi (Japanese sweets)
o
442 F AR +AB~tRA =4 3¢ 53K

*EAE, BARERALTCES, KUK E ) ARG T H 2386055 1) 37,
X+ 242 L) BEERRL, ARFEFIHECEERHLIVEFT I BBV L LT,
X P40 —24F kd 7 T FHUERIEN DAL, 7 BRE T IETVALEEZT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal




(B8 - 28 Lunchanddinnermenu [£w]  HIGASHIYAMA
34200 ATEK#52)  34200yen  (Consumption tax included)

#p #X 3 MENU
W % ZENSAI

£8hwn s Rar a4
8203 & vH WAEWw ERERNL-X
Grilled young sweetfish with salt, water pepper vinegar and sudachi citrus,
Parboiled and seared conger eel with plum soy sauce and corn mousse

A 1% SUIMONO
AP ZZLEOREACT s o1 AR
W T4 THAR W
Clear soup with abalone dressed with square rice crackers, wheat gluten, 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

HA&E OSHINOGI &Y & =M Two pieces of Nigiti-sushi

A #% NIMONO
ARAEY) SIEEE RAA A4 domiadd
Simmered winter melon, braised shark fin, greens, red Manganji sweet pepper in winter melon basket

% 4 YAKIMONO
BRAKT 4 LEHE T4 2% T RR
Charcoal-gtilled Kuroge Wagyu fillet, red wine salt and yuzu citrus chili paste

3% % SHIZAKANA
FHAREAFE FTAREE FRNNIHR GFsEAT
Soy milk tofu with shiso and adzuki beans, asparagus, shrimp with petilla sesame delicious soup stock

A F SHOKUJl &4 THE UL K\ Choiceof one
XHSRART (BAR) LK
* Steamed rice with grilled conger eel, soup poured over it, topped with wasabi
*f& B FmA (2E 2F ¥ Tokushima Handa somen noodles with soft boiled egg
Fonth ZAPKY)  Threekinds of piddes

F %  KUDAMONO BAbd  Assorted fruits

#+ % KANMI
Fe$F Wagashi (Japanese sweets)
FAkae
AdeEFEZA+EA~tA=d 7% 4%k

XBAL BEALAERAL TR, RAEXNAKDUS & ) AR EH 23845055 () 1+,
X +L#R L BEZRL, APRFEFFCEED LIV ET EI BB L LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



