(F8 2RF&E) Weekday lunchonly [61] KAMOGAWA
12800 A@A&#L)  12800yen (Consumption tax included)

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

A 4% SUIMONO
AP RZLENKREANT
BBt R sEAS Aol FR Fo i
Clear soup with duck dressed with kudzu starch, thin wheat noodles, tapioca balls,
small melon, green onion sprouts and leaf buds
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ado=i®L) 2—XK Vet 2HEW
"Two kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 1% NIMONO
AH D& L b
Simmered dish of the day

% 4 YAKIMONO
A S F3A s BH TS
Grilled cutlassfish with seaweed salt, deep-fried chicken matinated in spicy vinegar sauce.

% 4 MUSHIMONO
Ao B3kE | 4888 LR
ARG Wt W6 A7
Chilled savory steamed egg custard with simmered conger eel, shrimp, salmon roe and okra

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

Sde R FEAZA~AA+Z4 3¢ 8%k
*EAE, BAREZRALTET
RAIXNIBIUS & ) AR ZH 2388035 1) 3,
* We only use tice grown in Japan > Menu items are subject to change depending on availability and seasonality



(&8 - 248 Lunchanddinnermenu  [AN\3&]  YASAKA
20300 A@AE#2)  20300yen (Consumption tax included)

W % ZENSAI
FoBD#5') 8 )  Seasonal delicacies

A 4% SUIMONO
AP ZEWENREANT
BB $ sEAH Aol FR Fo i
Clear soup with duck dressed with kudzu starch, thin wheat noodles, tapioca balls,
small melon, green onion sprouts and leaf buds
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
AAoZipkl) 2—X ax2)ar xthile
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
AR BN BERES
Simmered winter melon, lotus root dumpling with thick starchy onion sauce

% 4 YAKIMONO
Ao\ Hd AL 2HORBT
Grilled cutlasstish with grated daikon radish and yuzu, died mullet roe, small horse mackerel fritter

#13% HASHIYASUME
FSEFIIAL AUCH
Wiater spinach in mustard dressing, cauliflower mushroom

% % SHIZAKANA
BEFG 0248 | o3 w37 ERATEEEET
Japanese Kuroge Wagyu loin chilled shabu-shabu

4 ¥ SHOKUJ
BpORER (BA %)
ko 2T S Z4h)
Steamed rice with seasonal ingredients, red and white miso soup and pickles

B KUDAMONO
B b Assorted fruits

+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Tk
LderF LA ZA~AA+Z0 7% 53K

XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) &7,
> We only use tice grown in Japan > Menu items are subject to change depending on availability and seasonality



(BB 24 Iunchanddinnermenu  [#85% 4% ] SUIREN KAISEKI
24600 ATEK#32)  24600ven (Consumption tax included)

W % ZENSAI
Bk S234A2) Xv¥—=F= b4k
ZHORBT FALKFH
Grilled summer duck with Japanese sansho peppet, jellied pike conger roe, broiled zucchini and tomato with miso
small horse mackerel fritter, green soybean and potato tice cake.

A 4% SUIMONO
TP - RELEOREACT
FHE2AX FE & A AUGHE P
Clear soup with pike conger eel cake, water shield, okra, beach silvertop, cauliflower mushroom and ume

¥ ) 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
BOnRAFTAE N ARHN Foi
Simmered eel wrapped in kelp, winter melon, pumpkin and leaf bud

% % YAKIMONO
LEFh0— BT ¥ RRA
Grilled Japanese Kuroge Wagyu loin marinated with miso paste and pickled summer vegetables

£ & OIZAKANA
EARBT R FABHT
Deep-fried fig topped with sesame sauce, walnut and almond

3% % SHIZAKANA
far HRLIOHS MV -2 WHR
Abalone and eggplant topped with abalone liver sauce, green onion and leek

4 ¥ SHOKUJ
ERRY \ S+ odrik (BA4)
Steamed rice with com and whitebait sardines, green chili and red miso soup
koW HEHEET S Zipd)
Red and white miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

¥ 4 KANMI
Fe$F Wagashi (Japanese sweets)

R LTS
AT tRZA~AR+24 9% 4%k
XA, BAEFZEALTVETF, KEAUKLILE VARG EH 2384905 ) £,



(&R 24 Iunchand dinnermenu [2R3 ] $4%] MIZUHIKISOU KAISEKI
27800 A@EE#2)  27800yen (Consumption tax included)

W % ZENSAI
2R r4uEs - ok 2L WERA—TIHE WikA
P2 F—XF5d oz EsEaL
Hairy crab, Okinawan spinach with crab vinegar jelly; oven-baked small turban shell, octopus ovary;
tomato and cheese, dried mullet roe in white melon

A 4% SUIMONO
TAf - RELEAREACT
BEIBNRL RELE ERRIX 7RNFHR ZoF
Ground soup with tofu skin, tiger prawn and sweet corn dumpling, asparagus and mitsuba leaf
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 #% NIMONO
A2doEFT FERF a¥2R I
Simmered dish of the day; eggplant, fine strips of leek and leaf buds

¥ 1 YAKIMONO
IR RE A A F KD B s ERATTiait 2T
Steamed salted Japanese Kuroge Wagyu aitchbone with delicious soup stock sauce

#1%» HASHIYASUME
WHH e 2FNE  Seasquirtand akamizu buds

% & SHIZAKANA
$2848 LA FE ¥+ EF  Unseasoned grilled eel served with wasabi, seaweed salt and caviar

A F SHOKUJl #H4F4THEEUL K S\ Choiceof one
kekpth (BAA) #2K ¥ 22 k¥ (e 27)
* Steamed tice with fried octopus served with grated yam, red and white miso soup
X+ (EAAR LRRZP BEL
*k Somen noodles in soft-shelled turtle soup, richly flavored eggs and ginger juice
Fnth ZiPAK () Threekinds of piddes

£ B KUDAMONO
B ) b Assorted fruits

¥ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Tk
LdeAFtAZA~AR+Z4d 7% 53K
*EAA BAREZRALTCET, KWK ) ARSZH 23845605 1) 34,
X +Z#H2END BEARL, ARFEFMECELEHLLLLEIVET ES VL 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 ATEK#52)  34200yen  (Consumption tax included)

7 X 2. MENU

W % ZENSAI
FoBnF50) 81
Seasonal delicacies

A %% SUIMONO
A ZZLEOREACT
FHE2AX FE & A AUGHE P
Clear soup with pike conger eel cake, water shield, okra, beach silvertop, cauliflower mushroom and ume
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

A 4 NIMONO
AR BN BERES
Simmered winter melon, lotus root dumpling with thick starchy onion sauce

# 4  YAKIMONO
Wrdo—2amgs (10g) #5)%E F4 2BFHI5
Broiled Kobe beef sitloin (100g), seasonal vegetables, condiments and tofu salad

% 4 MUSHIMONO
A B3kE | 4888 LR
ARF W K6 A735
Chilled savory steamed egg custard with simmered conger eel, shrimp, salmon roe and okra

A F SHOKUl &2 THE U< %3 Choiceof one
X Fapoirih (BAR) ks P2 T
* Steamed rice with seasonal ingredients, red and white 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)
Fakge
LderF LA ZA~AA+ =0 7% 53K

XBAL BALERAL TR, REEXNIIKIIL & ) R EH 23858055 1) 7,
X+ 242 L) BERL, ARFEFIHECEERHILIVEFT I BB L LT,
X P40 —RAE b ) T FHIERIMEIANDAPSE, LAWE T IS TVELES S,
* 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




(&g - 24 Iunchanddinnermenu  [£22]  HIGASHIYAMA
34200 ATEK#52)  34200yen  (Consumption tax included)

#p #X 3 MENU
W % ZENSAI

FRREHZ | RSLEs SBFAR) aiEIsEaz  B¥ RaNAG
First Matsutake mushroom in dashi broth, grilled summer duck with Japanese sansho peppet,
jellied pike conger roe, dried mullet roe in white melon and pickled summer vegetables

A 4% SUIMONO
T RELEoREACT BET FE BEE SLD
Clear soup with pike conger eel wrapped in egg layer, water shield, okra and radish
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

¥ % YAKIMONO
Bas LR RE FrE7
Unseasoned grilled el served with wasabi, seaweed salt and caviar

+ = CHUUZARA
MRS LA A F K B s FART TR T
Steamed salted Japanese Kuroge Wagyu aitchbone with delicious soup stock sauce

£ & OIZAKANA
Gar HRLIOHS MU —2 WHR
Abalone and eggplant topped with abalone liver sauce, green onion and leek

3% % SHIZAKANA
2282 SME5F Mk
Haity crab steamed using 2 bamboo steamet, wakame seaweed and crab vinegar

A F SHOKUl &4 THE UL K3\ Choiceof one
*E) AR - ¥ 20REA (BAR) kBT (HEREET)
*Three pieces of Nigiri-sushi * Rolled sushi with minced fatty tuna and chopped pickled daikon radish
Red and white miso soup
X+ (EARR LRRZP BEL
*k Somen noodles in soft-shelled turtle soup, richly flavored eggs and ginger juice
Fonth ZiPAK ()  Threekinds of piddes

$ %  KUDAMONO BAbd  Assorted fruits

¥+ 2% KANMI
Fe$£F Wagashi (Japanese sweets)
FAkae
AderFtAZA~AR+Z4d % 3K

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



