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

W % ZENSAI
Ao Fsl) Zi98 ()
Seasonal delicacies

A 4% SUIMONO
TP ZZWEOREANT
TIFEE FTHoH ALk S0TE HF
Clear soup with jellied cod roe, snow crab, shimeji mushroom, young greens 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
4B SAPHERAL &
BEF—XB2A b
H+Fv 7 HLEad
Grilled red snapper pickled in sake lees
Dried mullet roe cheese sandwich, sudachi citrus, sweet potato chips, roasted kumquats

&0 4%  SUNOMONO
IEFArBO L 2+
Pickled surf clams and apples

4 F SHOKUJ
Fiposria (B4 %)
Steamed fice with seasonal ingredients,
ktfe Gt Fods Zipd)
Red miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

g

bdemF+—Ad~+=R=+nd 7t 58K
XEAL BAREEALTVETS
KRNI & ) AR EH 23858055 1) 1+,
* 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
Ao#5 )8! Seasonal delicacies

A 4% SUIMONO
TP ZZWEOREANT
RIATRES FAMET WAL §4 BAAR dd
Clear soup with tilefish wrapped in sea urchin, carrot, greens, daikon radish and sudachi citrus
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
%R E FE1EE rer HBF R4 8RR I i
Duck stew with wheat gluten, tomato, shiitake mushroom, lotus root, fine strips of leek and leaf bud

¥ % YAKIMONO
D OPIEIES WAL TAREE
Grilled red snapper pickled in sake lees, deep-fried arrowhead, lily bulb with mullet roe

#1344 HASHIYASUME
SATCIRZ R FH Kodri 2l
Monkfish liver and scallops marinated between sheets of kelp, ponzu vinegar jelly

3% % SHIZAKANA
NEIA AR AR FTE F faskdiipl
"Tuna and grilled scallion hot pot, greens, mushrooms and grated watermelon radish

4 F SHOKUJ
Fosme (BE %)
Steamed fice with seasonal ingredients,
k¥E Grdvt Fo iRk
Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Farae
bdemF+—ARB~+=A=+n18 7T 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



(&% - 28 Lunchanddinnermenu  [f0&»2v8]  SHOTOU-NO - KAISEKI
24600 AEEE#L2)  24600yen (Consumption tax included)

W & ZENSAI
SARF <> 12 6 A&
RFLRX FFBREE FABEE AFEaNR
Monkfish wrapped in daikon radish pickled with malted rice,
Ground conger eel paste, stem lettuce with mustard, grilled razor clam with yolk and Okinawan spinach in vinegar

A %% SUIMONO
T ZZLEORLIACT TFE2E FH0E ALk 0T E WF
Clear soup with jellied cod roe, snow crab, shimeji mushroom, young greens and yuzu
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 #% NIMONO
2E4G 0 - R RHFNRELE BEF AR FFv~NY L35 F4
Simmered Japanese Kuroge Wagyu beef loin and winter vegetables
shrimp-shaped taro, carrot, brussels sprouts, raw Konjac and greens

% % YAKIMONO
WBHE HAAH FER
Grilled yellowtzil with grated turnip, roasted kumquats and pickled red turnip

#1329 HASHIYASUME
BEF—X¥,L BEFFvT b
Dried mullet roe cheese sandwich, sweet potato chips and sudachi citrus

% & SHIZAKANA
ToEAR 2B AR KR 6 Bii
Small hot pot of soft-shelled turtle, tofu, grilled green onion, greens, sticky rice dumpling and ginger juice

4 F SHOKUJ
nERHrR (BA %) ~—3 XY Steamed fice with Kujo leek and bacon
EE rdvt Fo Zipd) Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

4+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Farae
bderF+—ARB~+=A=+n18 7T 53K

XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) 37,
* We only use tice grown in Japan > Menu items are subject to change depending on availability and seasonality



(&% - 28) Lunchanddinnermenu [#4%2%8]  SAZANKA KAISEKI
27800 AE &AL 27800yen (Consumption tax included)

A % ZENSAI
FHRETIEEZT [ORPS - FFE ARYAL At
“Koubako-gani” (female snow crab),
Lightly broiled pufterfish sashimi with pufferfish milt, homemade dried mullet roe with daikon cake

A 4% SUIMONO
FAP - RELENREACT
RIATRES FAMET DAL T4 Bk dd
Clear soup with tilefish wrapped in sea urchin, carrot, greens, daikon radish and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y 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
FHiELEE FXv <Y FF
Simmered Japanese spiny lobster in sake lees, brussels sprouts and oyster mushroom

¥ % YAKIMONO
BEAG 74 LEKE ATHEY—X kR
Charcoal-gtilled Kuroge Wagyu fillet, steamed vegetables served with Hatcho miso sauce

¥1%% HASHIYASUME
SBPL) BrigRodlR4eA Tumipandjellyfish in turnip cup

3% % SHIZAKANA
AT EEF 2% F0E
Simmered fish of the day; shrimp-shaped taro, ginger and leaf bud

A F SHOKUl &4 THEE UL K S\ Choiceof one
X EaeriR (BAR) Bdgd-1  kolu (Gt
* Steamed tice with lily bulb and crab tomalley; red miso soup
XS NERNIREX LR
*k Warm soba noodles with duck and Kujo-negi (leck from Kujo), sansho pepper powder
Fonth ZAPKY)  Threekinds of piddes

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

FaR
bde2F+—And~+=A=+nd 3t 5Bk
kBARE BARERALTVES, XMW E ) ARSEH 25405 ) 5,
X+ 2402 L EEARL. APRFEFMCEERD LIV EFEI BB LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



(&% - 24 Lunchand dinner menu # 7 4 0 —24% [3t] Kobe Beef Kaiseki Course KITAYAMA
34200 ATEK#52)  34200yen  (Consumption tax included)

7 X 2. MENU

W % ZENSAI
AnF54) 8 Y)  Seasonal delicacies

A % SUIMONO
A ZZLEOREACT TFEE FH0E ALEk S0TE RF
Clear soup with jellied cod roe, snow crab, shimeji mushroom, young greens and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A 1% NIMONO
AR nERE4HbE
Simmered dish of the day

¥ YAKIMONO
Wrgo—zapgs (10g) H)%% F4 2975
Broiled Kobe beef sitloin (100g), seasonal vegetables, condiments and tofu salad

3% & SHIZAKANA
REFEEl % EYE
Steamed pufterfish milt with turnips, ginger in starchy sauce

A F SHOKUl &4 THEEUL K S\ Choiceof one
X Eppoiara (BAL) k¥s rdht
* Steamed rice with seasonal ingredients, red miso soup
XA dnF@E D *kNoodles of the day

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

#+ % KANMI
422 F Wagashi  (Japanese sweets)
F ke
bgerF+—RAd~+=R=+1n4d % 43K

XA BEARERAL TS, RAEXNFUKLIL & ) AR EH 2384055 1) £,
X+ L3R ko BEARE, APRFEFMCEBED LT T &I BV LET,
#7240 —24% td o TFHIPEINNDARSL, 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




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

W % ZENSAI

FHRETIEELT [ORPS - 0FFE ARYAL At
“Koubako-gani” (female snow crab),
Lightly broiled pufterfish sashimi with pufferfish milt, homemade dried mullet roe with daikon cake

A % SUIMONO
TP ZZLEOREACT
BETRNAET 2B HE OB HEL
Clear soup with shark fin with greens, tofu, chrysanthemum, green onion and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
e ) A 2K GR(Ek XA
Thinly sliced pufterfish sashimi, bluefin tuna and garmish
Served with homemade white ponzu vinegar jelly and soy sauce

% % MUSHIMONO
RaFEEl 2£% BT
Steamed pufterfish milt with turnips, ginger in starchy sauce

¥ % YAKIMONO
BEAG 74 LRKE ATHEY—X kR
Charcoal-gtilled Kuroge Wagyu fillet, steamed vegetables served with Hatcho miso sauce

¥1%% HASHIYASUME
IFACKIBN 4 $+  Pickled surf dams and apples

3% % SHIZAKANA
FHeALELE T/ % WE 203
Simmered Japanese spiny lobstet, sea urchin, greens, Udo and leaf buds

A F SHOKUl &4 THEE UL K S\ Choiceof one
X EaeriR (BAR) Bdgd-1  kolu (Ght)
* Steamed tice with lily bulb and crab tomalley; red miso soup
IPEARR LA iRFSP BB
* Pufferfish portidge, served with richly flavorful egg and mochi
Fonth ZAPKY)  Threekinds of piddes

F %  KUDAMONO BAbd  Assorted fruits

+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Fakge
AderF+—ANA~+=R=+nd 7% 8K

XEhE BEALAERAL TR, XX & ) AR 6 2380055 1) 3+,
X+ 412 ko BEHL, APRFEFMEEEDLLIVEFTE I BHECVE LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



(&R« 24 Lunchanddinnermenu  [/\3&] YASAKA + =/ Z+—d k2@
23000 AEEE#2)  23000yen (Consumption tax included)

W % ZENSAI
Ao#5 )8! Seasonal delicacies

A 4% SUIMONO
TP ZZWEOREANT
RIATRES FAMET WAL §4 BAAR dd
Clear soup with tilefish wrapped in sea urchin, carrot, greens, daikon radish and sudachi citrus
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
%R E FE1EE rer HBF R4 8RR I i
Duck stew with wheat gluten, tomato, shiitake mushroom, lotus root, fine strips of leek and leaf bud

¥ % YAKIMONO
D OPIEIES WAL TAREE
Grilled red snapper pickled in sake lees, deep-fried arrowhead, lily bulb with mullet roe

#1344 HASHIYASUME
SATCIRZ R FH Kodri 2l
Monkfish liver and scallops marinated between sheets of kelp, ponzu vinegar jelly

3% % SHIZAKANA
NEIA AR AR FTE F faskdiipl
"Tuna and grilled scallion hot pot, greens, mushrooms and grated watermelon radish

4 F SHOKUJ
Fosme (BE %)
Steamed fice with seasonal ingredients,
k¥E Grdvt Fo iRk
Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Tk
4424 +=RZ+—0 o 5k

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



(&% - 24 Lunchand dinnermenu [fo&? 2] SHOTOU-NO-KAISEKI +=R Z+— B f&4@4&
26000 AEEE#2)  26000yen (Consumption tax included)

W & ZENSAI
SARF > 12 6 A&
RFALRX FFBREE FABEE AFEaNR
Monkfish wrapped in daikon radish pickled with malted rice,
Ground conger eel paste, stem lettuce with mustard, grilled razor clam with yolk and Okinawan spinach in vinegar

A %% SUIMONO
T ZZLEORLIACT TFE2E FH0E ALk 0T E WF
Clear soup with jellied cod roe, snow crab, shimeji mushroom, young greens and yuzu
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 #% NIMONO
2E4G 0 - R RHFNRELE BEF AR FFv~NY L35 F4
Simmered Japanese Kuroge Wagyu beef loin and winter vegetables
shrimp-shaped taro, carrot, brussels sprouts, raw Konjac and greens

% % YAKIMONO
WBHE HAAH FER
Grilled yellowtzil with grated turnip, roasted kumquats and pickled red turnip

#1329 HASHIYASUME
BEF—X¥,L BEFFvT b
Dried mullet roe cheese sandwich, sweet potato chips and sudachi citrus

% & SHIZAKANA
ToEAR 2B AR KR 6 Bii
Small hot pot of soft-shelled turtle, tofu, grilled green onion, greens, sticky rice dumpling and ginger juice

4 F SHOKUJ
nERHrR (BA %) ~—3 XY Steamed fice with Kujo leek and bacon
EE rdvt Fo Zipd) Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

+ 4 KANMI
Fe$F Wagashi (Japanese sweets)
Tk
4424 +=RZ+—0 3 5k

XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) 37,
* We only use tice grown in Japan > Menu items are subject to change depending on availability and seasonality



(&g - 24 Lunchand dinnermenu [W4£&48%] SAZANKA KAISEKI +=A/ =+ — Atk {az
30000 AEEE#4)  30000yen (Consumption tax included)

A % ZENSAI
FHRETIEEZT [ORPS - FFE ARYAL At
“Koubako-gani” (female snow crab),
Lightly broiled pufterfish sashimi with pufferfish milt, homemade dried mullet roe with daikon cake

A 4% SUIMONO
FAP - RELENREACT
RIATRES FAMET DAL T4 Bk dd
Clear soup with tilefish wrapped in sea urchin, carrot, greens, daikon radish and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y 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
FHiELEE FXv <Y FF
Simmered Japanese spiny lobster in sake lees, brussels sprouts and oyster mushroom

¥ % YAKIMONO
BEAG 74 LEKE ATHEY—X kR
Charcoal-gtilled Kuroge Wagyu fillet, steamed vegetables served with Hatcho miso sauce

¥1%% HASHIYASUME
SBPL) BrigRodlR4ei Tumipandjellyfish in turnip cup

3% % SHIZAKANA
AT EEF 2% F0E
Simmered fish of the day; shrimp-shaped taro, ginger and leaf bud

A F SHOKUl &4 THEE UL K S\ Choiceof one
X EaeriR (BAR) Bdgd-1  kolu (Gt
* Steamed tice with lily bulb and crab tomalley; red miso soup
XS NERNIREX LR
*k Warm soba noodles with duck and Kujo-negi (leck from Kujo), sansho pepper powder
Fonth ZAPKY)  Threekinds of piddes

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

FARge
4de2F+=AZ+—-4d 3¢ SRk
kBARE BARERALTVES, XMW E ) ARSEH 25405 ) 5,
X+ 2402 L EEARL. APRFEFMCEERD LIV EFEI BB LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



