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

W % ZENSAI
FoAn$5 ) ZiPR )
Seasonal delicacies of early spring

A 4% SUIMONO
AR - RELEDREAT
528 68 AR 4% E F0i
Clear soup with seaweed and bamboo shoots tofu, icefish, carrot, burdock, Japanese spikenard, Japanese pepper 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
Pixo — R EHEE FFE
¥y aRT b KRR ENEE Y HE BUTF Kok
Pan-roasted Kurobuta pork loin, starchy mustard sauce
Mashed Ebi-imo taro, grilled winter vegetables with butter and salty bonito guts, deep-fried cod milt, citrus vinegar

%% % ONMONO
LHRRIA 4 24
Deep-fried tofu with arrowhead and thinly sliced vegetables, greens, ginger

4 ¥ SHOKUJ
Fipoiria (BA%)
Steamed rice with seasonal ingredients
ke OFREET Fod Zipd)
White miso soup and pickles

REF MIZUGASHI
B ) b
Assorted fruits

F48 Theend

AFessF—RAssB~=R+tH Jan GthtoFeb 7th 3¢ 45K
*EAE, BAREZRAL TS
RAAXUKDLIL & ) AR Z H 23546055 1) 7,
* We use domestic rice only > 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
o0& %5 1) K1) Seasonal delicacies of early spring

A %% SUIMONO
TAR - RELEDREAT
£527% 68 AKX 4% i F0
Clear soup with seaweed and bamboo shoots tofu, icefish, carrot, burdock, Japanese spikenard, Japanese pepper 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
F@AAL HHERAL T4 WHF
Simmered yellowtail with daikon radish. Shogoin-radish, greens, yuzu

¥ % YAKIMONO
PO —REHE FIE
AEF2y L aRTF RHEDEE NS HE
Pan-roasted Kurobuta pork loin, starchy mustard sauce
Mashed Ebt-imo taro, grilled winter vegetables with butter and salty bonito guts

3% & SHIZAKANA
TIWILE HKATF E R E0A b atEd fuspl
Steamed cod milt in yuzu cup
Grilled cod milt, cod, green onion, canola flowet, starchy citrus vinegar, grated daikon radish and chili

4 F SHOKUJ
Fipoaria (BA%)
Steamed fice with seasonal ingredients,
ki @R T Fodh Zipk)
White miso soup and pickles

£ B KUDAMONO
B Assorted fruits

¥ 4 KANMI
Fe$F Wagashi (Japanese sweets)
F#& Theend
AdesxF—RNd~=Rtd Jan. 6thto Feb. 7" 7t 4%k

XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) &7,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(@A« 24) Iunchand dinnermenu  [#64 %48 ] FUKUJYU - SOU - KAISEKI
24600 ATEE#2)  24600yen  (Consumption tax included)

A % ZENSAIL
BORZE RS
FHEHRAES BERELIE HOHTARIR
Pine nut tofu, sea cacumber and kumquat seasoned in vinegat,
Herring roe and cucumbert, sptinkle dried mullet roe on stem lettuce
Salted and vinegared mackerel dressed with soy pulp

A 4% SUIMONO
AP - ZZLEOREACT A)R%M BE)ARL #H% S5<0TE I
Grilled horsehead tilefish, pureed tumip soup, fresh bamboo shoots, young greens, Japanese pepper 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
EEFEBFOTHE F4 4HF
Simmered Ebi-imo taro and red king crab dressed with arrowroot sauce, greens, yuzu citrus

¥ % YAKIMONO
Fod A FRAEZRT BNGFF) — R FAAEG
Grilled Wagyu beet top sitloin cap pickled in miso, Hortkawa burdock sauce, Aomidaikon radish

% 1 HASHIYASUME
FREBY RN RE—T7H—F 4
Thinly sliced turnip dressed with sesame vinegar, smoked salmon, greens

3% & SHIZAKANA
tEIKIB T BOEIILIIL
Deep-tried webfoot octopus, buttetbur scape tartar sauce

4 F SHOKUJ
LEL2H (BAE) Steamed glutinous rice with edible wild plants
sk 4% T Fodh Zied) White miso soup and pickles

£ %  KUDAMONO  &4bd  Assorted fruits

¥ 4 KANMI
Fe$F Wagashi (Japanese sweets)
FHEE Theend
AdeF—AsNA~=RA A Jan. 6th to Feb. 7th gl

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



(&% - 24 Lunchanddinnermenu [#i#6-2%]  ROUBAIKAISEKI
27800 A@AE#32)  27800yen (Consumption tax included)
A % ZENSAI
WF L) - B § REGHHT
FiabF LS T 58EFFdd BoIF TR - 145 &8st
Steamed duck meat dressed with Chinese cabbage sauce in yuzu cup,
Small abalone broiled with yuzu chili peppet, Japanese patsley and potato in mustard dressing
Herting roe and sea urchin, orange daylily bud, deep-fried arrowhead with shrimp paste

A 4% SUIMONO
TP RZLEOREACT FEEBEAZARX TR 04 REF Ho1RB 0
Clear soup with shrimp ball, snow ting-shaped daikon radish, canola flower
Shredded tangle kelp, cubic green onion, Japanese pepper bud
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
WrIEA Ak S8 (s 43
Simmered yellowtail with daikon radish as a Manju bun shape, greens; starchy sauce, melted mustard paste

% % YAKIMONO
RIS BAAE 8F—&F L\ bt
Grilled pufferfish with dried mullet roe, overnight-dried pufferfish mult
Grilled pufterfish skin rolled with green onion dressed with citrus starchy sauce

# % SUSUMEZAKANA
2E4G 74 LIS % B LE
Charcoal-gtilled Kuroge Wagyu fillet, fresh bamboo shoots, Koji soy sauce, wasabi

&% 4 SUNOMONO
2HELIRAE HYT59— %472l
Boiled crab wrapped with lettuce, cauliflower, ginger jelly

A F SHOKUl &4 THE UL K\ Choiceof one
kA 2sharia (BA%) QZEC 22 kobE (G381 7)
* Steamed tice with sea bream, grated wild yam, white miso soup
k=Nl AZLEX 32 *Cold sobanoodles with grated wild yam
Fnth ZiPAK () Threekinds of piddes

£ %  KUDAMONO A4 Assorted fruits
# 4 KANMI #e$£JF Wagashi (Japanese sweets)

F#& Theend
AdeF—ANA~=RAtHA Jan GthtoFeb. 7" 7t %%
*BRL BARERALTES, XMW E ) ARSEH 2354605 ) 5,
X+ 240210 BEARL, ARFEFARELED LI ETEI BV LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal


https://ejje.weblio.jp/content/Japanese

(&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

A % ZENSAI
o0& %5 1) K1) Seasonal delicacies of early spring

A % SUIMONO
TAP ZZLENREACT £L)ARM BIWVAR #H% F<VTE F0F
Grilled horsehead tilefish, pureed turnip soup, fresh bamboo shoots, young greens, Japanese pepper bud
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
BEF SRR P ERE Ad SHOF
Simmered Ebi-imo taro and red king crab dressed with arrowroot sauce, greens, Yuzu citrus

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

3% % SHIIZAKANA
RIS BHEINLIN
Deep-tried webfoot octopus, buttetbur scape tartar sauce

A F SHOKUl &4 THEEUL K S\ Choiceof one
X kpoara (BAL) kdfds H4-%13 T
* Steamed rice with seasonal ingredients, white miso soup
4 nFE P *Noodles of the day

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

4+ 4 KANMI
e $ F Whagashi  (Japanese sweets)
F4k4  Theend
AdexF—RANA~=A+tA Jan 6thtoFeb. 7 7T 53K

XBAL BALEEA LTI, REEXNIIIL & ) R EH 23858055 1) 7,
X+ 2402 L0 LEARL, APRFEFARELEAD LIV ETEI BV LT,
X740 —24% kb » TFHiIREADARSE, AR T IS TVALE TS,
*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

WF L) - B § REGHHT
F I RS REFIL—T FrET
Steamed duck meat dressed with Chinese cabbage sauce in yuzu cup,
Small abalone broiled with yuzu chili peppet, pufterfish milt crepe, caviar

A 4% SUIMONO
TP ZZWEOREANT
EEBESARX THARL E0A RREF H01B Fni
Clear soup with shrimp ball, snow ting-shaped daikon radish, canola flower
Shredded tangle kelp, cubic green onion, Japanese pepper bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
AL ) ASE RNEETAAS X GR)ak 2
Lightly broiled pufferfish, bluefin tuna, king prawn rolled with sea urchin, garnish
Served with homemade white ponzu vinegar jelly and soy sauce

A #% NIMONO
SASEMNT 4 & Fo0F
Simmered Kinki rockfish, greens, ginger and bud of the Japanese pepper

% 1% HASHIYASUME
FHEHRAVES BERELE
Herring roe and cucumber, sprinkle dried mullet roe on stem lettuce

3% % SHIZAKANA
2E4G 74 LIS % B LE
Charcoal-grilled Kuroge Wagyu fillet, bamboo shoots, Koji soy sauce, wasabi

8 F OIZAKANA
e FH B4 b )ak  Simmered pufferfish milt, garnish, citrus vinegar

A F SHOKUJl #H4&FA4THEEUL K\ Choiceof one
KARASALIRIE (BA %) AZEL 22 kobi (O4-$127)
* Steamed tice with sea bream, grated wild yam, white miso soup
*X=AZ L AEEY S22 Fo0BHIBT
* Cold soba noodles with grated wild yam and snow crab tempura
Fonth ZiPAK () Threekinds of piddes

F »  KUDAMONO B Assorted fruits
4+ %4 KANMI Fe$F Wagashi (Japanese sweets)

F#& Theend
AdeF—RANA~=AtA Jan 6thtoFeb. 7 7t 53K
XBAL BALEEALTVET, KNI & ) AR EH 2354055 1) 3,
¥ +Z#R L BEERL, APRFEFHCEEDELIVETEI BB L LT,
*For guests of 10 or more, please make a reservation in advance for your choice of SHOKUJI



