(F8 2R+ ZMEREE) Weekday lunch only until 3pm
[v8.1] KAMOGAWA
13500 A Gh%&#a. —Ex#20%3) 13,500 yen Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
AnFsl) Zipk)
Seasonal delicacies

A 4% SUIMONO
TAP - ZELENREACT
WigLFE % r G4R I~
Clear soup with sakura shiimp, wakame seaweed, bracken, white leeks 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
AQd k&b Simmered dish of the day

% 4 YAKIMONO
RIPEFE  RFHEEY — X
#H55F T4 BAK
R EF4 7 4 LAGE 4% F
Grilled tilefish with salt and kelp butter sauce, new potatoes, greens and baby carrots
Simmered Kuroge Wagyu beef in soy sauce and Japanese mustard

3% & SHIZAKANA
B EBELABHAIIR KR B IR
Simmered yellowtail with Shogoin daikon radish in a small pot, mizuna, green onion and yuzu pepper

4 F SHOKUJ
Fiposria (B4 %)
Steamed rice with seasonal ingredients
ke ag-Frz T S Z4Ed)
White miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

kg
AdeANFZANA~ZAANE  February 6" to March 8 7% 53K

*ERL BEAEEEALTVET KEANWIRLE ) RSEH 238546405 ) 37,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality



(& 748) Lunchanddinnermenu  [ANJ&] YASAKA
21500 A Gh&#2 +—EX#20%3) 21,500 yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
AZD#5 08 ()  Seasonal delicacies

A 1% SUIMONO
AP ZZLEOREANT
igEFE 5 r O¥R FInF
Clear soup with sakura shimp, wakame seaweed, bracken, white leeks and leaf buds
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
Ado ZikY) 2—X GY)ek A
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
EHeBOOE AER B #F
Simmered winter yellowtail and turnips with Kujo leeks, butterbur and yuzu zest

% 4 YAKIMONO
REPEHLE  RTGBE) — R #H5%E T4 HAL
LEAk 7 4 LAded Foi F
AEEIRAA
Grilled tilefish with salt and kelp butter sauce, new potatoes, greens and baby carrots
Simmered Kuroge Wagyu beef in soy sauce and Japanese mustard
Simmered baby turban shell

3% % SHIZAKANA
ELTFEPA AR
AFAL E%
Shrimp-shaped taro dumpling with cauliflower purée sauce, carrot, and ginger

4 ¥ SHOKUJ
Fiponria (BA %)
Steamed rice with seasonal ingredients
k¥ d-$E2 T Foh Zipd)
White miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

¥ 4 KANMI
Fe$£F Whagashi (Japanese sweets)

AFANF=ANA~ZRAAA  TFebruary 6" to March 8" 7% 53K
kA E BEAAEAL TV ET KEAWKLULE J)ARGZH 2354008 () 1,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(BB 24 Iunchanddinnermenu  [&%2%] HANAGOROMO KAISEKI
26000 A Ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)

W % ZENSAI
#2748 wRO4-A X2EILEAHBY
stas8 4% BHEILRX
Camellia tofu made with tomato and scrambled egg,
Sea cucumber with mashed tofu, deep-fried broad beans stuffed with salted mullet roe,
Halfbeak wrapped in noti seaweed and butterbur sprout fish cake

A 4% SUIMONO
FAP - ZZLEAREACT
Wiz T 482 8F Iz WF
(Clear broth soup with golden eye snappet, cod milt, ostrich fern, and yuzu
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

Z 1% NIMONO
23404 0— 25
#E LER Fxv Y
Simmered Kuroge Wagyu beef loin with shiitake mushrooms, Kujo leeks, and brussels sprouts

¥ % YAKIMONO
Sadae s #H50E KR
Buttergrilled abalone with new potatoes and green onions

3% #& SHIZAKANA
%0 & B ELAAGD SR
RE B IR
Simmered yellowtail with Shogoin daikon radish in a small pot, mizuna, green onion and yuzu pepper

4 F SHOKUJ
FEEEAR (BAE)
Seasoned rice with Kyoto mibuna greens
ke GAREET Fodh Zipk)
White miso soup and pickles

£ B KUDAMONO
B Assorted fruits

+ 4 KANMI
Fe$F Wagashi (Japanese sweets)

AdeNF=AsNA~ZAANB  February 6" to March 8 7% $BK
kERL BEAEEEALTVET KEANWIRLE ) RSEH 235464055 ) 37,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality



(&% 24 Lunchand dinnermenu [£%4%] HANAKAGARI KAISEKI
29400 A Gh%k#a. ¥ — E#20%3) 29,400 yen (Consumption tax and setvice chatge (20 %) will be collected sepatately)
P AKX 2 MENU

A % ZENSAL
B 8AEZ ®iGF MEBOD-—X
A3AF XK20IH%E
Icefish and Spring Greens Ohitashi (Lightly Seasoned Dish)
Icefish and spring greens in dashi broth, simmered herring and eggplant, duck breast with kumquats,
simmered clam sushi and grilled broad beans and soft roe

A 4% SUIMONO
FAf - RELEAREACT
FTHOORAXBAZT TE HA #F
Clear soup with snow crab fish cake, young greens, chrysanthemum petals and yuzu
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

% 4 YAKIMONO
e R% S QUL LR AL (PR
Grilled Japanese spiny lobster with sake lees and egg yolk paste, with thin daikon radish

A #% NIMONO
AT B 2% F9HF  Simmered fish of the day, grilled bamboo shoots, ginger and leaf buds

3% & SHIZAKANA
EEA4 74 LAY WFWRT ) —o HEBE FFo Y
Kuroge Wagyu fillet cutlet with yuzu pepper cream, new potatoes and brussels sprouts

4 F SHOKUl &2 THE U< K3 Choiceof one
XSG B ED 25FFA (BAX) kb GF$LLT
XZANER RELE ST OBEBT
*k Steamed rice with Spanish mackerel and butterbur sprout in clay pot and white miso soup
* Nihachi-soba (twenty petcent wheat flour and eighty percent buckwheat flour),
with mixed sakura shtimp and whitebait tempura
Fnth ZiPAK () Threekinds of piddes

£ 1% KUDAMONO
B ) b Assorted fruits

¥+ 2% KANMI
53k &A=  Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)

AFeNF=ANA~ZANA TFebruary6th toMarch 8th 7% 55K
kB, BAEIEAL TV ET KEATUKRLCE ) ARST H 238495 () 1+,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ L3Rk BERE, APRFEFMCEED LT T I BBV LET,

* For groups of 10 or more, please make a reservation in advance for your choice of meal



(&4 - 24 Tunchand dinner menu #=4-4% [3t2] Japanese Wagyu Beef Kaiscki Course KITAYAMA
36200 A GE&k#a +—Ex#20%3) 36,200 yen Consumption tax and service charge (20%) will be collected separately)

W % ZENSAI
Ao§3) K1)
Seasonal delicacies

A % SUIMONO
A ZZLEOREACT
WiHEZ T 48%5 8F 22 WF
(Clear broth soup with golden eye snappet, cod milt, ostrich fern, 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

+ = CHUZARA
Sadae s #H50E TR
Butter-grilled abalone with new potatoes and green onions

% %% YAKIMONO
RGO —R4PEE F5UNE BA 955
Broiled Kobe beef sitloin, seasonal vegetables, condiments and salad

% % SHIZAKANA
L FERIA  AMRE
AFAL R&
Shrimp-shaped taro dumpling with cauliflower purée sauce, carrot, and ginger

A F SHOKUl &2 THE U< %S Choiceof one
xEpposph (BA4) OkFafds G4-%12 T
* Steamed tice with seasonal ingredients, clear soup
A »HF@EL»H X Noodles of the day

Foh Zi®K Y  Threekinds of pickles

B KUDAMONO
BAbE  Assorted fruits

+ 4 KANMI
Fe$£F Whagashi (Japanese sweets)

AdeANF=ANA~ZAANE Fbruary6th o March 8th % 58K
kA E BEAAEEAL TV ET KAWL E ARG EH 2354008 () 14,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality
X+ 2R LD EZFHRL, ARFEFHNCEEDILIVETEI BBV L LT,
Xk 0 — X4VE St D T FHUAPHRUANDARSE, LARE T3S TVAEA TS,
* For groups 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




(&% - 28 Lunchanddinnermenu  [#]  HIGASHIYAMA
36200 A GE&k#a. H—Ex#20%3) 36,200 yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI

#0354 B BE EEN FF
DIFALRERIA RZEG
Grilled assorted delicacies, salted mullet roe, firefly squid and dtied sea cucumber milt
Steamed red carrot dumpling with scallop paste filling

A %% SUIMONO
AP ZZLEOREACT FHVEIAMBAZT TE HA #F
Clear soup with snow crab fish cake, young greens, chrysanthemum petals and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ () TSUKURI
Adoeidd!) £2—XK G0k xhve
Four kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

Z 1% NIMONO
A2dnEFT #%B 2% FonF
Simmered fish of the day; grilled bamboo shoots, ginger and leaf buds

¥ % YAKIMONO
BEFF T 4 LRAKME T4 77 TR FoRULY 12V -2
Charcoal-gtilled Kuroge Wagyu Beef fillet, with foie gras and daikon radish and Japanese-style balsamic sauce

¥ 1% HASHIYASUME
HMEAALEYSY RE A ¥ I5nF dE 2L
Grilled shellfish and wild vegetables salad, scallop, atk shell, clam,
aralia sprouts, Udo (Japanese spikenard), and ostrich fem

3% & SHIZAKANA
B EBLAALNAIA KR B DI WR
Simmered yellowtail with Shogoin daikon radish in a small pot, mizuna, green onion and yuzu pepper

A F SHOKUJl 44 THEEUL K\ Choiceof one
X32Y) A7) (BA%) okdufds (64-%4127)  *Nigt-sushi with white miso soup
XL L | ST RFAT (BE2%) LR Z-F
* Ochazuke (tea-soaked tice) with sakura shrimp and whitebait tempura fritter, wasabi and mitsuba greens
Fotp Zi®K!Y)  Threekinds of pickles

£ 1% KUDAMONO
B ) b Assorted fruits

4+ 4 KANMI
53R & A >l Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)
AdeNF=AxA~ZANE  February6th toMarch8th 3t 5%k

*BAE BEARERAL TR, RAEXNTUKLIL & ) AR H 2384055 ) 17,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality
X+ 242 L) BEERRL, ARFEFIHEIEERHILIVEFT I BBV L LT,
* For groups of 10 or more, please make a reservation in advance for your choice of meal



