(F8 2R+ AMEREE) 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
FAP - ZZLEAREACT
e ZXBITL REH WAAL- AL FnF
Clear soup with greenling coated with kudzu starch, sakura tofu, sakura-shaped daikon radish, carrot 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& 4bd Simmered dish of the day

% 4 YAKIMONO
SBEIPAE EHME
BERFHEHS
AR EpR AP \ 4o 4
Grilled Spanish mackerel with egg yolk topping, starchy firefly squid sauce
Grilled baby turban shell
Seasoned wasabi flower stems in soy sauce mixed with grated daikon radish

3% & SHIZAKANA
BIHTAX ZFEEENT T4
Deep-fried bamboo shoot dumpling with wakame seaweed starchy sauce and greens

4 ¥ SHOKUJ
AR (B4 %)
Steamed rice with seasonal ingredients
k¥ 42T Foh Zipd)
White miso soup and pickles

REF MIZUGASHI
B ) b
Assorted fruits

Fahae
AdeNFZARA~aA+=8  March9" to April 12" 7t 53K

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



(& 748) Lunchanddinnermenu  [NJ&] - YASAKA
21500 A GE&#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 %% SUIMONO
AP ZEWENREANT
BeLBITL REH WAL AR 20 F
Clear soup with greenling coated with kudzu starch, sakura tofu, sakura-shaped daikon radish, carrot and leaf buds
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
BWTLAX EFEBENT F4
Deep-fried bamboo shoot dumpling with wakame seaweed starchy sauce and greens

% 4 YAKIMONO
SERAPEE  HEBES
B RFeq 0 — AR S
SAES AL e S G
Grilled Spanish mackerel with egg yolk topping, starchy firefly squid sauce
Kuroge Wagyu beef loin rolled with sea urchin
Seasoned wasabi flower stems in soy sauce mixed with grated daikon radish

3% & SHIZAKANA
R a5
EF w4 AR
Hot pot with tuna and green onions, egg, ereens and sansho pepper blossoms

4 ¥ SHOKUJ
AR (B4 %)
Steamed rice with seasonal ingredients
k¥ 42T Foh Zipd)
White miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

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

A NFZARB~=mA+=8  March9" to April 12" gl
kA E BEAAEEAL TV ET KAWL E ARG ZH 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)

A & ZENSAI
FRREOE AL
AEiRE | EAEtBA-twi s
Jade green beans, grilled turban shell, sakura shrimp rice cracker,
steamed duck with salted tice malt, lotus root tice cake skewers with butterbur sprout miso glaze

A 4 SUIMONO
TP ZZWEOREANT
AEH DAL B WE R F0F
Clear broth soup with spring vegetable, bamboo shoot fish cake, butterbur sprout, spikenard, bracken 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 #% NIMONO
RIARF ¥ NVEARE HHRE RAR
Conger eel wrapped in spring cabbage roll, new potatoes and cherty blossom-shaped wheat gluten

% % YAKIMONO
DEAMPEEE FoAV R #4E
Salt-grilled splendid alfonsino with canola flowers sauce and sudachi citrus

3% & SHIZAKANA
2EFH 0 -5PE (S
J B MR LR
Salt-seared Kuroge Wagyu beef loin, foam soy sauce, Urui (hosta sprouts), shredded green onions and wasabi

4 ¥ SHOKUJ
gL Rk sasdin (BAE) Z-F
Seasoned rice with sakura shrimp and bamboo shoots, topped with mitsuba greens
ke OFREET Fod Ziwd)
White miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

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

AFge A NFZALA~mA+=d  March 9 to April 12 % 53K
kBEAE BEAAEEAL TV ET KAWL E ARG ZH 23540058 () 14,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&R - 28 Lunchand dinnermenu [&%2%] HANAKAGARI KAISEKI
20400 A Gh#k#a. 9 —ER#20%3) 29,400 yen Consumption tax and service charge (20%) will be collected separately)

W& ZENSAI
E LT 1
TRNG H R B ARIAF A7)
B85 EY —F¢ F4HF4F
FHirefly squid with grated daikon radish, asparagus with egg sauce, sakura sea bream sushi,
Icefish with seaweed jelly and stir-fried burdock greens

A 4% SUIMONO
FAP - ZZLEAREACT
Rig-A1 EEE WE KON F
(Clear soup with sakura shramp fish cake, mugwort wheat gluten, spikenard with aralia sprouts
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
a0 Zipd) 2K @)k 24
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
FAnEET W4 ££ F0F
Simmered fish of the day; grilled bamboo shoots, ginger and leaf buds

¥ % YAKIMONO
BEA% 74 L K)ipe BEEEE 2ok
Broiled Kuroge Wagyu fillet, seared sea urchin, smoked soy sauce thickened sauce and canola blossoms

3% % SHIZAKANA
S0k \HE 4854\ Steamed and grilled abalone with butter sauce

A F SHOKUl &2 THE U< %3 Choiceof one
ARSI LR (BEE) Z-F 555640 LR
XBhHE x4
> Sakura sea bream Chazuke in sesame miso sauce with mitsuba green, tiny tice crackers and wasabi
* Warm buckwheat noodles with duck and leeks, served with black seven spice seasoning
Fnth ZiPAK () Threekinds of piddes

£ 1% KUDAMONO
B ) b Assorted fruits

4+ 4 KANMI
53R & A >l Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)

AdeNFZARA~aA+=8  March9" to April 12" 7t 53K
kA E BEAAEEAL TV ET KAWL E ARG EH 2354008 () 14,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ 242 L) BEERRL, ARFEFIHECEERHILIVEFT I BB L LT,
* For groups of 10 or more, please make a reservation in advance for your choice of meal



(&4 - 24 Tunchand dinner menu #=4-4% [3t] 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
At ZELEOREACT
AER BHAX B WE kR F0F
Clear broth soup with spring vegetable, bamboo shoot fish cake, buttetbur sprout, spikenard, bracken and leaf buds
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
DOMPIELE EFNAV R W4
Salt-grilled splendid alfonsino with canola flowers sauce and sudachi citrus

% %% YAKIMONO
WPFO—R4EE FUNE R4 H55
Broiled Kobe beef sitloin, seasonal vegetables, condiments and salad

3% % SHIZAKANA
BWTLX EFEBENT F4
Deep-fried bamboo shoot dumpling with wakame seaweed starchy sauce and greens

4 F SHOKUl &2 THE U< 3 Choiceof one
*FHpodrid (BAK) EBEES GF-BELT
* Steamed rice with seasonal ingredients, clear soup
* 4B nF@EL P *Noodles of the day

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

+ % KANMI
Fe$F Wagashi (Japanese sweets)

AdeNFZARA~aA+=8  March9" to April 12" gl
kBERE BEAREEALTOET XN E JARSEH 235405 ) 7,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality
% + 232 X0 BEHL, APRFLEFICEEDLLIVET I BBV L 37,
XFek 0 — XAE kb D TFHERIMEIANDIPAL, AT T3S TVALAE S,
* For groups of 10 or more, please make a reservation in advance for your choice of meal
X 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)

A & ZENSAI
40354 R BE BB ~L2 Adpl
AIFALERIA  IEES
Grilled assorted delicacies, salted mullet roe, firefly squid, pickled macketel in tice bran and grated daikon radish
Steamed red carrot dumpling with scallop paste filling

A % SUIMONO
TP ZZLEOREACT
s> ER IWE K60 F
Clear soup with sakura shrimp fish cake, mugwort wheat gluten, spikenard with aralia sprouts
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Adoeidd!) £2—XK G20k Xhe
Four kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A #% NIMONO
FHieLARE TAEBIT TE AER
Simmered Japanese spiny lobster cooked in the shell with sea urchin starchy sauce, greens and Kujo leek

% % YAKIMONO
24471 L BRI R0k
Broiled Kuroge Wagyu fillet, smoked soy sauce thickened sauce and canola blossoms

% 1% HASHIYASUME
VRNT HRE3E | Steamed savory egg custard with asparagus

3% & SHIZAKANA
S0k \HE 4854\ Steamed and grilled abalone with butter sauce

A F SHOKUJl #H4&FA4THEEUL K\ Choiceof one
*ARiEE o 25BriA (BAR) Z->F kBHds (942 7)
XBhHE x4
* Seasoned tice with sakura shrimp and bamboo shoots, topped with mitsuba greens in clay pot
* Warm buckwheat noodles with duck and leeks, served with black seven spice seasoning
Fotp Zi®K!Y)  Threekinds of pickles

£ 1% KUDAMONO
B ) b Assorted fruits

¥+ 4 KANMI
53R & A >l Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)
AdeNFZARA~aA+=8B  March9" to April 12" 7t 53K

XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) 37,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality
X+ 242 L) BERRL, ARFEFIWEIEERHILIVEFT I BB L LT,
* For groups of 10 or more, please make a reservation in advance for your choice of meal



