(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
#EEn§5 ) ZAPA )
Seasonal delicacies

A 4% SUIMONO
FAP - ZZLEAREACT
528376 EE WE PaFo i
Clear soup with pike conger dressed with Kudzu starch, watershield, udo and leaf bud
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
Shagrp s Ruk a4
ZMADFIREAGEE  FHEA
Grilled sweetfish with salt, water pepper vinegar and sudachi citrus
Grilled Ishikawa small potato and scallop with miso and simmered green ume in sugar syrup

% % SHIZAKANA
2N 4F ALER ALK
Simmered pike conger, burdock and Kujo leek in hot pot, Japanese pepper flower

4 F SHOKUJ
Fiporaria (BA%)
Steamed rice with seasonal ingredients
k¥ Grdvt Fo iRk
Red miso soup and pickles

REF MIZUGASHI

) b
Assorted fruits

Tk
AdetF AR +RA~NAZ+E  Aprill4to May 15 7T 5K
*XEAIL BAZEAEEALTVET

XAEATWIUS & ) AR K6 2350035 1) 4,
* 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
D F5 )R
Seasonal delicacies

A 4% SUIMONO
FAP - ZZLEAREACT
528376 EE WE PaFo i
Clear soup with pike conger dressed with Kudzu starch, watershield, udo and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
280 Zipk) 2K &)k xthE
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A %% NIMONO
BN 2HFA F4 ®B)WTF
Simmered winter melon, octopus, greens and yuzu

¥ % YAKIMONO
Shagrp s Rk a4
PRI
&7 RN 5 2\
Grilled sweetfish with salt, water pepper vinegar and sudachi citrus, smoked summer duck
gtilled and soaked white asparagus in dashi broth

3% & SHIZAKANA
AX v ¥ —ziptsEazipS oI+ HEE
Deep-tried stuffed flower zucchini and shriimp, served with kabosu citrus and green tea salt

4 ¥ SHOKUJ
spoaph (BA %)
Steamed rice with seasonal ingredients
sk At Eods ALY
Red miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

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

AdetF AR +RA~NAZ+E Aprill4to May 15 7T 5K
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



(&% 248 Iunchanddinnermenu  [(8&&%]  GENJIKAISEKI
26000 A Ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)

A & ZENSAI
FRAATE HARE HHEERY
BEAEBT Miekied
Jellied grated yam with watershield, simmered octopus and soy; pickled sardine with plum paste,
Deep-fried spaghetti squash and simmered fiver shrimp

A 4% SUIMONO
FAP - ZZLEAREACT
GeZ=fiX HERF 4 03
Clear soup with greenling fish cake, eggplant, greens and leaf buds
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ao Zipk() 2—K ax)ar e
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A % NIMONO
ANTAE22 FH0E £5L6 WF
Winter melon stuffed with sea urchin, thick snow crab sauce, okra and yuzu

% %% YAKIMONO
SHBGAEAEE  ZMNDFIRE AL A
ERAPEE BIREF2 b
Grilled sweetfish with salted and fermented bonito
Grilled Ishikawa yam and scallop with miso, grilled tutban shell and liver and vinegared tomato

3% % SHIZAKANA
BARITA HHFE LR
@7 RNFH R
Deep-fried tofu with eel and vegetables, starchy new burdock sauce, white asparagus and Japanese pepper powder

4 ¥ SHOKUJ
X2t 22 \#a (BA%)
Steamed tice with broad bean and com
ok ¥ Grdt Hoin ZAEA)
Red miso soup and three kinds of pickles

% % KUDAMONO
Babd  Assorted fruits

4+ 4 KANMI
o2 F Whagashi  (Japanese sweets)
Faxae
Adet T AR +NA~NAZ+A Aprilldo May 15 7% 53K

XBAL BALEEALTVET, REEXNTIIS & ) WREH 23858055 1) 7,
*We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&% - 248 Iunchanddinnermenu [$8%-4%]  NISHIKI-BOTARU KAISEKI
20400 A GE&#a. —EXH20%3) 29,400 yen (Consumption tax and service charge (20 %) will be collected separately)
A % ZENSAI
St &
EAPAGKE - LIHES
B35 )R\
Grilled sweetfish with salt, simmered fig with black sesame starchy sauce and pureed potato soup

A % SUIMONO
A ZELEOREACT
PAEBITE TR IWE P00 F
Clear soup with parboiled pike conger dressed with Kudzu starch, watershield, udo and leaf bud
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
AAdnAFT HEE FzZ22 stid
Simmered fish of the day; lotus root, sengoku beans and ginger

% 4 YAKIMONO
B EF4 7 4 LERMS
BHNTYHI—X TLIC
Charcoal-grilled Kuroge Wagyu beef fillet with smoked bell pepper sauce and watercress

¥ 1% HASHIYASUME
HERE IR %£Z%3F  Newonion pickled in ponzu sauce, threaded chili pepper

3% % SHIZAKANA
s24pMSR 4 F ALER ALK
Simmered pike conget, burdock and Kujo leek in hot pot, Japanese pepper flower

4 ¥ SHOKUJ
e 4$E3X BELERRAOBEBY
Chilled green tea soba noodles, mixed shrimp and corn tempura
Fnty ZiwAY) Threekinds of pickles

% 1% KUDAMONO
B ) b Assorted fruits

4+ 4 KANMI
3R EASL
Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)
SdetF2A+RB~NAZ+HE  Apill4'o May 15 3% 5%

XBAL BALEEALTVET, REEXNTIIL & ) WREH 2358055 1) 7,
*We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&%« 24 Tunchand dinnermenu # 7 4 0 — 24& [3td] Kobe Beef Kaiseki Course KITAYAMA
36200 A GE&k#a +—Ex#20%3) 36,200 yen Consumption tax and service charge (20%) will be collected separately)
# 8% 3. MENU

W % ZENSAI
D58
Seasonal delicacies

A % SUIMONO
TP ZZLEOREACT
G &—FiX RBRF 4 F0F
Clear soup with greenling fish cake, eggplant, greens 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
ANEAHAL FH0B BSOS 13
Winter melon stuffed with sea urchin, thick snow crab sauce, okra and yuzu

% %% YAKIMONO
PG 0 — R6PEE
#20%% 4 2EFY55
Broiled Kobe beef sitloin, seasonal vegetables, condiments and tofu salad

3% & SHIZAKANA
BARITA HHFE LR
7 ANTH R
Deep-fried tofu with eel and vegetables, starchy new burdock sauce, white asparagus and Japanese pepper powder

A F SHOKUl &2 THE U< %3 Choiceof one
xEpoirih (BA%) ok#afds Gravt)
* Steamed rice with seasonal ingtedients, red miso soup
A »HFELH  *Noodles of the day

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

+ % KANMI
Fe$F Wagashi (Japanese sweets)

At F AR +NA~NRAZ+A Aprlldro May 15 3t 45K
kEEE, BEREEALTCET, AU E ) ARSZH 2386055 ) 1,
¥ +L#R L BEAL, BPRFEFMCEESLIVETEI BB L 3T,
X P40 —RAE b ) T FHERIMIANDAPSE, LAME T IETVELES T,
* For guests 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




(B 249 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
ShigH &
EAPAGKE - LIHES
B35 )R\
Grilled sweetfish with salt, simmered fig with black sesame starchy sauce and pureed potato soup

A 4% SUIMONO
TP ZZWEOREANT
TALIX BEA F4 F0F
Clear soup with sea urchin and fish cake, spaghetti squash, green and leaf buds
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
A0 ALY 2—X axlar XA
Five kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A % NIMONO
BARSE F4F £LS6 ALIR Simmered eel, burdock root, okraand Japanese pepper

¥ % YAKIMONO
AT 4 LEREE BEANTIHI-X TLIC
Charcoal-grilled Kuroge Wagyu beef fillet with smoked bell pepper sauce and watercress

¥ 1% HASHIYASUME
HERE IR %£Z%3F  Newonion pickled in ponzu sauce, threaded chili pepper

% & SHIZAKANA
FRrE % kil AvakTal FadE 55
Taro stems, steamed abalone, raw sea urchin, vinegar jelly; citrus sudachi juice and purple perilla buds

A F SHOKUl AT HE UL K S\ Choiceof one
X 3FRERT (BEA) *Ochazuke : Tea over rice with conger ecl tempura
X5 L $5R LY ERRIBEWY
* Chilled green tea soba noodles and mixed shrimp and corn tempura

Fnty Zi®K Y  Threekinds of pickles
F 4 KUDAMONO &) 4b Assorted fruits

¥+ 2% KANMI
532k & A—>1 Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)

Adet T AR +NA~NAZ+A Aprll4o May 15 7% 53K
XA BEARERAL TR, RAEXNTUKLIS & ) AR H 2384055 ) £,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality
X+ L3Rk BERE, FRFEFMCEBED LT T I BBV LET,
* For guests of 10 or more, please make a teservation in advance for your choice of meal



