(F8 2R+ AMEREE) Weekday lunch only until 3pm
[v8.1] KAMOGAWA
14500 A Gh&#a. +—Ex#20%3) 14,500 yen Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
#EEn§5 ) ZAPA )
Seasonal delicacies

A 4% SUIMONO
FAP - ZZLEAREACT
528316 FE MBRAE P wF
Clear soup with pike conger coated with kudzu starch, water shield, land seaweed, pickled plum paste, and yuzu
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
ghd o Frn
DF 74 77 4R P
ADEEFRFHT FTHEL
Grilled sweetfish with sansho pepper buds
Skewered baby taro with foie gras miso glaze
Deep-fried cutlassfish and Nagaimo yam wrapped in yuba, candied green plum

3% % SHIZAKANA
AfEE L kiR S8 BB 148
Steamed savory custard with soft-shell turtle, grilled rice cake, roasted leek, and ginger sauce

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

REF MIZUGASHI
B ) b
Assorted fruits

Te
AFe N NFAR+NA~SAZ+A May 16 to June 30 7% 8%

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
22000 A GE&#2 H—EX#20%3) 22000yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
#E550 %5 ) %) Seasonal delicacies

A 4% SUIMONO
TP ZZWEOREANT
528316 FE MBRAE PiE wF
Clear soup with pike conger coated with kudzu starch, water shield, land seaweed, pickled plum paste, and yuzu
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 4% NIMONO
HIEE BAN E0E4F AR I
Simmered grilled eel with maple-leaf winter melon, shaved burdock root, Kujo green onion, and sansho pepper leaves

¥ % YAKIMONO

Zohas s Rk a4

DF 7477 4R P

A S EF T

FREEF FTHEEL

Grilled young sweetfish with salt, served with water pepper vinegar and sudachi citrus
Skeweted baby taro with foie gras miso glaze
Deep-tried cutlassfish and nagaimo yam wrapped in yuba, soft-boiled quail egg, candied green plum

3% & SHIZAKANA
2 \REAZT RiF & 7HFEFF BBRA
Steamed abalone prepared in the style of a firefly; water eggplant, lotus root, Manganii green peppet, and com

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)

AdeNFAZA+NA~NAZ+EA May 16" to June 300 3t 4§43k
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



(&% 248 Iunchanddinnermenu  [(8&&%]  GENJIKAISEKI
26000 A Ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)
#P AKX 2 MENU

A & ZENSAI
RERFE2
MVIISE AR — R
A&ReAiei3 ) KRG F WAL OFF ¥ o & atabT
Minazuki-style Uji matcha tofu, duck with fig sauce, deep-fried small flathead with seaweed battet,
octopus with yuzu pepper sauce, white taro stalk and crab with egg yolk vinegar sauce

A 4% SUIMONO
FAP - ZZLEAREACT
Z)0i+ BXvx—= 27 i
Clear soup with seared barracuda, sliced zucchini, Japanese myoga ginger, and sudachi citrus
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

+ 4% CHUBACHI
afiE v22 %%
Abalone with somen noodles, grated nagaimo yam, water shield, and dashi broth

% 4 YAKIMONO
Sh3 7 FHE
Foit 7 4 LR
Livlby bk )RY
Grilled sweetfish with sansho pepper bud, grilled Wagyu beef fillet with wasabi,
shallots marinated in tamari soy sauce

3% % SHIZAKANA
RIS TE TA ALER H#)WDF
Simmered eggplant in Saikyo miso broth, topped with sea urchin, Kujo green onion, and yuzu zest

4 ¥ SHOKUJ
ERAAR (BAR) 1 > H0RH
Steamed rice with corn and Inca-no-mezame potatoes (tich and sweet golden potatoes )
ki Gdvt Fod Zipd)
Red miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

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

AFe N NFAR+NA~SAZ+A May 16 to June 30 7% 8%
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



(&% - 28 Lunchanddinnermenu [$8%4%]  NISHIKI-BOTARU KAISEKI
30000 A GE&k#a +—Ex#20%3) 30,000 yen (Consumption tax and service charge (20 %) will be collected separately)

A % ZENSAIL
aF 5%
RSB BENRIA RABEBNT MELFL SELIHE
Jellied white taro stalk, striped jack and Malabar spinach with sesame dressing, winter melon with thick crab sauce,
tender octopus simmered in roasted green tea, and grilled sillago with herb crust

A 4% SUIMONO
FAp - RELE REACT
7 RNFHRIBYR A0 FA FE G HF
White asparagus pureed soup with seared pike conger, small tiger prawn, water shield, white melon, and yuzu

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

+ = CHUZARA
Zehii s atAh Rk
Biski | Mt BB L 4E5
Grilled young sweetfish with salt, served with water pepper vinegar and sudachi citrus
Steamed savory custard with soft-shell turtle, erilled rice cake, roasted leek, and ginger sauce

% 4 YAKIMONO
2G4 T4 LEREE BEZEFS 7LV V2R
Charcoal-gtilled Kuroge Wagyu beef fillet with plum-shiso chili paste and watetcress sauce

3% & SHIZAKANA
HBEN AT B0 E%F AR AL
Simmered grilled eel with shaved burdock root, Kujo green onion, and flower sansho pepper

4 ¥ SHOKUJI
APFR Wit dRE | (BA %) AF
Okado somen noodles with soy milk and sesame broth
Steamed sticky fice with sweetfish and perilla leaf

Fadp Zi®K!)  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)

AFe N NFAR+NA~SAZ+A May 16 to June 30 7% 8%
kEERE BAL AL TOET KAWL E ) ARG EH 2354055 ) 4,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality
X+ 242 L) BERRL, 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% [3t2] Japanese Wagyu Beef Kaiscki Course KITAYAMA
37000 A GE&k#a H—Ex#20%3) 37,000 yen Consumption tax and service charge (20%) will be collected separately)

W % ZENSAI
D58
Seasonal delicacies

A 1% SUIMONO
A ZELEOREANT
£+ BXvx—= 27 i
Clear soup with seared barracuda, sliced zucchini, Japanese myoga ginger, and sudachi citrus
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

% & SUSUMEZAKANA
H8a s afdb Rk
A
Grilled young sweetfish with salt, served with water pepper vinegar, sudachi citrus, and candied green plum

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

% % SHIZAKANA
WX dadxd TA AER H)10F
Simmered eggplant in Saikyo miso broth, topped with sea urchin, Kujo green onion, and yuzu zest

A F SHOKUl &2 THE U< %3 Choiceof one
X Fiposria (BAX) h#Efds St
* Steamed rice with seasonal ingredients, 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)

AFe N NFAR+NA~SAZ+A May 16 to June 30 7% 8%
kBERE BEAREEALTOET KWL E JARSEH 2354605 ) 4,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality
X+ 242 L) BEERRL, ARFEFIWECEERHILIVEF I BBV L LT,
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




(B4 28 Lunchanddinnermenu  [£]  HIGASHIYAMA
37000 A GE&#. #—ex#20%3) 37000 yen (Consumption tax and service charge (20 %) will be collected separately)
W % ZENSAI
Z8a s ardb Rk
RERAFE2E
Grilled young sweetfish with salt, served with water pepper vinegar, sudachi citrus and Minazuki-style Uji matcha tofu

A 4% SUIMONO
FAP - RELENKREANT
7 ANFHAFB)R K088 FA FF AN wF
White asparagus pureed soup with seared pike conger, small tiger prawn, water shield, white melon, and yuzu

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

A 4 NIMONO
ZADR)  SERE BAN Rt HMELFA
Simmered whole shark fin served in a winter melon bowl, maple-leaf winter melon, tiger prawn,
tender octopus simmered in roasted green tea

% 4 YAKIMONO
2EFH 74 VEREE HEGEFF 7LV V-
Charcoal-gtilled Kuroge Wagyu beef fillet with plum-shiso chili paste and watetcress sauce

#% 1% HASHIYASUME

afiE v22 %%
Abalone with somen noodles, grated nagaimo yam, water shield, and dashi broth

3% % SHIZAKANA
RREE CrueE | 45 MR 248
Steamed savory custard with soft-shell turtle, grilled rice cake, roasted leek, and ginger sauce

A F SHOKUl &4 THEUL K\ Choiceof one
X&) A% (BA4) 2/ k#ids (Rt
*Three pieces of nigiti sushi, served with red miso soup
*APIFRE 23T SRR (BA2%) AF
* Okado somen noodles with soy milk and sesame broth, steamed sticky rice with sweetfish and perilla leaf
Fonth ZAPKY)  Threekinds of piddes

£ %% KUDAMONO X /) 4+ Assorted fruits

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

AgeNFAZA+RA~XAZ+E May 16" 1o June 300 3t 43K
*EAL BALEEALTVET, XAEAIBIRIS & ) AR EH 2350055 1) 3+,
*We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ LRk BEARE, APRFEFMCBED LT T I BBV LET,

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



