(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
K3 l) Z4P8 1)
Seasonal delicacies

A 4% SUIMONO
AR ZELEAREACT
$HEAE 28 4 0%
Clear soup with steamed salmon and tofu dumpling, matsutake mushroom, greens, and Japanese pepper leaf
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
$BETIRDRIE &
Boms B
BEGEE L DIMMEEAT
Grilled sablefish with walnut miso, plain-roasted eel with seaweed salt,
pan-fried millet wheat gluten, ginkeo nuts, and ginkgo-leaf-shaped sweet potato

3% & SHIZAKANA
& %\
048 BF F)F w4 F4 Kok
White fish and yuba steamed in a savory broth with mushrooms, greens, condiments, and ponzu 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

e
LdeAFHA+EA~+—ANLEA  September 15 to November 9, 2026 3 48k

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
HKoF5 ) Z4P8 )
Seasonal delicacies

A 4 SUIMONO
TP ZZWEOREANT
$EAE 28 F4 0%
Clear soup with steamed salmon and tofu dumpling, matsutake mushroom, greens, and Japanese pepper leaf
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
LFaE 4% FTH0R BHER
Simmered shrimp-shaped taro with beef tendon, and snow crab setved over garland chrysanthemum starchy sauce

% 4 YAKIMONO
BSTIMIA-PLE BBOKE Bk
FHELEITE FILIAILI) -
BEGEE L DIMMEEAT
Grilled sablefish with walnut miso, plain-roasted unagi with seaweed salt,
deep-fried Japanese spiny lobster skewer with kiwi tartar sauce,
pan-fried millet wheat gluten, ginkeo nuts, and ginkgo-leaf-shaped sweet potato

3% & SHIZAKANA
AAMEERA AL BYE 43
Lily bulb dumpling stufted with braised potk belly served with amber starchy sauce and mustard

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)

AdeNF A +AEA~+—AAEA  September 15 to November 9, 2026 3t 5K
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



(@B 24 Iunchanddinnermenu [k 454%] AKI_ NO MIKAKU KAISEKI
26000 A Ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)

W % ZENSAL
EAFYL Lo 22
£ )R B Ad045 7] HiEE
ZFEI10v S BEGIR
Quick-smoked figand prosciutto, seared pacific saury sushi, pumpkin sweet potato mash,
matsutake mushroom croquette, and mochi ginkgo nuts with tofu dressing

A 4 SUIMONO
A RZLENKREANT
BEAZE 495 ZTER AR LR
Clear soup with soft-shell turtle and crescent moon tofu, duck, sitver-grass-shaped scallions, grilled leek, and black pepper

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

A 4 NIMONO
HABCLAMHED
F) 38 wd W)F
Simmered chrysanthemum-shaped turmip and splendid alfonsino with mushroom starchy sauce, greens, and yuzu

% 4 YAKIMONO
RENEIPES LT 74 7T AL mE \HKE
Grilled tilefish with saké lees, shrimp-shaped taro stufted with foie gras, and salt-steamed edamame

3% #& SHIZAKANA
2 EFed o —AbiRg-PHE HHE TLVC
Grilled Japanese black wagyu beef sifloin with sansho pepper miso, finely julienned vegetables, and watercress

4 F SHOKUJ
HeHhikiriR (BA %)
Steamed tice with autumn salmon
kB rdvt Fon Zipd)
Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

# 4 KANMI
Fe$F Wagashi (Japanese sweets)

LdeAFHA+EA~+—ANLEA  September 15 to November 9, 2026 3 45K

kA E BEAAEEAL TV ET KAWL E ARG ZH 2354008 () 14,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&% - 748 Lunchand dinnermenu [#082A%]  AKIKAZE KAISEKI
30000 A GE&#2 —ex#20%3) 30,000 yen (Consumption tax and service charge (20 %) wil be collected separately)
#»p#X 2 MENU
W % ZENSAI
HE SRR - P ArHRLI RS #HHIBTR
L ETEkS HAAS SBERB
Grilled buckwheat dumpling with walnut sauce,
abalone and autumn eggplant fried and simmered in a savory dashi broth, fresh salmon roe marinated in satkyo miso,
vinegared barracuda rolled with chrysanthemum, and ginkgo-shaped fice cracker

A 4% SUIMONO
TP ZEZLENREACT BREHE RFE LA & Z-oF b
Clear soup with matsutake mushroom and pike conger steamed in a clay pot,
ginkgo nuts, mitsuba leaf, and sudachi citrus

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

A 4 NIMONO
LFELE FHEL FrEy F4
Simmered shrimp-shaped taro coated with bottarga, and Japanese spiny lobstet, caviar and greens

% 4 YAKIMONO
2 E447 4 LIMPHRE ER AF DHTEET
Grilled Japanese Kuroge Wagyu beef tendetloin on a magnolia leaf,
Kujo green onions, maitake mushroom, and Manganji sweet chili pepper

3% & SHIZAKANA
AAnEGT 4952 24 F0F
Simmered dish of the day; Kinntoiso (okinawan spinach), ginger, and Japanese pepper leaf

A F SHOKUl &2 THE U< %3 Choiceof one
kg2 shavia (BA%) diga okbafdd (dant)
XEHR (BAE) & T8 EiL
* Clay pot tice with autumn sea bream (domestic rice) and fresh sea urchin, served with red miso soup
* Soft-shell turtle fice portidge (domestic tice) with mochi, green onions, and a touch of ginger juice

Foty 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)

kB, BALEIEA L TVET KAWL E ) ARST H 238495 () 1+,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality
AFeNFHRA+AD~+—RARA  September 15 to November 9,2026 7% 3K

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



(&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
HKoF5 ) K
Seasonal delicacies

A 4% SUIMONO
A ZZLEOREACT
BEAZE 495 ZTER BB LIR
Clear soup with soft-shell turtle and crescent moon tofu, duck, silver-grass-shaped scallions, grilled leek, and black pepper

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

A 4 NIMONO
EFAEE FHEE FvEy ¥4
Simmered shrimp-shaped taro coated with bottarga, and Japanese spiny lobstet, caviar and greens

% % YAKIMONO
WPdo—25Es $H)%E Rt 955
Broiled Kobe beef sitloin, seasonal vegetables, condiments and salad

% & SHIZAKANA
HAB L AHNLD
F)FE T W)
Simmered chrysanthemum-shaped turnip and splendid alfonsino with mushroom starchy sauce, greens, and yuzu

A F SHOKUl &2 THE U< %3 Choiceof one
X Fipoapih (BA#£) ok#afds it
* Steamed rice with seasonal ingredients, red miso 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)

AFeNFHLR+AEA~+—ANA  September 15 to November 9, 2026 % 45Kk

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
X +2402 L0 BEARA, ARFLEFWCEEHLLIVEITES BBV L LT,
*dok 0 — 24K It D TFHARIHIIANDAPAL, AT TSV AES 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




(B - 24 Iunchand dinnermenu  [£%]  HIGASHIYAMA
37000 A GE&k#ia. H—EX#20%3) 37,000 yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI

4 HBrEiARooaBNT RE - ZAH
Persimmon and fig with sweet white vinegar dressing in a persimmon cup, steamed chestnut, and chestnut rice cracker

A 4% SUIMONO
FAP - ZZLENREACT XAMAFIHE | RF LA Bt Z-F adb
Clear soup with matsutake mushroom and pike conger steamed in a clay pot,
ginkeo nuts, mitsuba leaf, and sudachi citrus

¥ Y TSUKURI
Adoneipl!) 2—X GY)ak 2R
Four kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
FPHiELBA M 25 L& sEXH EA
Simmered Japanese spiny lobster with kudzu starch and fine yuzu zest,
matsutake mushroom, shimeji mushroom, golden oyster mushroom, and lotus root

% % YAKIMONO
REFIEE AMATHRAEELHEE 8 FH0HE w6
Grilled tilefish with sea urchin egg yolk sauce, abalone, snow crab, and salmon roe

#1344 HASHIYASUME
BIL)R\ BAMEZE %%  Tumip puree soup with lily bulb tofu and ginger

3% & SHIZAKANA
2 E447 4 LIMPHRE ER AF DHTEET
Grilled Japanese Kuroge Wagyu beef tendetloin on a magnolia leaf,
Kujo green onions, maitake mushroom, and Manganji sweet chili pepper

A F SHOKUJl #H4&FA4THEEUL K\ Choiceof one
xA2F 25EAvA (BA%) Ohbafds (hdit)
X FRR 1A (BE %)
* Clay pot tice with matsutake mushroom (domestic rice) setrved with red miso soup
* Soft-shell turtle rice portidge (domestic tice) or somen noodles in a savory broth

Fny Zi®K Y  Threekinds of pickles
£ %% KUDAMONO X /) 4+ Assorted fruits

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

AFANFHLA+EA~+—ANAB  September 15 to November 9, 2026 7t 4%k
XBAL BEAEZALTVIT, KNI & ) AR E 6 2380035 1) 37,
*We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ 240210 BEARL, ARFEFIRELAD LI ETEI BV L LT,
* For groups of 10 or more, please make a reservation in advance for your choice of meal



