(F 8 2RHE) Weekdaylunchonly [#%41] KAMOGAWA
12800 A GE&#a. +—Ex#20%3) 12800 yen Consumption taxand service charge (20 %) will be collected separately)

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

A 4% SUIMONO
FAP - RELENOKREANT
MEELRX FHAR W& F HE4
(Clear soup with scallop and mugwort fish cake, carrot, Japanese spikenard, mushroom and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ado=4L) £2—XK G#0ak Xhive
"Two kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

Z 1% NIMONO
AH k&L b
Simmered dish of the day

% 4 YAKIMONO
ST HAPEE R ) B
e AT HEX 2
Grilled Spanish mackerel with miso and avocado, pickled tomato in vinegar,
deep-fried young sweetfish, simmered broad bean

#% 4 AGEMONO
RENDRBRE HEAE ZrPokk XKE
Tidepool gunnel (Ginpo) and two kinds of seasonal vegetable tempura
Served with grated daikon radish, tempura soy sauce and Iwato salt

4 F SHOKUJ
Fiposria (B4 %)
Steamed rice with seasonal ingredients
kit Grt  Fods Ziph)
Red miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

g

bdexF@R+A2A~AR+5NE  Apil 15" to May 16" 7% 53K
XEAL BAREEALTVETS
KAIATIKIUS & ) ARZ S B384055 1) 1,
*k We use domestic tice only >k Menu items are subject to change depending on availability and seasonality



(&% - 248) Lunchand dinnermenu  [AN\34&] YASAKA
20300 A GE&#2 +—EX#20%3) 20300 yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
#5520 %5 ') B ) Seasonal delicacies

A 4% SUIMONO
AP ZEWENREANT
MR T SeXBUL #E IADl Fo i
Clear soup with green tea, greenling dressed with Kudzu starch, Japanese spikenard, small melon and leaf bud
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
GRRIE BREEB NTVH TLYC
Steamed beef, paprika, watercress with mashed potato sauce

¥ % YAKIMONO
LLEBEMFTRY L2 bALFAPAE
Grilled buttetfish marinated salted rice malt and lemon, broiled tomato with Kinzanji miso

% 1% HASHIYASUME
SIHataENT % & &F
Conger eel dressed with sour cucumber sauce, seaweed, myoga ginger, Nagaimo yam

3% % SHIZAKANA
£ )MERFEl F2 B L&
Steamed seared scallop, green pea, bamboo shoot and wasabi

4 F SHOKUJ
Fiposria (B4 %)
Steamed rice with seasonal ingredients
Rt Grt  Fods Zieh)
Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

4+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
FAxge
AderxFeR +A2A~AR +558  Aprl 15" to May 16 3T 8K

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



(&R - 28 Lunchanddinnermenu  [Z#&4%] WAKAKAEDE - KAISEKI
24600 A Ghk#ia, +—ExH20%3) 24600 yen (Consumption tax and service charge (20%8) will be collected separately)

A % ZENSAI
s ORAddel FIRITE AL KRS
To~NS Pripid iRz
Broiled bonito with fermented soybeans miso, melon cucumber with fish roe,
alpine leek wrapped in beef, molokheiya and sea urchin, roasted green soy beans

A 4% SUIMONO
FAP - ZZLEAREACT
MEELRX FHEAR W& F HBii4
(Clear soup with scallop and mugwort fish cake, carrot, Japanese spikenard, mushroom and ginger
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

A 4 NIMONO
HonFHES A bt B 3% F  Simmered conger ecl, prawn, butterbur mustard

% 4 YAKIMONO
BT AL RSL LGN RAEXzZ AR EL
Grilled Spanish mackerel with miso and avocado, pickled tomato in vinegat,
deep-fried young sweetfish, simmered broad bean

%1% HASHIYASUME
FACRADIRFAF & #5Fd%  Jellied ark shell and cucumber, miso

3% & SHIZAKANA
224458 4% B Z-oF ALK
Hot pot with Kuroge Wagyu beef, burdock, bamboo shoots, mitsuba leaf, Japanese pepper flower

4 ¥ SHOKUJ
LE edE rosra (BAR)
Steamed rice with wakame seaweed and young ginger
sk 4% T Fodh Zied) Red miso soup and pickles

% % KUDAMONO
Babd  Assorted fruits

# 4 KANMI
Fe$F Wagashi (Japanese sweets)
F-Akde
AderxFoR +A2A~AR +558  Apil 15" to May 16 3T 8K

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



(&2 - 24 Lunchand dinnermenu [ 282 %] KUMPU KAISEKI
27300 A Gh&k#2 4 — EX#20%3) 27,800yen (Consumption tax and setvice chatge (20 7) will be collected sepatately)

W % ZENSAI
QAz$IER D Fdei S3AWE REZSHT
/oA RERETRMA
White asparagus dressed with leaf bud, whelk shell with plum, Chinese chive with salted and fermented bonito
Marinated mackerel sushi wrapped in bamboo leaves, grilled potato with sea urchin

A 4% SUIMONO
AP ZEWENREANT
MR T SeXBUL #E IADl Fo i
Clear soup with green tea, greenling dressed with Kudzu starch, Japanese spikenard, small melon and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A 4 NIMONO
AA0EGT )AL F4 AR SHEL
Simmered fish of the day; daikon radish, greens, Japanese pepper flower and ginger

¥ % YAKIMONO
BRAG 7 4 LERSEE HEHE LRI
Charcoal-gtilled Kuroge Wagyu beef fillet, grilled vegetables and grated daikon radish with wasabi

¥1%% HASHIYASUME
B &tz » it 1) $54at  Giant dam with jellied green tea vinegar

3% % SHIZAKANA

M2 @A TR FAHRE 2
Scallops and lotus root-starch dumpling, dried shell adductor starchy sauce and green peas

A F SHOKUJI #8532 TEEUL XS Choiceof one
KHRF C B 23BerER (BAK) kot (Fhit)
* Steamed rice with roasted conger eel and butterbur in clay pot and red miso soup
X ABNFE D PiEENIBEIBT X Noodles of the day and shrimp tempura.
Fadp Zi®K!Y)  Threekinds of pickles

F %  KUDAMONO  A) 4 Assorted fruits

4+ 4 KANMI
53R & A= Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)
Fakge
AdexF@R+A2Ad~AR+5N8  Apl 15" to May 16" 3% 4%k

*EAE BARERALTVEF, KUK E ) ARGZH 2386055 1) 17,
* 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 guests of 10 or more, please make a reservation in advance for your choice of meal



(&% - 24 Lunchand dinner menu 9 7 4 0 — 22 [3tw] Kobe Beef Kaiseki Course KITAYAMA
34200 A GE&k#2 H—Ex#20%3) 34,200 yen Consumption tax and service charge (20%) will be collected separately)

W % ZENSAI
#HE550 %5 1) K ) Seasonal delicacies

A 4% SUIMONO
TP ZZWEOREANT
MEELRX FHEAR W& F HBii
(Clear soup with scallop and mugwort fish cake, carrot, Japanese spikenard, mushroom and ginger
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
HRIHES A Rt B B +F
Simmered conger eel, prawn, butterbur mustard

% %% YAKIMONO
WEdo—2sEs (10g)
#20%% 4 2EFY55
Broiled Kobe beef sitloin (100g), seasonal vegetables, condiments and tofu salad

# % SUSUMEZAKANA
TFAC RPN IRIAT S HERdod
Jellied ark shell and cucumber, miso

A F SHOKUl &2 THE U< %3 Choiceof one
X R (BA%) Ok¥eds Srdut
* Steamed rice with seasonal ingredients, red miso soup
*Ad»HF@ELH X Noodles of the day

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F Wagashi (Japanese sweets)

AderxFoR +A2A~AR +558  Apil 15" to May 16 3T 8K

XEAL BEAEZALTVET, KAEXNARILIS & () AR E 6 2380035 1) 37,
% + 232 0 BEHL, APRFLEFICEEDLLIVET I BBV L 3,
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




(&8« 28 Lunchand dinnermenu  [#£%]  HIGASHIYAMA
34200 A GE&#2. #—ex#20%3) 34,200 yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI

Gistz A mit ) S bk
EiBZBHT B\ 5% A)FF 6T
Giant dam with jellied green tea vinegar, Chinese chive with salted and fermented bonito
Smoked matinated mackerel, seared dried mullet roe, fresh whitebait

A % SUIMONO
FAP - ZZLEAREACT
WHEZ T A& My 2id ER LXK
Clear soup with stonefish, grilled egeplant, fresh seaweed, leek and wasabi

¥ Y TSUKURI
AA»EIPRY) 2—X G0k rthilve Bk
Five kinds of sashimi of the day served with homemade white ponzu vinegar jelly; soy sauce and seaweed salt

A 4 NIMONO
HonFHES A it B B3+ F  Simmered conger ecl, prawn, butterbur mustard

¥ % YAKIMONO
LR T4 LEREE HEKFE LRI
Charcoal-gtilled Kuroge Wagyu beef fillet, grilled vegetables and grated daikon radish with wasabi

¥4 HASHIYASUME
EO~A P LA molokheiya and sea urchin,

5% % SHIZAKANA
SNy —HLE MU—R TRANIHR FE
Grilled abalone with butter, abalone liver sauce, asparagus and lemon

4 F SHOKUl %32 THE U< %23 Choiceof one
* 258epia (BAX) &RRZP kot Shdrt
¥ AQAnFELn  DELENBEIBGT
* Steamed tice in clay pot, richly flavored egg and red miso soup
X Adn&YL D PiEAEDREBT  *Noodles of the day and shimp tempura,

B KUDAMONO
BAbE  Assorted fruits

+ 4 KANMI
532k & A1 Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)
Tk
AderxFeR +A2A~AR+558  Aprl 15" to May 16 7t %K

*EERE, BEALEEATVET, KONGRS & ) AR E S 2350055 () 7,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ 2R LD BEEARL, ARFEFMELEEHILLVETEI BBV LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



