(B8« 24 Lunchanddinnermenu  [/N3&] YASAKA
16700 A (4 &#%31) 16,700 yen  (Consumption tax will be collected separately)
ZRAANB%6 19000 AGAE#32)  19000yen (Consumption tax included) from March 8th

W % ZENSAI
F- QY ZUE Y
Seasonal delicacies

A 4% SUIMONO
FAP - ZZLEAREACT
G EZB B AFRASR AoE)
Clear soup with clam, mugwort tofu, bracken, carrot, and spring seasoning
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
A8 648 2—X ax)ak 2O
Bluefin tuna and whitefish sashimi  served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
5 4 RAR G5
Simmered bamboo sprout and wakame seaweed, greens, wheat gluten and starch seaweed sauce

¥ % YAKIMONO
AdnS, I FHE A2
LB LT L E
Grilled fish with young sansho leaves, ginger, sakura shrimp tempura and wasabi

% % ONMONO
F2AAE | AFTAME
Mashed sweet potatoes with sweetened broad beans

Lily bulb prepared to resemble petal

4 ¥ SHOKUJ
Fpoame (BEA)
kol 4R T Fo Zipd)
Steamed rice with seasonal ingredients
White miso soup and pickles

£ B KUDAMONO
B Assorted fruits

4+ 4 KANMI
498 F Wagashi (Sweetbean confection)

ez =R+2d~=2RA+—d 3T 48K
XA BARERALTVET,
KNI & ) AR Z 6 2356055 1) 34,
Menu items are subject to change depending on availability and seasonality



(&2 - 748 Lunchanddinnermenu  [A%&4&%]  HANAGOROMO KAISEKI
20400 A (V4 &k#31) 20400 yen  (Consumption tax will be collected separately)
ZRAAND 96 23000 AEEE#ALL)  23000yen  (Consumption tax included) from March 8th

A & ZENSAI
FACFAN I LIFIRIETE FTRHEZRAY
BFHRTS HEFoIRANE RENHE\
Atk shell and razor clam starchy yolk sauce, jellied cod roe, prawn with salt-pickled bonito guts
Egg castella, vegetable chips with cherty blossom salt, steamed broad bean with salt

A 4% SUIMONO
AP ZZLEOREACT A% EZB R AFAR A0d))
(Clear soup with clam, mugwort tofu, bracken, carrot, and spting seasoning
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
oA EAS ARG | 28 Wt 2N Gk 24
Spring sea bream rolled with canola flower, bluefin tuna and sweet shrimp
served with homemade white ponzu sauce and soy sauce

% %% YAKIMONO
28 % RAKF FoFARBT U2
Grilled masu salmon, bamboo shoots, yam with sansho miso, wild rocambole

A %% NIMONO
RELRATA 2RI
Deep-fried tofu mixed with sakura shrimp, thinly sliced vegetables and peas, simmered tender octopus

3% & SHIZAKANA
2F4G 0 —ALEHE LIEL LI Oy b AbFRE
Broiled “Kuroge-Wagyu” sitloin with wasabi,

Udo and shallot with Kinzanji-miso (sweet soybean paste with vegetables)

A F SHOKUJl 44 THEEUL K S\ Choiceof one
X3nF e (BAL) 29 F  *Stickytice with bamboo sprouts, leaf bud
k=A% *Nihachi-soba noodles (twenty-percent wheat flour and eighty-petcent buckwheat flour)
skl BF-%r2 T EFodh ZiPA ) White miso soup, piddes

£ B KUDAMONO
B Assorted fruits

4+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)
Fs
bGeZ = R+2d~=F+—4 3% 4%k

XA, BALETEA TV,
KEEAA B & ) AR E H 235469058 1) 3+,
X+ 23 ED BEFREL. ARFLFMIEENLIVETEI BB A LT,



(&g - 24 Iunchanddinnermenu [A%48] HANAKAGARI KAISEKI
23100 A (VA &k#31) 23100yen  (Consumption tax will be collected separately)
ZRAANB6 26000 AGAER#2)  26000yen (Consumption tax included) from March 8th

* 14 SAKIDUKE
RerLENWNZL  Clams and wild plants seasoned with salt and dashi
=i¥ 223 JB g Ostrich fern (Kogomi), hosta plant (Urui), bracken (Warani)
SigibE MBS O F Kok
Fried prawns, salted and fermented red snapper and cod soft roe with ponzu sauce.

A 4% SUIMONO
T RZLEOREACT AFMED YRS R¥ v~V WE AR K&
Clear soup with Kasugodai (sea bream fry) rolled in celery; spring cabbage, udo, carrot and cherry blossoms
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ¢ TSUKURI
AFHE) FA BA FA A8 645 2—X Gl)ak AW
Atk shell, cockle, razor clam, bluefin tuna, white fish and garnishes
Served with homemade white ponzu sauce and soy sauce

A % NIMONO
AdoXitd 28 4% F4 &R Simmered dish, tofu, burdodk, greens and leck from Kujo

¥ % YAKIMONO
23474 LA RO —IADFERHEE HEAKE LR i HECIEBRHU-—X
Char-broiled “Kuroge-Wagyu” filet and *“ Kinka-potk’ loin,
Served with roasted vegetables, wasabi, rock salt and apple and onion sauce

% %  SHIZAKANA
FLRr AEDGEEENT RNAAL Y —AFOXBE o &L {EHEIREG HEZria
Firefly squid and canola flower with thick seaweed sauce, dried squid tempura
Deep-flied plum jam jelly and sake lees, sweet summer orange and prosciutto

A F SHOKUJl #H4&FA4THEEUL K\ Choiceof one
XX X—1 > okiazdpia (BA#) *Steamed rice with bamboo shoot and bacon
*2q838  kSomen noodles in sea bream soup stock
&%t 6 A% Chirashi-sushi topped with sashimi and flower of canola
shovls 4212 T Eo ZiPE ) White miso soup, piddes

B KUDAMONO
BAbE  Assorted fruits

4+ 4 KANMI
498 F Wagashi (Sweetbean confection)
Fre
SdeiF=A+AA~=A+—d 3¢ 98k

XA BEALALEA L TVEF, KXW E ) ARSEZH 2384805 ) 3+,
X+ L LD BEHL, ARFLEBFNLEBENLEIVET EI BBV E L 17,



(&%« 24 Lunchand dinnermenu 7 4 0 — 24& [3kd] Kobe Beef Kaiseki Course KITAYAMA

20600 B (FEE#31)  29600yen (Consumption tax will be collected separately)
ZANE S 32000 ATEE#2)  32000yen  (Consumption tax included) from March Sth

W % ZENSAI
AEnF5) K1)
Seasonal delicacies

A % SUIMONO
A ZZLEOREACT
Zu¥e E2B B AFAR A0F)
Clear soup with dam, mugwort tofu, bracken, carrotand spting seasoning
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
A0 ZdphY) 2K G0t 2t
Three kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
Z5A T4 AR 458
Simmered bamboo sprout and wakame seaweed, greens, wheat gluten and starch seaweed sauce

¥ % YAKIMONO
WEGo—2apis (10g) H)%E R4 2BH55
Broiled Kobe beef sitloin (100g)  seasonal vegetables, condiments and tofu salad

% 4% ONMONO
REERATA ZZ RIEA
Deep-fried tofu mixed with sakura shrimp, thinly sliced vegetables and peas, simmered tender octopus

A F SHOKUl B2 T—&EE UL LS\ Choiceof one
X FipopiR (BA %)
* Steamed rice with seasonal ingredients
k=A% *Nihachi-soba noodles (twenty-percent wheat flour and eighty-petcent buckwheat flour)
skl 4-%r2 T Foh ZiPA ) White miso soup, piddes

% % KUDAMONO
BAbE  Assorted fruits

¥+ % KANMI
F98F Wagashi (Sweet bean confection)
Fre
AdeZ =R +2d~=R +—d 7% %%k

XA, BAEFEA TV,
KAEAA B & ) AR E H 235469058 1) 3+,
X+ L LD BEHL, ARFLEBFNILEBENLEIVET EI BBV E L 7,



(&g - 24 Iunchanddinnermenu  [£22]  HIGASHIYAMA
20600 A (FA%#3)  29600yen (Consumption tax will be collected separately)
ZRAANA6 32000 AGAER#2)  32000yen  (Consumption tax included) from March 8th

* 44 SAKIDUKE
WA e F A0k FEEHT
=3¢  RpLIOE MEE G F Kk
Atk shell and razor clam starchy yolk sauce
Fried prawns, salted and fermented red snapper and cod soft roe with ponzu sauce.

A 4% SUIMONO
T RZLEOREACT AFHLD)ES A¥ v~ WE AR KA
Clear soup with Kasugodai (sea bream fry) rolled in celery; spting cabbage, udo, carrot and cherty blossoms
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
A8 848 2—X a)ar XHE
Sashimi of bluefin tuna and white fish served with ponzu sauce and soy sauce

kA% OSHINOGI
21 A% Z4¥ Threekinds of Nigiti-sushi

A 4 NIMONO
ariinikdbbd 4 4% I G
Simmered abalone and masu salmon, green, ginger and leaf bud

¥#12% HASHIYASUME
LEN & Wild plants seasoned with dashi

¥ % YAKIMONO
PRIEAL LRAH 74 Lo FIAE HEFE LR L HBL 2BV X
Char-broiled spiny lobster and “Kuroge-Wagyu” filet
Served with roasted vegetables, wasabi, rock salt and apple and onion sauce

A F SHOKUJI $B2T—&EEUL XS Choiceof one
* 2583rR (BA %) SARRIIPLIHSTBHIHE
* Seasoned tice in clay pot, eggs with fich taste, grilled sablefish matinated with miso paste
*Adni@L 7 * "Today's noodles
skl BF-%r2 T EFoh ZiPA)  White miso soup, piddes

B KUDAMONO
BAbE  Assorted fruits

¥ 4 KANMI
#&#t  Sakura-mochi (rice cake with bean paste wrapped in a presetved chetty leaf)
Tk
ez F =R +2d~=R+—d 7% 53K

XEEE, BEEAFEA L TV I, XA E ) ARGEZH 23546055 1) 1,
X+ 23 ED BEFREL. ARFLFMCEENLLIVETEI BB A LT,



