(F8 2RF&E) Weekday lunchonly [61] KAMOGAWA
12000 A@E&E#)  12000yen  (Consumption tax included)

W % ZENSAI
Fo&n g5 ) Zih )
Seasonal delicacies

A 1% SUIMONO
TP ZZWEOREANT
F1r2 T BIX AR F 4 #F
Grated radish soup with crab fish cake, carrot, mushroom, scallion and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
Ao =Pkl 2—K ax2)ar Xtk
Two kinds of sashimi of theday  served with homemade white ponzu sauce and soy sauce

% 4% ONMONO
376 R st HHE BE aadE Z-oF LXK
Steamed prawn and shark fin with grated turnip on top, ginkego nut, lily bulb, mitsuba leaves, and wasabi

% 4 YAKIMONO
EHeh s ARG E F1 4
Grilled Japanese amberjack with sweet soy-based sauce
Salty softened scrambled eggs with arrowhead bulb

58 %% NABEMONO
REHA M2 AR FHY F4 T4
"Tuna and scallion in hot pot with grilled tofu,
grilled scallion, deep-fried tofu, greens and Kyoto black chili pepper

4 ¥ SHOKUJ
Fopoame (BEA)
kot GFREET Fo Zipd)
Steamed rice with seasonal ingredients
White miso soup and pickles

REF MIZUGASHI
B ) b
Assorted fruits

Tk

Sdemf—Amd~=A+H 3 45
*EAE, BAREZRALTET
RAAXUKDLIC & ) AR Z H 23546055 1) 7,
Menu items are subject to change depending on availability and seasonality



(&8 28 lunchand dinnermenu  [N\3&] YASAKA
19000 AFE &) 19000yen (Consumption tax included)

W % ZENSAI
FoENF5 ) &) Seasonal delicacies

A 1% SUIMONO
TAb - ZZLEOREANT
Fir2 1 BIRX AR F 4 #F
Grated radish soup with crab fish cake, carrot, mushroom, scallion 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 theday  served with homemade white ponzu sauce and soy sauce

A % NIMONO
@i Kde B AR LiRE F0F
Simmered Japanese Ambetjack with daikon radish,
bamboo shoot, canola bud, thick sansho pepper sauce and leaf bud

&% 1 YAKIMONO
ABnBFHE (L 92 Grilled fish marinated with miso paste

#1344 HASHIYASUME
EFARIp A4 B DN b
Sea cucumber with grated daikon radish, apple, cucumber and citrus

3% % SHIZAKANA
G741 LS E2HE BARY -2 Ha¥kE
Beef fillet wrapped in pie and grilled, liy bulb sauce, gtilled vegetables

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

B KUDAMONO
B b Assorted fruits

4+ 4 KANMI
498 F Wagashi (Sweetbean confection)

e —Red~=/+td 3t 5%k
*ERE, BAREERALTVETS,
XA & ) ARSZH 2380055 1) 34,
Menu items are subject to change depending on availability and seasonality



(A - 28) Tunchanddinnermenu  [#8#8%]  AKEBONO-TSUBAKI KAISEKI
23000 AEEE#2)  23000yen (Consumption tax included)

W % ZENSAL
Bigide 1
EEFIA% PMRBER S00E JRRF 754
Crab with mandarin, Japanese amberjack marinated in miso mixed with mustard, stem lettuce,
Japanese rolled omelet with arrowhead, fried herting roe on kelp

A 4% SUIMONO
FAf - RELEAREACT
SAZERX KR)FF #H53 F #HF
(Clear soup with sea cucumber fish cake, seared dried sea cucumber, Jinbaso seaweed, mushroom and yuzu
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 theday  served with homemade white ponzu sauce and soy sauce

% % YAKIMONO
TREPEE 3aFHv
Sea urchin and yam wrapped in soy milk skin, fried pufterfish soft roe

#1344 HASHIYASUME
FAARE LB BorEOIR
Aomi-daikon radish with dried mullet roe, butterbur scape with mashed tofu

58 % NABEMONO
2E4Go -+ EHE HEZE B F REART
Kuroge Wagyu beet sifoin Sukiyaki, grlled tofu, leek, mushrooms and soft-boiled egg

A F SHOKUl &2 THE U< %3 Choiceof one
xoippia (BA L) kdafds (&4-8127)
* Seasoned rice with red snappet, white miso soup
*&R% (X *Nishin-soba Soba noodles in hot broth, topped with a salty-sweet dried herring)
Foth Zi®KY  Threekinds of pickles

£ B KUDAMONO
B Assorted fruits

+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)

Fake
Ao —Rebd~=FtH 9% 4%k
XA, BAEIEALTVET., KUK E VARG ZEH 23846905 ) £,
X +Z#HN LD BEL. ARF LI EENLLEIVEIFEI BBV AL,



(&8 28) Tlunchand dinnermenu [#f#&8%] ROUBAIKAISEKI
26000 AEEE#2)  26000yen (Consumption tax included)

W # ZENSAI
¥ FiEBABENT ket 2%
FARIENF FAT £HE
Sea cucumber with “Konowata™ salted entrails of sea cucumber
dressed with sour soy sauce and stock made from dried bonito
Wakame seaweed rolled with herting roe, soup stock, dried bonito

A 4% SUIMONO
TAb ZZLEOREACT <HFERX B AE FZoF
Clear soup with pufterfish soft roe fish cake, bamboo shoot, canola bud and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
Ao ZipkY) 2—X axlar 2
Three kinds of sashimi of theday served with homemade white ponzu sauce and soy sauce

A #% NIMONO
AAnA{HT $HdF  Simmered dish of the day topped on yuzu

¥ % YAKIMONO
deoopdTHEE LERFORIL PHREE%
Grilled butterfish matinated with miso paste, black soybean with poppy seed, stem lettuce

#1344 HASHIYASUME
136 R Rt 4% LA Steamed prawn with grated tumip on top, ginkgo nut and wasabi

3% % SHIIZAKANA
2EFG 71 LEHE FEFV-X HBTEE #HHR
Charcoal gtilled KurogeWagyu beef fillet, burdock sauce, fried burdock and leek

A F SHOKUJl 44 THEEUL K\ Choiceof one
kB 25Boria (BAA) kB (64%12T)
* Seasoned rice with crab meat in clay pot, white miso soup
k&R (X *kNishin-soba Soba noodles in hot broth, topped with a salty-sweet dried herting)
Fonth ZiPAK ()  Threekinds of piddes

£ B KUDAMONO
B ) b Assorted fruits

4+ 4 KANMI
498 F Wagashi (Sweetbean confection)
ik
bdemf—Amd~=AtH 7t 58K

XA BALEFEA L TVET, KEATUKRLICE ) ARNEH 23849058 () 5,
X+ 23 ED BEFREL. ARFLFMCEENLLIVETEI BB A LT,



(@A« 24 Lunchand dinner menu # 7 4 0 — 24 [3kb] Kobe Beef Kaiscki Course KITAYAMA
32000 AEAER#2)  32000yen (Consumption tax included) from March 8th

W % ZENSAI
FoADF5 ) &)
Seasonal delicacies

A % SUIMONO
A ZELEOREACNT
F27 BEX AR F F4 w3
Grated radish soup with crab fish cake, carrot, mushroom, scallion and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
280 Zipk) 2K &)k xthE
Three kinds of sashimi of theday served with homemade white ponzu sauce and soy sauce

A % NIMONO
#AAE A B AR LRE I
Simmered Japanese Amberjack with daikon radish,
bamboo shoot, canola bud, thick sansho pepper sauce and leaf bud

¥ % YAKIMONO
WrGo—2apis (10g) #B)¥FEF 4 28955
Broiled Kobe beef sitloin (100g)  seasonal vegetables, condiments and tofu salad

3% % SHIZAKANA
1376 R % sl LA
Steamed prawn and shark fin with grated turnip on top, wasabi

A F SHOKUl B2 T—&REE UL LS\ Choiceof one
xkpoaria (BA#) kdfds (H4-%4127)
* Steamed tice with seasonal ingredients, white miso soup
*&R% (X *Nishin-soba Soba noodles in hot broth, topped with a salty-sweet dried herting)

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F Wagashi (Sweet bean confection)
T
bdemf—Amd~=AtH 7t 58K

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



(& 24 Tunchand dinnermenu  [£%]  HIGASHIYAMA

32000 AFEE#EL2)  32000yen  (Consumption tax included) from March Sth

% 44 SAKIZUKE
BN E SIIPEE FARIBNF XAt £UE
Grilled shishamo smelt on a tabletop stove, Wakame seaweed rolled with herting roe, soup stock, dtied bonito

A % SUIMONO
TAP - ZZLENREACT IKOEFERX B A% F0F
Clear soup with pufferfish soft roe fish cake, bamboo shoot, canola bud and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
EnFLY) A% 2K aR)ak 2R
Thinly-sliced pufterfish and bluefin tuna
Served with homemade white ponzu sauce and soy sauce

¥ % YAKIMONO
fai (& FE MW tYaT7Ny-—
Steamed abalone served with sea salt, abalone liver soy sauce and truffle butter

# % AGEMONO
A& EHS Bf4E  Deep-fied pufferfish, sudachi citrus

¥13% HASHIYASUME
EFRIp Ao W48 I 4
Sea cucumber with grated daikon radish, apple, cucumber and citrus

3% % SHIZAKANA
EE4G 74 LFEHE FEFI—R BUFEF #HHR
Charcoal-gtilled Kuroge Wagyu beef fillet, burdock sauce, fried burdock and leek

A F SHOKUl H&EAT—&HE UL %3\ Choiceof one
G 25horia (BAK) kBES (84$1127)
*k Seasoned rice with crab meat in clay pot, white miso soup
*vpisaEIR (BA %) > porridge of pufferfish
k&R (X *kNishin-soba Soba noodles in hot broth, topped with a salty-sweet dried herring)
Fn# ZiPA()  Threekinds of piddes

# % KUDAMONO  #4b¢ Assorted fruits
# 4 KANMI  #£JF Whagashi (Sweet bean confection)
Farae
bdemi—Red~=R+td 7t 58K

XA BAETEA L TVET, KEATUKLICE ) ARNEH 23849058 () $5,
X+ L LD BEHL, ARFLEBFNLEBENLEIVET EI BBV E L 17,



