(F 8 &R+ A8FErEE) Weekday lunch only until 3pm
[#1]  KAMOGAWA
12800 A Gh%k#a. 4—Ex#20%3) 12800 yen Consumption tax and service charge (20 %) will be collected separately)

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

A % SUIMONO
FAP - ZZLEAREACT
BLF2F VAR AEF ¥EIR 203
Clear soup with crab seaweed tofu, water shield, shiitake mushroom, perilla somen noodles and leaf buds
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
AR nERELHbE
Simmered dish of the day

% 4 YAKIMONO
A8 DHLE,
£ ) avbo—2 BEHV-RX #)%2
Grilled fish of the day; seared duck loin, summer mandatin orange sauce and seasonal vegetables

%% % ONMONO
53848 % |
it Kz FXF e LXK
Steamed eel and lotus root, shrimp, edamame, wood ear mushroom, starchy sauce and wasabi

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

REF MIZUGASHI
) b
Assorted fruits

g

Ade T AR +EA~NARZ+HE May 17" o0 June 307 7% 53K
XEAL BAREEALTVETS
REEANIPILS & ) AR EH 2350055 () 4,

*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
TP ZZWEOREANT
2B AR FF ¥ T
Clear soup with pike conger dressed with Kudzu starch, water shield, greens, plum 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 #% NIMONO
EARBTR | FIKES
N FPANTHRX
Deep-fried fig in sesame sauce, prosciutto and asparagus

% 4 YAKIMONO
FPhF—aT \ Ih&Esp |
Aloih B &
THEL DI IR
Grunt salted and dried overnight, grated radish with salted and fermented bonito

% % SHIZAKANA
Al abo—2 BEHV-R BYFE
Seared duck loin, summer mandatin orange sauce and seasonal vegetables

4 F SHOKUJ
Fipoiria (BA%)
Steamed rice with seasonal ingredients
ke Favt Eois Zipd)
Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

#+ % KANMI
Fe$F Wagashi (Japanese sweets)
o
Sde R AAFEA~FAZFE May 170 June 30 e

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



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

W % ZENSAI
¥eETPBAMLE ZEHAA Hdgaoo s
AN@EBHT SPE R BHEKATEA ST
Grilled dam and colorful vegetables, snap pea dressed with sake lees, crab butter croquette,
winter melon with salted and fermented bonito, egg yolk pickled in summer mandatin vinegar

A % SUIMONO
TR ZZLENREACT BELE2E AR AMBF KHIR 0 3F
Clear soup with crab seaweed tofu, water shield, shiitake mushroom, perilla somen noodles and leaf buds
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

A 4 NIMONO
sREARE | Wt Kz FF HBE LR
Steamed eel with grated lotus root, shrimp, edamame, wood ear mushroom, starchy sauce and wasabi

% 4 YAKIMONO
& )% R R FHEE 4o ¥
Grilled sweettish with salted and fermented bonito, water pepper
Green plum simmered in sugar syrup, steamed taro potatoes

¥1%» HASHIYASUME
BAK ABAE A%E  Jellied butterbur, lity bulb and ginger

% % SHIZAKANA
AbTeF s BN E AER
Grilled eggplant, duck, vegetables, Kujo green onion with sweet miso paste in eggplant cup

4 ¥ SHOKUJ
MR (BAR) EAIGHA,
Steamed rice with clams, ginger-simmered clams in sweetened soy sauce
kode vt FoH ZApd) Red miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

#+ 4 KANMI
Fe$F Wagashi (Japanese sweets)
T
Sde AR FEA~FAZFE May 170 June 30 e

XA BEARERAL TR, RAEXNFUKLIL & ) R EH 2384055 ) 1,
* We use domestic fice only >k Menu items are subject to change depending on availability and seasonality



(&R - 24) Lunchand dinner menu [$8%2 %] NISHIKI-HOTARU KAISEKI
27800 A @h#k#ia. 4 — e x#20%3) 27,800 yen (Consumption tax and setvice chatge (20 7) will be collected sepatately)
#p £ 2. MENU

A & ZENSAI
LI s  Rar a4
4. )88 2HAIT )R\
Grilled young sweetfish on a tabletop stove served with water pepper vinegar and citrus sudachi
Seared pike conger in pureed corm soup

A 4% SUIMONO
FAP - ZZLEAREACT
Sar ppANELX BE F4 T
Clear soup with steamed abalone and prawn dumpling coated with small rice crackers, wheat gluten, greens and yuzu

¥ 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

A 4 NIMONO
AQnEFT 28 WRLS F0F st
Simmered fish of the day; tofu, eggplant, leaf buds and ginger

% 4 YAKIMONO
TE5ELR44 74 HEKR DHMTI-R
Grilled Kuroge Wagyu beef fillet with smoked flavoring; erilled vegetables, Manganii bell pepper sauce and rock salt

#¥144 HASHIYASUME
HE JoPAVAZ S ZL - 1S
Sekiaji horse mackerel rolled in melon cucumbet, myoga ginger and yolk vinegar

5% & SHIZAKANA
EREGA TEE FF AN TR F oG BURL
Wheat gluten dumplings mixed with mugwort, duck, lity bulb, mushrooms, ginkgo nuts, fried ginger
Green starchy sauce and Japanese mustard

A F SHOKUl &4 THEUL K S\ Choiceof one
X SRG&ET (BA %) *Steamed rice topped with slices of sea bream, served with broth poured over top
A nF@EL»  *Noodles of the day
Fodp Zi®K!)  Threekinds of pickles

£ %  KUDAMONO  A) 4 Assorted fruits

¥+ %4 KANMI Fe$F Wagashi (Japanese swects)
MEAT S
AdexF AR+t ~SAZ+HE  May 17" to June 30" 7% 45K

*BAE BEARERAL TV, RAEXNFUKLIL & ) R H 2384055 ) £,
* We use domestic fice only >k Menu items are subject to change depending on availability and seasonality
X +Z#R LD EEFHRL. ARFEFHNCEEDILIVETEI BB L LT,
* For guests of 10 or more, please make a teservation in advance for your choice of meal



(&4 24 Tunchand dinner menu 4 7 4 0 — 24% [3k] 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 1% SUIMONO
TAb - ZZLEOREANT
BLE2F B3 2T ¥4I 203
Clear soup with crab seaweed tofu, water shield, shiitake mushroom, petilla somen noodles and leaf buds
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
$3E4E | & 4Rz FRF S LXK
Steamed eel with grated lotus root, shrimp, edamame, wood ear mushroom, starchy sauce and wasabi

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

# % SUSUMEZAKANA
EAPBT LS
N PANTHR
Deep-tried fig in sesame sauce, prosciutto and asparagus

A F SHOKUl &2 THE U< X3 Choiceof one
X Fiposrih (BE#4) ok#afds it
*k Steamed rice with seasonal ingredients, red miso soup
A »HFELH  *Noodles of the day

Foh Zi®KY)  Threekinds of pickles

£ B KUDAMONO
BAbE  Assorted fruits

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

AFexF AR +tA~NAZ+A May 17" to June 30 3% 48R
XEAL BEAEZALTVET, RAEAIBIRUS & ) AR K6 2350035 1) 4,
% + 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)

#p X 3. MENU
W % ZENSAI

LEAA S At afab
KEMBRE B
Grilled young sweetfish on a tabletop stove served with watet pepper vinegar and citrus sudachi
Simmered firefly squid with salted and fermented bonito, butterbur

A 4% SUIMONO
FAP - ZZLEAREACT
A% E F4 ¥ )% wF
Clear soup with peony-shaped parboiled pike conger, water shield, greens, plum and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
a0 Zipk) 2K &)k xthEe
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
AR sERd FHEL BN 74
Braised shark fin, spiny lobster, winter melon and greens in winter melon cup

¥ % YAKIMONO
2EF40-REAREL BOUE HWRZY -4
Kuroge Wagyu beef loin wrapped in fig; saltwort and sesame cream

#1429 HASHIYASUME
M apeASs 2R3 H4ik
Sekiaji horse mackerel rolled in melon cucumber, myoga ginger and yolk vinegar

3% % SHIZAKANA
iy d TR — X %3&  Bmised abalone with sea urchin sauce and rock salt

A F SHOKUJl #H4&FA4THEEUL K\ Choiceof one
XSGR (BA#) *Steamed rice topped with slices of sea bream, served with broth poured over top
A PHF@EL»H X Noodles of the day

B KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
%W ) Kudzu starch noodles (Japanese summer sweets)
FAkg
AFeF AR +tA~NAZ+A  May 17" to June 30 3% 4%k

XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) 37,
* 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



