(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
IRE D53 ZiX )
Seasonal delicacies

A 4% SUIMONO
FAP - ZZLEAREACT
TEIL)R E—&F | AFEEE ARAA WF
Ground green pea soup with sand borer salted and dried overnight, homemade tofu, carrot and yuzu
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
ABDiRE 4B Simmered dish of the day

% 4 YAKIMONO
REAT+ 7T 57 E2H4
Xy ¥ -2 ¥R
Grilled tilefish wrapped with foie gras
Deep-tried zucchini and shrimp, colorful vegetables

3% % SHIZAKANA
BHTE Lk NTUH EER AR AN $1EFF
Deep-fried pike conger marinated in spicy vinegar sauce
Shimeji mushroom, bell peppet, baby onion, Kujo green onion, Kaga thick cacumber and shredded chili pepper

4 F SHOKUJ
Fiposria (B4 %)
Steamed rice with seasonal ingredients
kAR MR T oty Zipi)
Red and white miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

g

AFFARAND~HLR+=8  August 8" to September 12 3t 45K
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
B D¥5!) Z4PK ) Seasonal delicacies

A %% SUIMONO
AR - RELEDREAT
FTELVAR #E—&TF\ AFRET ARAL #F
Ground green pea soup with sand borer salted and dtied overnight, homemade tofu, carrot 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
NFXERST Hfed H77 BIEL
Deep-fried conger eel with dried bonito flakes, grilled eggplant, okra and fried ginger

+ = CHUZARA
D ENBERSE  HRER
Burdock wrapped in cutlassfish and pickled myoga ginger

¥ % YAKIMONO
BxO — 24X E RS AR T ) Kok S
Grilled pork loin, Edamame with miso, roasted fig with variety of tich soy sauce

2 %% HIYASHI-BACHI
EREX &AL &F WA
Chilled squid with mixed salted guts of a sea cucumber and sea squitt, nagaimo yam and cucumber

4 ¥ SHOKUJ
FepmipiR (BA#)  Steamed rice with seasonal ingredients
kAR M EZT Fodh Zipd)
Red and white miso soup and pickles

£ B KUDAMONO
B Assorted fruits

¥+ % KANMI
Fe$F Wagashi (Japanese sweets)
FAkge
AFeNFARAND~HLA+=8  August 8" to September 12° 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



(&8 - 24 Lunchand dinnermenu  [#:& 4% ] SUIREN - KAISEKI
24600 A Ghk#ia, +—ExH20%3) 24600 yen (Consumption tax and service charge (20%8) will be collected separately)

W % ZENSAI
FIFEEDE | B haRTAZ T WANE
AF k Fmge Fhasled
Steamed sweetfish with roe in oil, tomato with crab, onion, shiitake mushroom omelet , “Udo’ edible shoot,
Spring ginger with green leaves with miso, deep-fried octopus with Nori seaweed

A 4 SUIMONO
TP ZZWEOREANT
ZABNRL LHBFE st BRIN F
Ground winter melon soup, tofu skin fice cake prawn, winter melon and yuzu
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
$Bfadip A 75 #)40F
Simmered eel and eggplant with grated datkon radish, okra and yuzu

% 4 YAKIMONO
LEFhu—2F I £OEHE WREN
Mizuna, Japanese leek, radish sprouts wrapped in beef; grilled colorful vegetables and sesame sauce

# 1% HASHIYASUME
FAXFE HBL¥B T2l Pen shell and taro stem with sea lettuce jelt
Jelly

3% % SHIZAKANA
DR Z ) FE OER
Pumpkin stufted with duck paste, starchy mushroom sauce and fine strips of leek.

4 F SHOKUJ
AdadriR (BA#4) PB4 Steamed rice with scallop adductor muscle and green beans
ke M2 T Fod Zipk)
Red and white miso soup and pickles

£ B KUDAMONO
B Assorted fruits

¥+ % KANMI
Fe$F Wagashi (Japanese sweets)
FAkge
AFeNFARAND~LA+=8  August 8" to September 12° 3t 8K

XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) 37,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&%« 24 Lunchand dinnermenu [2R3 ] £4%] MIZUHIKISOU 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)

W % ZENSAI
BRLIBALEBET BRAR) SE03BY
ZtaA S — XsHas  #4e%
Simmered eggplant with starchy peanuts sauce, congealed turban shell
Deep-fried pike conger with ctispy tice crackers, Sake lee-pickled cream cheese in myoga ginger, fresh ginkgo nuts

A 4% SUIMONO
AR ZZLEOREACT BHEZT fEE LA Aol W
(Clear soup with abalone, abalone liver dumpling; small melon and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A % NIMONO
AdoEftT F4 F2oF 4t:% Simmered fish of the day greens leaf buds and ginger

¥ % YAKIMONO
FHeALADBTEEHE REG
Broiled Japanese spiny lobster with Saikyo miso and egg yolk, sweet and sour pickled Myoga gi

% 1% HASHIYASUME
$RE&ak 2eH AR FDFE L Grilled ecl and thick cucumber in vinegar and ginger

3% & SHIZAKANA .
2E4G 74 LEREE BHEHRL OER
Charcoal-grilled Kuroge Wagyu beef fillet, summer vegetable sauce and fine strips of leck.

A F SHOKUl &2 THE U< %3 Choiceof one
}EERSAE 238AR (BAR) kbadds (912 2.7)
* Steamed rice with simmered sweetfish with sansho pepper in dlay pot, red and white miso soup
kD AVt KA (f& S € A)
> Cold miso soup with sea bream, vegetable and ground toasted sesame seeds, poured over Udon noodles

Foty Zi®KY)  Threekinds of pickles
£ %  KUDAMONO A4 Assorted fruits

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

AN FARAND~HLR+=8  August 8" to September 12 3t 45K
XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) 37,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ 242 L) BEERRL, ARFEFIHECEERHILIVEFT I BB L LT,
* For guests of 10 or more, please make a reservation 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
IREDF3) K
Seasonal delicacies

A % SUIMONO
A ZZLEOREACT
AL )R 6% et BN F
Ground winter melon soup, tofu skin fice cake prawn, winter melon and yuzu
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 1 NIMONO
Badip A 475 )G
Simmered eel and eggplant with grated daikon radish, okra and yuzu

% 4 YAKIMONO
WF4o—zswks (10g)
BI%E R4 2BYSY
Broiled Kobe beef sitloin (100g), seasonal vegetables, condiments and tofu salad

72 %% HIYASHIBACHI
FACFE HEEE 2L
Pen shell and taro stem with sea lettuce jelly

4 F SHOKUl &2 THE U< %3 Choiceof one
kFposria (BA%) kS (RE12T)
* Steamed rice with seasonal ingredients, red and white miso soup
A »HFELH  *Noodles of the day

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

+ % KANMI
Fe$F Wagashi (Japanese sweets)

A FARAND~HLR+=8  August 8" to September 12 3t 45K
kEEE, BEREEALTCET, KAWL E ) ARSZH 2386055 ) 14,
¥ +L#R L BEAL, BPRFEFMCEESLIVETEI BB L 3T,
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)

# 3% 3 MENU
W % ZENSAI

BDRLIELALEBIT BLEMHRTAZT #HBECL)FF
Simmered eggplant with starchy peanut sauce, tomato with crab, onion, shiitake mushroom omelet,
fresh ginkeo nuts and seared dried sea cucumber

A % SUIMONO
AP ZZLEOREACT I T WAL LA Aol #F
(Clear soup with abalone, abalone liver dumpling; small melon and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

‘ + = CHUZARA
THeleib ) FE3E Deep-fried sea urchin with Noti seaweed, seaweed salt

% 4 YAKIMONO
24471 LY o—2 #LFIE afdb
Grilled Kuroge Wagyu beef fillet and loin, Matsutake mushroom roasted on cedar plank and sudachi citrus

#13%» HASHIYASUME
EREX &AL &F WA
Chilled squid with mixed salted guts of a sea cucumber and sea squitt, nagaimo yam and cucumber

% & SHIZAKANA
SR E LR XY E7 B Hi
Glaze-grilled eel and unseasoned eel, wasabi, caviat, powdered soy sauce and powdered sansho pepper

A F SHOKUJl &4 THE UL K S\ Choiceof one
X - (IAMR (BAR) LARRZP
* Soft-shelled turtle portidge, richly flavored egg
XA 7yt ¥ A
> Cold miso soup with sea bream, vegetable and ground toasted sesame seeds, poured over Udon noodles

£ B KUDAMONO
BAbE  Assorted fruits

+ 4 KANMI
%W ) Kudzu starch noodles (Japanese summer sweets)
ke
AdexFAAND~HLA+=8  August 8" to September 12 7T %K

*XERE, BALEEATVET, KONGRS & ) AR E S 235005 () 17,
* We use domestic rice only > 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



