(F 8 &R+ A8FErEE) Weekday lunch only until 3pm
[#1]  KAMOGAWA
13500 A Gh%&#a. +—Ex#20%3) 13500 yen Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
K3 l) Z4P8 1)
Seasonal delicacies

A 4% SUIMONO
FAP - ZZLEAREACT
rMEE RF 8 IARELE & Z-oF b
“Dobin-Mushi”
Clear soup with matsutake mushrooms, pike conger, prawn, gingko nuts, mitsuba leaves and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A % NIMONO
ABDRRE 4B Simmered dish of the day

% 4 YAKIMONO
HIELF RIS BT RNTHRANARE IR 2547
Grilled salmon with eggplant, white asparagus wrapped in pork, and sweet-sour Myoga ginger sushi

3% & SHIZAKANA
REEEZE BYE
#BF BadE LR FR
Steamed tilefish and buckwheat seeds with starchy sauce
Shiitake mushroom, lity bulb, wasabi and green onion

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

AdeF AR +ZAd~+—A+—8 September 13" to November 11% 7t %%
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



(&% #4) Lunchanddinnermenu  [A3&]  YASAKA
21,500 A GE&#2 +—Ex#20%3) 21,500 yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
KnF35 () Z48K ) Seasonal delicacies

A 4% SUIMONO
FAE - ZZLEOREACT AFWARL BERELL 4FAL LR
Ground Maitake-mushroom soup with shrimp and ginkeo nut fish cake, carrot and wasabi
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A 4 NIMONO
RO SHA BFE DN T4 FdE S
Simmered pacific saury with pickles plum, thickly tofu skin sauce,
pumpkin, green, deep-fried wheat gluten and baked plim

¥ % YAKIMONO
REFER)
SBEGWT LERiGo-RFAE WL BESE BEFHEE THI44
Fried pike conger with yolk batter, mushroom wrapped in Kuroge Wagyu beef loin, fresh gingko nuts,
tried buckwheat noodles, simmered sweet potato lemons and Japanese patsley dressed with mustard

3% & SHIZAKANA
REEEZE BYE
#BF BadE LR FR
Steamed tilefish and buckwheat seeds with starchy sauce
Shiitake mushroom, lity bulb, wasabi and green onion

4 ¥ SHOKUJ
FepmipiR (BA#)  Steamed rice with seasonal ingredients
kB Fdt  FoH ZiRK)
Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

4+ %4 KANMI
Fe$F Wagashi (Japanese sweets)
Tk
SFe LA+ Zd~+—A+—8 September 13" to November 11% 3 55K

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



(@B« 24 Lunchanddinnermenu  [#ko %74 %] AKINO-MIKAKU KAISEKI
26000 A Ghk#ia, +—Ex#20%3)  26000yen (Consumption tax and service charge (2076) will be collected separately)
#p 3K 2. MENU

A % ZENSAI
XD AIA REAY HBW) FGFRiIeL ARGL
Autumn leaves sea bream dressing with chrysanthemum, matsutake mushroom sushi,
Fried chestnut paste with kadaif batter, pork-wrapped mushrooms dressed with sweet miso paste and ginkgo nuts

A % SUIMONO
AP ZZLEOREACT BRE 2F 82 FAREE 4F Z-oF il
“Dobin-Mushi”
Clear soup with matsutake mushrooms, pike conger, prawn, gingko nuts, mitsuba leaves and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A 4 NIMONO
HAE SBHEE NINNfCE REEE HB)HF
Simmered turnip, chrysanthemum, deep fried eggplant, shiitake mushroom in tile fish broth,
Starchy sauce with crab, carrot, and snow peas, grated yuzu

% 4 YAKIMONO
PRFedo—FAs Harspl oI
Grilled Kuroge Wagyu beef with fermented soybeans, grated daikon mixed with sweetened vinegar, kabosu citrus

% 1% HASHIYASUME
5327 %W LA Budwheatnoodle tofu, sea urchin and wasabi

3% % SHIZAKANA
EAEF— X ipF 8058 &IBT  Figsand cheese wrapped in dry-cured ham, fiied smelt

4 ¥ SHOKUJ
KL 2 b EAERDEEO T EREL
Steamed sticky tice mixed with mushroom, yam bulblets, chestnut, purple sweet potato
Hot udon noodle with Kujo green onion sauce

Fodh Zi®KY)  Threekinds of pickles

£ B KUDAMONO
B Assorted fruits

#+ 4 KANMI
e $ F Wagashi  (Japanese sweets)
Fake
AdexF A +ZAd~+—R+—8  September 13" to November 11" 3% 5K

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



(B2 - #4) Lunchanddinnermenu [#0824]  AKIKAZEKAISEKI
20400 A GE&#a. —EXH20%3) 29,400 yen (Consumption tax and service charge (20 %) will be collected separately)
W # ZENSAI
AR E 2N Faf FHEENEL SR FHORFTRE  HABIRA
Persimmon marinated with sesame tofu, green beans, mushroom and crab,
baked small yam coated with yolk and crab roe, candied sweetfish with roe,
matsutake mushroom wrapped in sea bream with kelp, pumpkin and duck meatloaf sprinkled with poppy seeds

A 4% SUIMONO
TP ZZLEOREACT HFLW)ARL BLBELL 4aFAL LK
Ground Maitake-mushroom soup with shrimp and ginkeo nut fish cake, carrot and wasabi
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
AAoZipkl) 2—X ax2)ar xthilve
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A #% NIMONO
FAnEGT HAzE BFE HE R
Simmered fish of the day; grilled matsutake mushroom, tofu skin, chrysanthemum leaves and green onion

&% % YAKIMONO
AASIBEE  #5654258F) | Broiled dhannel rockfish with sake, gingko nuts

¥ 1% HASHIYASUME
IEH S — € HAIAL Y ASTY)  Smoked salmon marinated with chrysanthemum, belvedere fruit ““Tonburi”

3% % SHIZAKANA
2474 LEREE AWE <vial—avy—2X
Charcoal-gtilled Kuroge Wagyu beef fillet, cauliflower and mushroom sauce

A F SHOKUJl 44 THEEUL K S\ Choiceof one
kHhp2sBeria (BAX) B FF Ik SkbEdE (GRdut)
* Steamed tice mixed with chestnut, purple sweet potato and mushroom in clay pot, red miso soup
X =A\EA BFahtT A0S
*Soba noodles made from 80%6 buckwheat flour and 20%6 wheat flout,
Dipping chicken broth soup, yuzu and buckwheat sprouts

Fadp Zi®K!Y)  Threekinds of pickles
# %% KUDAMONO /) 4bd Assorted fruits

¥+ 2% KANMI
532k & A—>1 Kintsuba (Confection of sweetened beans and peanut wrapped in wheat-flour dough)

AdeF AR +ZAd~+—A+—8 September 13" to November 1% 7t %%
*EARE BALAERAL TR, XAEAIBIRS & ) AR EH 2350055 1) 3+,
*k We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ L3Rk BERE, FRFEFMCEED LT T I BB LET,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



(&%« 24 Tunchand dinnermenu 4 7 4 0 — 244 [3tw] Kobe Beef Kaiseki Course KITAYAMA
36200 A GE&k#a H—Ex#20%3) 36,200 yen Consumption tax and service charge (20%) will be collected separately)
#p X 2. MENU

W % ZENSAI
HKoF5 ) K
Seasonal delicacies

A 4% SUIMONO
TP ZZLENREACT RAAE N\
2F 8 FAEE & Z-oF it
“Dobin-Mushi”
Clear soup with matsutake mushrooms, pike conger, prawn, gingko nuts, mitsuba leaves and sudachi citrus
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 %% NIMONO
DAE SBKEE RIMAlCE RBHEF #®)WHF
Simmered turnip, chrysanthemum, deep fried eggplant, shiitake mushroom in tile fish broth,
Starchy sauce with crab, carrot, and snow peas, grated yuzu

% %% YAKIMONO
WE4o—2ahs (100g)
PBI)%E B} 2HYI5
Broiled Kobe beef sitloin (100g), seasonal vegetables, condiments and tofu salad

5% % SHIIZAKANA
EAEF— X ipF 8058 &IBT  Figsand cheese wrapped in dry-cured ham, fiied smelt

4 F SHOKUl &2 THE U< %3 Choiceof one
X kwpodrih (BA%) k#afds (Ghawt)
* Steamed rice with seasonal ingtedients, red 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)

AdexF A +ZAd~+—R+—8  September 13" to November 11" 3% 5K
XBAL BALERAL TR, REEXNIIKIIL & ) R EH 23858055 1) 7,
* +23#2 kD BERL, BPRFEFTUEEDLLIVEITEI BBV L ET,
X4 P40 —AF It D I FHIARMEADARSE, LARE TG TVLLEE TS,
* 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




(& - 24 Tunchand dinnermenu  [£L]  HIGASHIYAMA
36200 A GE&k#a. H—EX#20%3) 36,200 yen (Consumption tax and service charge (20 %) will be collected separately)

#p X 3. MENU
W % ZENSAI

betE & RRE O FF
AN WHEZE B F
Grilled matsutake mushroom and dtied sea cucumber on a small stove
Persimmon matinated with sesame tofu, crab and mushroom

A 4 SUIMONO
TP ZZWEOREANT
RAMEZT FEA BAL 285 TFR 4FAL Dified
Clear soup with chestnut dumpling; thinly sliced daikon radish,
matsutake mushroom, green onion sprouts, carrot and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A #% NIMONO
HAE SBHEE NRINNfE REEFE HB)HIF
Simmered turnip, chrysanthemum, deep fried eggplant, shiitake mushroom in tile fish broth,
Starchy sauce with crab, carrot, and snow peas, grated yuzu

¥ % YAKIMONO
2E4G 74 LEREE AWME <vial—av-—2X
Charcoal-gtilled Kuroge Wagyu beef fillet, cauliflower and mushroom sauce

%139 HASHIYASUME
55 fam HAFA  Autumn leaves sea bream and abalone dressing with chrysanthemum,

& F SHIZAKANA
N BPlEE #F aRR
Grilled blackthroat seaperch in dashi soup stock, wakame seaweed matsutake mushroom and fine strips of leek

A F SHOKUJl 44 THEE UL K3\ Choiceof one
kst 2 sBIR (DA %) kel s (Frdit)
* Steamed rice with Autumn salmon in clay pot, red miso soup
X =ANGE BwFadit A0 %
*Soba noodles made from 80% buckwheat flour and 20% wheat flour,
Dipping chicken broth soup, yuzu and buckwheat sprouts

$ 1% KUDAMONO X4 b Assorted fruits

¥+ 4 KANMI
5%k 8 A—>L Kintsuba (Confection of sweetened beans and peanut wrapped in wheat-flour dough)
AdexF A +ZAd~+—R+—8  September 13" to November 11# % 5K

XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) &7,
* We use domestic fice only >k Menu items are subject to change depending on availability and seasonality
X+ 242 L) BERRL, ARFEFIHEEERHILIVEFT I BB L LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



