(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
Angsl) Z398 1)
Seasonal delicacies

A 4% SUIMONO
FAP - ZZLEAREACT
MEALX F¥Rde B F4 #)F
Clear soup with scallop fish cake, thinly-sliced daikon radish, crab, greens 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

% % YAKIMONO
4 B 5a &
Go-—2BAE BLARE KLk
Grilled red snapper with salt,
beef loin wrapped in green onion, ginkgo spring roll and shimeji mushroom

3% % SHIZAKANA
A FH R E &
Grilled shrimp-shaped taro with crab miso paste

4 F SHOKUJ
Fiporaria (BA%)
Steamed rice with seasonal ingredients
k¥ Grdvt Fo iRk
Red miso soup and pickles

REF MIZUGASHI

) b
Assorted fruits

R LT
bdexF+—RA+=d~+=A=+E November 12" to December 29" 3% 45K
kAL, BALFEATVET

XAEATWIUS & ) AR K6 2350035 1) 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
AnF5l) Zi8K ) Seasonal delicacies

A % SUIMONO
TP ZZLEOREACT
MREARX Bk § T4 HB)WHF
Clear soup with scallop fish cake, thinly-sliced daikon radish, crab, greens 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
SERATAAG WTESR BB AY
Simmered fried monkfish, monkfish livet, datkon radish, grilled green onion, radish sprouts in sweet soy-based broth

¥ % YAKIMONO
HEBHITIRT F — XS
AFATABE FTTLRBNT KN EFV TR
Grilled Japanese amberjack pickled in sweet miso and cheese
Grilled surf clam and sea urchin, mibuna leaves with tofu and vegetable chips

3% & SHIZAKANA
HTF BEEBI
Grilled cod roe dressed with grated tumip starchy sauce

4 ¥ SHOKUJ
spnApEA (BA#)  Steamed rice with seasonal ingredients
kB Grdvt Fon Zipd)
Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

# 4 KANMI
Fe$£F Whagashi (Japanese sweets)
F-Akde
AdeF+—R+=A~+=A=+1B November 12" to December 29" 2% 4%k

XBAL BEAAEZALTVIT, RAEAIBIRS & ) AR EH 2350035 1) 4,
* We use domestic fice only >k Menu items are subject to change depending on availability and seasonality



(&R - 28 Lunchanddinnermenu  [fo& 2 %] EARLY-WINTER KAISEKI
26000 A ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)

W & ZENSAI
HRY TO LR MEAZERRG  L3&iBEM S
ENG EA 3L BIRTFCHRALT
Sea cucumber and Japanese parsley in dashi broth, scallops, dried squid, kombu, and herting roe pickled together,
grtilled shimeji mushroom with salted and fermented bonito,
simmered burdock and chicken with miso, turnip with egg whites

A 4% SUIMONO
AR - RELEDREAT
BT ReBES BRI F4 WF
Soymilk soup with mochi fice cake-wrapped prawn, daikon radish, greens and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

% 4 YAKIMONO
28 E %V —RX TR Sdtgrilled red snapper with Chinese cabbage sauce and sea urchin

A #% NIMONO
Ao —2F wRY-FEE EtF F4
Simmered duck loin, shrimp-shaped taro, mustard sauce and snow peas

% 1% HASHIYASUME
BA7S59> FA B A% Tumip gmtin, surf dam, crab, cauliflower in turnip cup

% % SHIZAKANA
AASEE | THRBAL AL
Broiled channel rockfish with sake, shogoin datkon radish and kintoki carrot

4 F SHOKUJ
BoEA-Phe ) (BA24%) &t
Grilled onigiri fice balls with buttetbur scape miso

Ochazuke seasonings and broth
Foty ZiPKY)  Threekinds of pickles

£ B KUDAMONO
B Assorted fruits

4+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Faxade
LdeF+—R+=d~+=A=+2H November 12" to December 29" % 45K

XA BEARERAL TR, RAEXNFUKLIL & ) R EH 23846055 ) £,
* We use domestic fice only >k Menu items are subject to change depending on availability and seasonality



(&8 - 28 Lunchanddinnermenu [d&&2%]  SAZANKA KAISEKI
29400 A Gh%k#a. ¥ — E#20%3) 29,400 yen (Consumption tax and setvice chatge (20 7) will be collected sepatately)

#»p 8K 2 MENU
W % ZENSAI
ERY BB EBASENT £ ) BE HTIFETI@RIL )R HASE
LRREALZTHT LEA—N
Sea cucumber and squid with salted sea cucumber intestines, seared dried mullet roe,
baked cod roe and ground shimonita leek soup, simmered pumpkin with red beans
deep-fried arrowhead and prawn wrapped with thinly-sliced potato

A 4% SUIMONO
FA - REZLEOREACT BHALX 08BF HE HIWF
(Clear soup with chrysanthemum and crab fish cake, white abalone mushroom, gadand chrysanthemum and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
e FIEY) el A8 X aR)ak 2K
Thinly sliced pufterfish sashimi, seared pufterfish skin, bluefin tuna
served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
AdnEfT X2FB 54 L& F03%
Simmered fish of the day; turnip, greens, ginger and leaf buds

% 4 YAKIMONO
PEFG 74 LEREE 428AALY —X
Charcoal-grilled Kuroge Wagyu beef fillet, kintoki carrot sauce

% 1% HASHIYASUME
Stk AR  SxERATE&HNT  Jellied monkfish broth with monkfish fiver starchy sauce

3% & SHIZAKANA
TR LGS #1dE  Grilled pufferfish with black shichimi pepper and sudachi citrus

A F SHOKUl &4 THE UL K S\ Choiceof one
*xH5RBE A% (BE4) Lk#FE (SRt *Steamed fermale snow crab sushi, red miso soup
X AR A FF  *Somen noodles in hot crab soup, soft-boiled egg

Fodp Zi®K!)  Threekinds of pickles
£ %  KUDAMONO  A) 4 Assorted fruits

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

AdesxF+—A+=8~+=RA=+2B November 12" to December 29" 3% 53R
XA BEARERAL TR, RAEXNFUKLIL & ) R EH 23846055 ) £,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ L3Rk BERE, ARFEFMCBEDILLCET I BBV LET,
* 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
36200 A GE&k#a +—EX#20%3) 36,200 yen Consumption tax and service charge (20%) will be collected separately)

7 X 2. MENU

W % ZENSAI
AoF5 )&
Seasonal delicacies

A % SUIMONO
A ZELEOREACT
Btz T ipEMtE2 BHAL 4 WG
Soymilk soup with mochi fice cake-wrapped prawn, daikon radish, greens 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

+ = CHUZARA
AMpEEE BEV-RX THA
Salt-grilled red snapper with Chinese cabbage sauce and sea urchin

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

% & SUSUMEZAKANA
BRSS9 FA B A%
Turnip gratin, surf clam, crab, cauliflower in turnip cup

4 F SHOKUl &2 THE U< %3 Choiceof one
xR (BA%) Ok¥eds (Grdut)
*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)

bdeiF+—RA+=d~+=A=+H November 12" to December 29" 3% 495K
XEhE BEALAERAL TR, XAEATUKILIS & ) AR E 6 238005 1) 3+,
* +Z32 LD EEWA, BPRFEFMNCEESILIVETEI B AL L ET,
XWF 40 —24F It @ T FHARMHEENMDABLL, LAEE T ISTVAKE 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

FBARE L Bar R
40854 QF¥EL EL
Steamed female snow crab using a bamboo steamer, crab vinegar and lemon
Seared delicacies, homemade dtied mullet roe and smelt

A 4% SUIMONO
A RELEAREACT
Eir2 T duplffEa &R F4 W
Soymilk soup with mochi fice cake-wrapped prawn, daikon radish, greens and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
A0 ZiPhY) 2K &)k xthE
Five kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
SARAMT AEEE A4 24 203
Simmered channel rockfish, turnip, greens, ginger and leaf buds

% 4 YAKIMONO
BEAG 74 LAREE ©ALRY - ALE i
Charcoal-gtilled Kuroge Wagyu beef fillet, kintoki carrot sauce, wasabi and rock salt

¥1%% HASHIYASUME
1% 25R8HT  Mibuna leaves with tofu

38 4% NABEMONO
-5 038 @k aF 24 ¥E tlak &4
Pufferfish hot pot, pufterfish soft roe, tofu, vegetables
Served with dipping citrus soy sauce and condiment

A F SHOKUJl #H44THEEUL K\ Choiceof one
kG sharia (BAA) MABA bl (Gt
* Steamed rice with abalone in dlay pot, simmered abalone liver and red miso soup
*xBAH {2E ¥F  *Somen noodles in hot crab soup, soft-boiled egg

$£ 1% KUDAMONO X4 b Assorted fruits

# 4 KANMI
H 6 UGBt Warabimochi (bracken starch dumplings)

4o +—R+=d~+=R=+1H November 12" to December 29" 7¢ 53K
kA E BALERAL TV, KONGRS & ) AR E S 235005 () 17,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ 2402 L0 BEARL, ARFEFIRELAD LIV ETEI BV LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



