(F8 2R+ ZMEREE) Weekday lunch only until 3pm
[v8.1] KAMOGAWA
13500 A Gh%&#a. —Ex#20%3) 13,500 yen Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
Fo&kn g5 ) Ziph )
Seasonal delicacies

A 4% SUIMONO
TAE - RELEAREACT
RHRE £)Fo0E BB 40F
Clear soup with tilefish, seared snow crab, small turnip 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
AQd k& 4bd Simmered dish of the day

% % YAKIMONO
EHWR5T—% RLHLIR LT OKR
IWHE BN EN XA
Winter yellowtail steak, sansho peppet, shrimp-shaped taro and shredded leeks
Fresh bamboo shoot and buttetbur tempura

3% #& SHIZAKANA
vPARREA] & \
HZE T1=0R F OF AIRRE ik
Steamed pufterfish in a sake bottle, tofu, leek, mushrooms, Chinese cabbage and yuzu pepper ponzu sauce

4 F SHOKUJ
Fiposria (B4 %)
Steamed rice with seasonal ingredients
kB OB ET Foth Zidd)
White miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

Tk
AdeNF—AXA~=RAZAEHA January 6" to February 5" 3T 5K

*ERL BEAEEEALTVET KEANWIRLE ) QRSEH 23546405 ) 37,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality



(& 748) Lunchanddinnermenu  [NJ&] - YASAKA
21,500 A Gh&#2 +—EX#20%3) 21,500 yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
FoENF5 ) &) Seasonal delicacies

A % SUIMONO
TP ZZLEOREACT
RHAE £)FovE BE T
Clear soup with tilefish, seared snow crab, small turmip 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
WA A SR PEEF
Simmered bamboo shoots with bonito flakes, bamboo sheath, snow peas and leaf bud

% 4 YAKIMONO
EWRAT—% FHLW LT %R
KB ED XA
BRAFo—REIHE BY-X
Winter yellowtail steak, sansho peppet, shrimp-shaped taro and shredded leeks
Fresh bamboo shoot and buttetbur tempura
Steamed Kuroge Wagyu beef loin with turnip sauce

3% & SHIZAKANA
Efsh  A%E
A AR R H TR
Ginjo sake hotpot, pacific cod, daikon radish, carrot, ting-shaped wheat gluten, mushroom and scallion

4 ¥ SHOKUJ
AR (B4 %)
Steamed rice with seasonal ingredients
k¥ 42T Foh Zipd)
White miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

¥ 4 KANMI
Fe$£F Whagashi (Japanese sweets)

AdeNF—ANA~=RAZEHA January 6" to February 5" 7t 5K
kA E BEAAEEAL TV ET KAWL E ARG ZH 2354008 () 1,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&% - #8) Lunchanddinnermenn  [#4%-2%]  FUKUJYU-SOU KAISEKI
26000 A Ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)
#p 8K 2 MENU

# R ZENSAI
FAIORH St
Bo FHpAE ERHHRS5 5
K57 RNS HRY - D AE HIHER
Kombu-cured and vinegared coretfish, herring roe and cheese spring rolls, arrowhead castella,
asparagus wrapped in salmon and simmered moroko fish in sweet sauce

A 4% SUIMONO
FAP - ZZLEAREACT
T MEBHARX BIEF 40T
White miso soup with scallop and bamboo shoot fish cake, wakame seaweed 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 4 NIMONO
LT XA FHEEELE T4 F0F
Simmered shrimp-shaped taro with bonito flakes, simmered spiny lobster in egg yolk paste, greens and leaf buds

% 4% YAKIMONO
JRERRR &
NG F Lt &

Grilled tilefish, grilled burdock with sansho pepper

3% & SHIZAKANA
L Hdoth 0 — 2R RIALE
Grilled Kuroge Wagyu beef loin marinated in miso and chopped wasabi

4 ¥ SHOKUJ
488 0—>%357 VR (BA4)
bEligt FR LR kT
Hitsumabushi style: Chopped broiled red snapper over rice, sea lettuce, scallion, wasabi and extra dashi broth
oty Zipk)
Three kinds of pickles

£ B KUDAMONO
B Assorted fruits

+ 4 KANMI
Fe$F Wagashi (Japanese sweets)

AFeNT—RNB~=RABA January 6" to February 5" 7% 45K
kBERE BEAREEALTOET KWL E JARSEH 254605 ) 4,
*k W use domestic tice only >k Menu items are subject to change depending on availability and seasonality



(&% - #8) Lunchanddinnermenu [###4-2v8]  ROUBAIKAISEKI
29400 A Gh%k#a. ¥ — E#20%3) 29,400 yen (Consumption tax and setvice chatge (20 %) will be collected sepatately)

A % ZENSAI
Mg REdeA % 8- AREsibT & %2oo s
BN FTARIL TR ABEHHES
Mixed grilled sea cucumbet, sea cucumber roe and salted entrails of a sea cucumbert,
steamed abalone with abalone liver and cheese sauce, Chinese cabbage croquette,
herring roe with sea urchin, dried persimmon and daikon radish

A 4% SUIMONO
T ZELEOREACT THE
K K)AREL DR arb
Clear soup with pufferfish soft roe, seared blackthroat seaperch, king crab steamed in a teapot
served with sudachi citrus - Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

% 4% ONMONO
FHELD 3G El ZoF LR jEET
Steamed spiny lobster with turnip, mitsuba leaf, wasabi and starchy shrimp broth

¥ % YAKIMONO
ERAH 74 L) S
WFABEE ko) HE e GRT
Grilled Kuroge Wagyu beef fillet with yuzu citrus pepper sauce and pickled celery

% & SHIZAKANA
AAnAEGT WEF $tEE I i
Simmered fish of the day; shrimp-shaped taro, shredded ginger and leaf buds

A F SHOKUJI #8532 TEEUL XS Choiceof one
XEERGT (BAE) HELRE % Sea bream over rice with tea, sea lettuce seaweed
X Z455AR WF >k Buckwheat noodles with young bamboo shoots and yuzu

Foty Zi®KY)  Threekinds of pickles

£ 1% KUDAMONO
B ) b Assorted fruits

¥+ 2% KANMI
53k &A= Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)

AGeNF—RANA~=AZAH January 6" to February 5 7% 53K
*ERL BEAEEEALTVET KEANWILLE ) QRSEH 235464055 ) 37,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ LRk BERE, ARFEFMCEED LT T I BBV LET,

* For groups of 10 or more, please make a reservation in advance for your choice of meal



(&4 - 24 Tunchand dinner menu #=4-4% [3t2] Japanese Wagyu Beef Kaiscki Course KITAYAMA
36200 A GE&k#a +—Ex#20%3) 36,200 yen Consumption tax and service charge (20%) will be collected separately)

W % ZENSAI
AN )R )
Seasonal delicacies

A % SUIMONO
A ZZLEOREACT
OF-#1 2T MEHLRX APILEF #F
White miso soup with scallop and bamboo shoot fish cake, wakame seaweed and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
a0 Zipd) 2K Gk 2
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
LT 2EE FHELELE T4 0%
Simmered shrimp-shaped taro with bonito flakes, simmered spiny lobster in egg yolk paste, greens and leaf buds

% %% YAKIMONO
RGO —R4PEE F5UNE BA 955
Broiled Kobe beef sitloin, seasonal vegetables, condiments and salad

# % SUSUMEZAKANA
TRRRER R L 2 SR ~ it
WEF T1-@R F 8% BF AT
Steamed pufterfish in a sake bottle, tofu, leek, mushrooms, Chinese cabbage and yuzu pepper ponzu sauce

A F SHOKUl &2 THE U< %S Choiceof one
X Fiponria (BAA) kBeFS B3 24T
* Steamed tice with seasonal ingredients, clear soup
A »HFELH  *Noodles of the day

Foh Zi®K Y  Threekinds of pickles

£ B KUDAMONO
BAbE  Assorted fruits

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

AFe N NF—RAsRB~=RAH January 6" to February 5 % 58K
kA E BEAAEEAL TV ET KAWL E ARG ZH 2354008 () 14,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality
X+ L3R ko BEARE, APRFEFMCBED LT T I BV LET,
#7400 —24% td o TFHIPEINNDARAL, LA T3S TVALEEE T,
* For groups of 10 or more, please make a reservation in advance for your choice of meal
*Reservations for this menu should be placed 7 days in advance




(&% - 28 Lunchanddinnermenu  [#]  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

HoikRAAed B\ G- MHEBNT %3005
B FTR1 T A fen s
Mixed grilled sea cucumber; sea cucumber roe and salted entrails of a sea cucumbert,
steamed abalone with abalone liver and cheese sauce, Chinese cabbage croquette,
herring roe with sea urchin, dried persimmon and daikon radish

A 4% SUIMONO
AP ZZWEOREACT BIEE
Ea S A£)RE SDBE afb
Clear soup with pufterfish soft roe, seared blackthroat seaperch, king crab steamed in a teapot. served with sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
YNGR ) Sbd TR e AR A8 a)ar AW 2K
Seasonal sashimi platter : Pufferfish, longtooth grouper, filefish and bluefin tuna
Served with homemade white ponzu vinegar jelly and soy sauce

A #% NIMONO
WA A SRS PEEF
Simmered bamboo shoots with bonito flakes, bamboo sheath, snow peas and leaf bud

¥ % YAKIMONO
PREALRBEE TREW B Giled Spiny Lobster in the Shell, sea urchin soy sauce and lemon

% 1% HASHIYASUME
e F tost BHEE B Softpufferfish roe, mochi, powdered dried mullet roe and starchy sauce

5% % SHIIZAKANA
BWELE44 74 LEISE BYU—2  Charcoalgrilled special Kuroge Wagyu beef fillet with turnip sauce

A F SHOKUJl 44 THEE UL K3\ Choiceof one
XTEdEIR (B4 %) LAEMFP K Pufferfish rice porridge and rich-tasting egg
X =ANEX BOERBE
*k Nihachi-soba (twenty petcent wheat flour and eighty percent buckwheat flour), butterbur shoot tempura

Fothy Zi®K Y  Threekinds of pickles

% 1% KUDAMONO
B ) b Assorted fruits

¥ 4 KANMI
53k &A=  Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)
AdgeNF—ANA~=RAZH January 6" to February 5 7% 53K

*EERE, BEALEEATVET, KONGRS & ) AR E S 2350055 () 7,
*We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ ZHRED BEEARAL, ARFEFMEEEHILLVETEI BRCVL LT,
* For groups of 10 or more, please make a reservation in advance for your choice of meal



