(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
Fo&kn g5 ) Ziph )
Seasonal delicacies

A 4% SUIMONO
FAP - ZZLEAREACT
Bar2 T esto W TE OHF
Steamed sea bream and grated turnip soup, bamboo shoots, young greens and fresh sprouts
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
L4580k aLFE
ATy TR AEFIIR
Butterfish pickled in sake lees with shrimp-shaped taro starchy sauce
Shrimp-shaped taro chips and Japanese rapeseed in mustard dressing

3% % SHIZAKANA
MEXOQENT Y2
Scallop and Chinese cabbage gratin

4 F SHOKUJ
Fipoiria (BA%)
Steamed rice with seasonal ingredients
ki @R T Fodh Zipk)
White miso soup and pickles

REF MIZUGASHI

) b
Assorted fruits

Fakge
AdetF—AND~=R5%8 January 8"to February 6 3% 48k
XEAE BEAAIEALTVET

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
FoENF5 ) &) Seasonal delicacies

A % SUIMONO
AP ZEWENREANT
B2 T 3 % TE HF
Steamed sea bream and grated turmip soup, bamboo shoots, young greens and fresh sprouts
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
BEFER 88t 2% 3
Shrimp-shaped taro and lotus root starch dumpling with starchy crab sauce, mitsuba leaf and yuzu

¥ % YAKIMONO
REAREIHSE AFFIHA  THEAH
Grilled tilefish, Japanese canola flower mustard dressing and snowflake-shaped lotus root

3% % SHIZAKANA
RAFo -2 w3t B AH AIF
LRBZP F-XEAN
Grilled Japanese Kuroge Wagyu beef loin shabu-shabu
Green onion, edible chrysanthemum, enoki mushroom, rich tasty egg and cheese dipping sauce

4 ¥ SHOKUJ
spnApEA (BA#)  Steamed rice with seasonal ingredients
ki OAHEEZT Fo iRk
White miso soup and pickles

£ B KUDAMONO
B Assorted fruits

4+ 4 KANMI
Fe$£F Whagashi (Japanese sweets)
Farae
et F—ANA~=RA5%8 January 8"to February G* 7% 53K

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



(@A« 24) Iunchand dinnermenu  [#64 %48 ] FUKUJYU-SO KAISEKI
26000 A ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)
W & ZENSAI
B FLEROIAL fabHidei A INLA
AL BNE BEH
Herring roe with wasabi and mashed tofu, haltbeak with shaved kelp, boiled bluefin tuna in oil
Butterbur sprout and cheese, fried arrowhead

A 4% SUIMONO
FAP - ZZLEAREACT
SR 45 AL SR AF O%B #3%
Clear soup with Spanish mackerel, shredded burdock and catrot, snow pea, shredded white leck and fresh sprouts

¥ Y TSUKURI
B~k 2—X BRI 3k Akl
Three types of winter Japanese ambetjack
Served with smoked soy sauce, seared ambetjack with rock salt and kelp cured with grated daikon radish

% 4 YAKIMONO
FPHELEBABLE I FHS  TIAE
Grilled Japanese spiny lobster with salted sea cacumber roe,
gtilled bamboo shoot with leaf buds and snowflake-shaped lotus root

# & SUSUMEZAKANA
EEHBATATRS LRG0 - o0 AEH»OES AERY—R
Celebraing 100 years of the three-story pagoda in Hotel Chinzanso Tokyo garden
Three layered Japanese Kuroge Wagyu beef loin and Hokkaido potato
Resembiling the three-story pagoda with Kujo green onion sauce

% 1 HASHIYASUME
2EaFP | SEBSESTRT T EIEL
Simmered black beans, stem lettuce marinated in Saikyo white miso, simmered Chinese artichoke with pickles plum

3% % SHIZAKANA
HEYEEF OIS SbE T4 ALK tHbF
Simmered dried codfish, shrimp-shaped taro, greens, carrot and yuzu

4 F SHOKUJ
Frmmio & e (BAL) kB GRHEET S0 Zdph)
Steamed fice with crab and scallops, white miso soup and three kinds of pickles

% % KUDAMONO
Babed  Assorted fruits

+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Tk
AFetF—ANA~=R55H January 8"to February 6" 7% 45k

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 74 Lunchanddinnermenu [##4#2%]  ROU-BAIKAISEKI
29400 A GE&#a. —EX#20%3) 29400 yen (Consumption tax and service charge (20 %) will be collected separately)
#»p X 2 MENU
W % ZENSAI
EGaAmeE HiELLRIA 88 EA
BEF T FHE L KTERS
Dhutch-style simmered abalone and abalone liver, marinated sweet shrimp, young green, asparagus and eggplant
Japanese icefish, sweet steamed layered egg cake, rolled dried persimmon and dry-cured ham

A 4% SUIMONO
FAP - ZZLENREACT BBEl T L)AE TRF
Clear soup with steamed crab and grated tumip, young greens, seared and dried mullet roe, yuzu
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
AdoA) #LF A% 2% 0%
Simmered fish of the day; shrimp-shaped taro, Japanese canola flower; ginger and leaf buds

% 4 YAKIMONO
B4 7 1 LIHPE LSAIE AER ZF Fm LR
Lichtly roasted Japanese Kuroge Wagyu beef fillet with salted rice malt
watermelon radish, Kujo green onion, myoga ginger, rock salt and wasabi

_ % 1% HASHIYASUME
2% F»F3p 8 Bamboo shoot tofuwith leaf buds and grated daikon radish sauce

) 3% & SHIZAKANA 3
&25758 %% S5AT AAF KRE OOER
Monkfish hot pot, monkfish, monkfish liver, shiitake mushroom, mizuna leaves and shred white leek

A F SHOKUJl 44 THEEUL K\ Choiceof one
I B2 (BAK) ks (G484 7)
* Steamed tice with sea bream and turnip, white miso soup
*REFEIR HAER kF 8§ K Mozuku seaweed porridge, baked plum meat, ginger and sudachi citrus

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

¥+ 4 KANMI
5%k 8 A—>1 Kintsuba (Confection of sweetened beans and chestnut wrapped in wheat-flour dough)

AdetF—ANA~=RANE January 8o February G 7% 55k
XBAL BEAAEZALTVIT, RAEAIBIRS & ) AR EH 2350035 1) 4,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ 2402 L0 BEARL, ARFEFARELAD LI CETEI BV 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
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
FoADF5 1) &)
Seasonal delicacies

A 4 SUIMONO
AR RELEAREACT
BHrAb 4+F ALK SR EF G4R #3F
Clear soup with Spanish mackerel, shredded burdock and carrot, snow peas, shredded white leck and fresh sprout

¥ ) TSUKURI
A0 ZipkY) 2—X axlar 2
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A % NIMONO
EEFEE | BB ZoF #F
Shrimp-shaped taro and lotus root starch dumpling with crab starchy sauce, mitsuba leaf and yuzu

% % YAKIMONO
PG 0 — R6PEE
#30%% 4 2EFY55
Broiled Kobe beef sitloin, seasonal vegetables, condiments and tofu salad

# & SUSUMEZAKANA
WMEZEQENT 9>
Scallop and Chinese cabbage gratin

4 F SHOKUl %32 THE U< %3 Choiceof one
xkposme (BA%) kbifds (4-%137)
* Steamed tice with seasonal ingredients, 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)

AFetF—ANA~=R55H January 8"to February 6" 7% 48K
Bk, BEAFEAlTVET, KAEAT WIS & ) AR H 23849055 1) 3+,
X+ 23 ED BEFREL. ARFLFMIEENLIVETEI BB A LT,

X9 F 40— 4K ks D I FHARIMEANNDAPSE, CAWE T ISTVALKEAE Y,
* For guests 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




(& - 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)

W % ZENSAI

B F#ERT A8 Herring roe, dried bonito flakes
kB FHE FE 8 Grilled pufferfish milt, seaweed salt and sudachi citrus

A % SUIMONO
A ZZLEOREACT
BBE| T% £)BE T
Clear soup with steamed crab and grated turnip, young greens, seared and dried mullet roe, yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
D FIEY) eTE ) A% Gatlar 2P £2—X
Thinly-sliced pufterfish sashimi, seared pufferfish and bluefin tuna
served with homemade white ponzu vinegar jelly and soy sauce

% 4 YAKIMONO
DELBESE BESDTRIT T EIEL
Salt-grilled black throat seaperch,
Stem lettuce marinated in Saikyo white miso, simmered Chinese artichoke with pickled plum

# & SUSUMEZAKANA ‘
PHELARE REIET &% AE BIAR
Stewed spiny lobster, arrowhead, Japanese rapeseed and fried green onion

¥4 HASHIYASUME
33D %4 Grilled bamboo shoot with leaf buds

3% & SHIZAKANA
2G4 7 4 L3PE fushi RER ZH Zm LA
Lichtly roasted Japanese Kuroge Wagyu beef fillet with salted tice malt
watermelon radish, Kujo green onion, myoga ginger, rock salt and wasabi

A F SHOKUl &4 THE UL K\ Choiceof one
XTAERERR (B4 %) LAR/F9P *Pufferfish porridge with rich tasty eggs
xAdokt» BOEXBHE  *Noodlesof the day deep-fiied butterbur scape
Foh Zi®K Y  Threekinds of pickles

£ 1%  KUDAMONO 24 Assorted fruits

#+ 4 KANMI
5%k 8 A—>1 Kintsuba (Confection of sweetened beans and chestnut wrapped in wheat-flour dough)

AFetF—ANA~=R55H January 8"to February 6" 7% 3K
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) BEERRL, ARFEFIHEIEERHILIVEFT I BBV L LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



