(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
AnFsl) Zipk)
Seasonal delicacies

A %% SUIMONO
FAP - ZZLEAREACT
ShexBiTt FHEELE WMRFT T4 FR F0F
Clear soup with greenling dressed with kudzu starch, tosakanori (edible red alga),
shredded tangle of kelp, green, thin wheat noodles and leaf bud
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

¥ % YAKIMONO
2AMEEE APV —R BHFo FAg-en
Grilled red snapper with salt, gardand chrysanthemum sauce, bamboo shoots coated with leaf bud miso

3% % SHIZAKANA
Ao gaki | 488 M8 TF B EALTA
Steamed cod, soft roe, bamboo shoot, steamed sea urchin and starchy sauce

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

REF MIZUGASHI

) b
Assorted fruits

R LTS
AFetFAEtAd~ZANE  February 7"to March 9" 3% 48K
XA BAAFEAlTVES

RAEXNIIKIUS & ) BREH 23858055 1) 1+,
*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
A2#5 )8 ) Seasonal delicacies

A % SUIMONO
AP ZEWENREANT
gheXBUTL THBEEL BT % FR 2o
Clear soup with greenling dressed with kudzu starch, tosakanoi (edible red alga),
shredded tangle of kelp, green, thin wheat noodles and leaf bud
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
Mg 4 sHHF
Steamed sea bream and grated tumip, greens and thinly sliced yuzu

% 4 YAKIMONO
GuhE 24
SRS AR MEATRSE
Stewed beet in sweetened soy sauce and ginger; broiled monkfish, monkfish liver and grilled leek
Scallop rolled in thinly sliced daikon radish

3% % SHIZAKANA
ZEWmEYEE  Three kinds of dengalau food with sweet miso paste
%) - &7 F%4°%  bamboo shoots coated with leaf bud miso
N15353% - 4% Red konjac. coated with red miso
FR - WF 4% Mugwort wheat gluten coated with yuzu miso

4 ¥ SHOKUJ
spHApEA (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 Wagashi (Japanese sweets)
FAxge
AdetFZRAtd~ZANE February 7'to March 9 7% 3B

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



(&%« 24 Lunchanddinnermenu  [#&&2VE] HANAGOROMO KAISEKI
26000 A ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)

W & ZENSAI
LENEZBIAL QEBAR XIZHI I\

M EAAHORINT FTHEa0o00 5
Wild vegetables and sesame tofu, whitefish and butterbur, steamed broad beans
Broiled kumquat with cream cheese and sweetened vinegar and snow crab croquette

A 4% SUIMONO
TP ZZWEOREANT
WRFHAL ABFAZT F2B)R BIEE +F
Pureed green soybean soup, adductor muscle of scallop in steamed glutinous rice flour,
roasted dried mullet roe and Japanese mustard
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ao Zipk() 2—K ax2)ar 2w
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

38 4 NABEMONO
AW EIR KR T &R AN E PR
(Clam dlear soup hotpot, spring vegetables, clam and Japanese pepper

¥ % YAKIMONO
EEaE: LRAEZ | ALRBERL
Grilled winter ambetjack with salt, grated daikon radish and wasabi, flower wasabi in dashi broth

3% & SHIZAKANA
BLFREE SE LR Bk FA AFEANE 4
Shrimp-shaped taro tofu, lotus root, shrimp, lily bulb, greens and starchy sauce, wasabi

&% 4 SUNOMONO
FA & AzEImE T2l
Vinegared ark shell, bracken root, udo and Unkai jelly

4 F SHOKUJ
% 4Ror2LHA (BAE)
sk i G AT Sod Ziph)
Steamed rice with bamboo shoots and beef, white miso soup and three kinds of pickles

% % KUDAMONO
Babed  Assorted fruits

¥+ 2% KANMI
Fe$F Wagashi (Japanese sweets)
Farae
AgetF=Atd~ZAAA  February Thto March 9 7% 55K

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



(&% - 78) Lunchanddinnermenu [£%&%]  HANAKAGARI KAISEKI
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
TRERF FAed  BAELLEEIERT BadeE
B XD LENT LA ~A2ERA
Pufferfish dressed with green onion and mustard, spot prawn marinated with Chinese fice wine,
Sticky rice dumplings, bracken root and sea urchin topped with grated yam,
sliced frozen salmon with pickled Kombu and dried squid with soy sauce

A 1% SUIMONO
T ZZLEOREACT BAR J3v B E £F o
Clear soup with dam, Urut hosta plant, bracken root, spikenard, wakame seaweed and leaf bud
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 % NIMONO
AAnAHT H4 2% F2F  Simmered fish of the day, green, ginger and leaf buds

% 4 YAKIMONO
BRAG T4 LEKME #VT59-V—2 @HFE ik LXK
Charcoal-grilled Kuroge Wagyu beef fillet, cauliflower sauce, steamed vegetables, rock sail and wasabi

% 1% HASHIYASUME
OFBTRIT G FE FF  Codmiltpickled in sailyo miso, Chinese cabbage starchy sauce and yuzu

i & OIZAKANA
2ENERNY S KRE B4t G
Hairy crab and Kujo green onion salad, mizuna leaves, crab miso and laver

A F SHOKUJl &4 THEEUL K\ Choiceof one
kHFEE 7 LY Do 25Baria (BAR)  hbfds (BiEE )
*k Steamed tice with grilled Spanish mackerel and watercress in clay pot and dear broth soup
X =ANEER W RZBEBUEE
>k Nihachi-soba noodles (twenty-percent wheat flour and eighty-petcent buckwheat flour),
walnut dipping sauce and mixed broad bean and vegetable tempura

Foty Zi®KY)  Threekinds of pickles
F 4 KUDAMONO &) 4b Assorted fruits
¥ 4 KANMI 48K & Al Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)
AdetFZAtd~ZANE February 7"to March 9 3% 4Bk
kA BALPEALTVET, XAEXNT WKL & ) AR E b 2384035 1) 3,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality

¥+ 2321 EFAL. ARFEFECEEDILIVET S I BBV 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%6) will be collected separately)

7 X 2. MENU

W % ZENSAI
AEnF5) R
Seasonal delicacies

A 4% SUIMONO
FAP - ZZLEAREACT
WRFHAL ABFAZT F2B)R BI)EE +F
Pureed green soybean soup, adductor muscle of scallop in steamed glutinous rice flour,
roasted dried mullet roe and Japanese mustard
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ao Zipk() 2—K ax)ar e
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
g 4 sHG
Steamed sea bream and grated tumnip, greens and thinly sliced yuzu

% %% YAKIMONO
WU zas HO¥E K4 ZHY5S
Broiled Kobe beef sitloin, seasonal vegetables, condiments and tofu salad

i & OIZAKANA
TA ok EIE TeTaL
Vinegared ark shell, bracken root, udo and Unkai jelly

A F SHOKUJl 44 THEE UL K\ Choiceof one
xkposme (BA%) kbifds (4-%137)
* Steamed tice with seasonal ingredients, white miso soup
A nF@E»  *Noodles of the day

Foh Zi®KY)  Threekinds of pickles

£ B KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$£F Wagashi (Japanese sweets)

AdetF=Atd~ZANAA  February 7'to March 9" 7t 5%k
XEhE BEALAERALTCET, XAEATUKILIL & ) AR E 6 238505 1) 3+,
% + 232k BEAL. APRFLEFACEEHSLLIVEFTEIBECVE LT,
X2 40— 48 It » TFHAPIREANDARAL, LAME T IETVALEA RS,
* For guests of 10 or more, please make a teservation 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

IR EF FAeA  PAELLGEIMAT BAdRE
B XS LT LA ~A2FR
Pufferfish dressed with green onion and mustard, spot prawn marinated with Chinese fice wine,
Sticky rice dumplings, bracken root and sea urchin topped with grated yam,
sliced frozen salmon with pickled Kombu and dried squid with soy sauce

A % SUIMONO
AP ZZLEOREACT RO F BTk £ )8 R w)F
Clear soup with pufterfish milt, broiled pufterfish, seared ray fin, green onion and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
2 2% 48 Ad»na48 )ik 2PEive 2—X
Steamed haity crab, bluefin tuna, whitefish and garishment
served with homemade white ponzu vinegar jelly and soy sauce

A % NIMONO
B 4 4HdF  Steamed sea bream and grated turnip, green and thinly sliced yuzu

¥ % YAKIMONO
PHELEFHE TR <6 Grilled spiny lobster, sea urchin and salmon roe

% 4 YAKIMONO
2E44 74 LEKE HVTIFTI—I—R @H%E 2k LR
Charcoal-grilled Kuroge Wagyu beef fillet, cauliflower sauce, steamed vegetables, rock sail and wasabi

&k %% SUNOMONO
TR B A2FIWE TiET 2L Vinegared ark shell, bracken root, udo and UNKAT jelly

4 F SHOKUl %32 THE U< %3 Choiceof one
*EBOM IR (BAE) ¥22 LR OhBEE (§4$ET)
* Steamed rice with grilled winter eel, grated yam, wasabi and white miso soup
X =AGEX M REBEBIHRS
* Nihachi-soba noodles (twenty-percent wheat flour and eighty-percent buckwheat flour),
dipping walnut sauce and mixed broad bean and vegetable tempura

Foty Zi®K Y  Threekinds of pickles
+ %  KUDAMONO #4b+ Assorted fruits
¥ % KANMI 43k & A=l Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)
AFetF A tAd~ZANE February 7"to March 9" 3% 48K
XA BEAXERALTVET, RAEAIBIRS & ) AR EH 2350035 1) 4,
* We use domestic rice only > 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



