(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 4% SUIMONO
FAP - ZZLEAREACT
RIS HSRE E BP% %
Clear soup with grilled tilefish and salt, gtilled abalone mushroom, udo and wakame seaweed
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
LeERIOES E0k 20 RIA
Grilled cardinal fish with scrambled egg; canola flower and leaf buds, sweet-sour myoga ginger pickles

3% & SHIZAKANA
12 3R
BR TFR Gk B 4F AP
Horse meat small hot-pot, wheat-gluten, Konjac noodles, leck, burdock and gadand chrysanthemum

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

REF MIZUGASHI

) b
Assorted fruits

Fahae
AdetFZA+A~=mA+Z8  March 10Mo0 April 13" 7% 53K
X EAE, BEAALEALTVET

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
AnF5 )8
Seasonal delicacies

A %% SUIMONO
TP ZZWEOREANT
REA—38M S MEaE E BPER
Clear soup with grilled tilefish and salt, gtilled abalone mushroom, udo and wakame seaweed
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
gheAaEEE w4
Simmered greenling with grated daikon radish

% 4 YAKIMONO
472415
RAHGA R E
AILRARARI S
Beef fillet cutlet with starchy cherry blossom sauce,
steamed vegetables and grilled duck with sesame miso

3% % SHIZAKANA
ARPRFEL B 488 FILE
Steamed sticky rice with simmered clams, bamboo shoots, starchy sauce and melted wasabi

4 ¥ SHOKUJ
FepmipiR (BA#)  Steamed rice with seasonal ingredients
ki OAHEEZT S0 Zipd)
White miso soup and pickles

£ B KUDAMONO
B Assorted fruits

# 4 KANMI
Fe$F Wagashi (Japanese sweets)
i
AdetFZA+d~@A+Z8  March 10ho0 April 13 7% 43K

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



(&4« 24) Iunchand dinnermenu  [&&4%] HANAGOROMO KAISEKI
26000 A Ghk#ia, +—Ex#20%3)  26000yen (Consumption tax and service charge (2076) will be collected separately)
W # ZENSAI
G Fatk) BEE R 2wzl
S9%. Lok BSERF R |
Sakura sea bream topped with soft cod roe with vinegar sauce, buttetbur tofu,
sakura shrimp and “Urui’” hosta plant in dashi broth
Deep-fried halfbeak, steamed sticky rice with clams

A % SUIMONO
AP ZZLEOREACT EEHME AR EOIRE(ZT KA LR
Potk broth soup with firefly squid and spring vegetables, back fat and black pepper
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
BiEwEk gt LHF koni #H)SF
Simmered wheat gluten rolled in bracken, minced fish and soy milk skin, prawn, wakame seaweed, aralia sprout and yuzu

¥ % YAKIMONO
PeERIPRE R0k F0F REM
Grilled cardinal fish with scrambled egg; canola flower and leaf buds, sweet-sour myoga ginger pickles

#1329 HASHIYASUME
MREFFE HBF E T
Scallops pickled in mustard, shiitake mushroom, udo and Japanese parsley

3% & SHIZAKANA
#E B4 TFR ok B 4% Ad
Horse meat hot-pot, wheat-gluten, Konjac noodles, leek, burdock and gadand chrysanthemum

4 F SHOKUJ
AERS LAY (BA%) & <6
Chirashi-sushi
Vinegared rice topped with various spring vegetables, bamboo shoots, ostrich femn, crab meat and salmon roe
kB G T Aot Zipd)
Steamed rice with beef, white miso soup and three kinds of pickles

% % KUDAMONO
Babed  Assorted fruits

4+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
FAxge
AdetFZA+A~=mA+Z8  March 10Mo0 April 13" gl

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



(&R - 24) Lunchanddinnermenu [ %2%]  HANAKAGARIKAISEKI
29400 A GE&#a. —EX#20%3) 29400 yen (Consumption tax and service charge (20 %) will be collected separately)
#p K & MENU
W % ZENSAL
AFtESiv | AWEZY EBM L2 b4
B ERAA- s SREHSt
Kasugo-dai (young sea bream) pressed sushi, cauliflower tofu topped with prawn and caviar
firefly squid with tomato, butterbur sprout dressed with sesame miso, sliced arrowhead

A % SUIMONO
AP ZZLEOREACT REEHIB )R 22T X24RX AFad4dE 2%
Pureed sakura shrimp soup, broad bean fish cake, lily bulb and ginger
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
AQnAHT A% %% FNF  Simmered fish of the day green, ginger and leaf buds

# 1% HASHIYASUME
el AL 2o F4o28HT  Crmb rolled in wakame seaweed and bamboo shoots with leaf buds miso

% 4 YAKIMONO
P A7 4 LEREE WFRREAEFHY —R 2% %
Charcoal-grilled Kuroge Wagyu beef fillet with yuzu citrus pepper and perilla sauce, steamed vegetable

i & OIZAKANA
FLEAH E4e1 F2 B 22 H&Er
Turban shell dressed with “Urur’” hosta plant, bracken, ostrich fern and yolk vinegar sauce at the bottom

4 F SHOKUl &2 THE U< %3 Choiceof one
*EAT (BAE) Z->F 33575610 LA
X =ANGAH ARELR SIS
* Steamed tice topped with slices of sea bream, served with broth poured on top,
mitsuba leaves, roasted mochi pieces and wasabi
>k Nihachi-soba noodles (twenty-percent wheat flour and eighty-petcent buckwheat flour),
Served with mixed sakura shrimp tempura

Foty Zi®K Y  Threekinds of pickles
+ % KUDAMONO &) 4 Assorted fruits
¥ 4 KANMI 48K & A~ Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)
AdetFZA+d~=mA+Z8  March 10h0 April 13 gl
kBRI, BAEAEEEATVET, XAIAA UKL & ) AR K 6 2350035 1) 1,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality

* + 232 L EFARE, APRFEFMIEEHLIVETEI BB LT,
* 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)

7 X 2. MENU

W % ZENSAI
AEnF5) R
Seasonal delicacies

A % SUIMONO
A ZELEOREACT
HEME AN ENIREIEET KA LR
Pork broth soup with firefly squid and spring vegetables, back fat and black pepper
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
iEwA gt £F ro6nE Ww)WF
Simmered wheat gluten rolled in bracken, minced fish and soy milk skin, prawn, wakame seaweed, aralia sprout and yuzu

% % YAKIMONO
b7 4 0 — 2605 &
PBI)%E B} 2HYI5
Broiled Kobe beef sitloin, seasonal vegetables, condiments and tofu salad

i & OIZAKANA
ARPRFEL B 488 FILE
Steamed sticky tice with simmered clams, bamboo shoots, starchy sauce and melted wasabi

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)

AdetFZR+A~=mA+Z8  March 10M0 April 13" gl
XEhE BEALAERALTCET, XAEATUKILIL & ) AR E 6 238505 1) 3+,
¥ +L#R L BERL, BPRFEFMCEENLIVET EI BBV L LT,
X2 40— 48 It » TFHAPIREANDARAL, LAME T IETVALEA RS,
* 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)

A % ZENSAIL
B BASAIS Edeo A & GBS
AR 2T septediedn )
Firefly squid with spring vegetables topped with yolk vinegar sauce,
cauliflower tofu and deep-fried mantis shamp with seaweed

A % SUIMONO
AP ZZLEOREACT REEHIB )R 22T X24RX AFaddE 2%
Pureed sakura shrimp soup,, broad bean fish cake, lily bulb and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
REIQFIE ) 4B as2)ar Xt 2K
Thinly-sliced sakura sea bream and bluefin tuna, served with homemade white ponzu vinegar jelly and soy sauce

% % ONMONO
2l % wa #6060 BMEEF BT
Steamed abalone, sea urchin, bracken, wakame seaweed and yuzu

‘ M 4 YAKIMONO
BAE—&F | %BEIFEE  Grilled dried-overnight channel rockfish, broiled bamboo shoot

~ #%13% HASHIYASUME
AR5 Canola flower wrapped with sheets of kelp

% % SHIZAKANA
P EAH 7 4 LEREE WFRREAEFHY —R 2% 3%
Charcoal-grilled Kuroge Wagyu beef fillet with yuzu citrus pepper and perilla sauce, steamed vegetables

4 F SHOKUl &2 THE U< K3 Choiceof one
X&) ANZR (BAR) kbads (84817
}EGERG (BAEX) Z-F 335HoL LR
* Three pieces of Nigiti-sushi and white miso soup
* Steamed tice topped with slices of sea bream, served with broth poured on top,
mitsuba leaves, roasted mochi pieces and wasabi

Fohy Zi®K Y  Threekinds of pickles
# %% KUDAMONO ¥4 Assorted fruits
¥ % KANMI 43Kk & A=l Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)
AdetFZA+d~=aq+Z8 March 100 April 13 gl
kB 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+ 242 L) BERRL, ARFEFIWEIEERHILIVEFT I BB L LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



