(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
#EEn§5 ) ZAPA )
Seasonal delicacies

A 4% SUIMONO
TAE - RELEAREACT
ZU G A
A e AR F
Clear soup with greenling; daikon radish, gourd and yuzu
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
AQdnik& 4 Simmered dish of the day

¥ % YAKIMONO
PARFEET | KO RIHT SFEL
Half-dtied grunt with salted and fermented bonito, fried octopus and spring ginger with green leaves

3% & SHIZAKANA
OHERFRTEN
¥iz EYE PR
Steamed lightly grilled conger eel, roasted broad beans and starchy sauce with Japanese pepper powder

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

REF MIZUGASHI

) b
Assorted fruits

Fhae
AdetFmAtod~A2R+AH  Aprilldto May 15 7% 43K
X BEL BEELEEALTVES

XAEATWIUS & ) AR K6 2350035 1) 4,
* W use domestic tice only >k Menu items are subject to change depending on availability and seasonality



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

W % ZENSAI
D F5 )R
Seasonal delicacies

A %% SUIMONO
AP REZLENREACT AU SE S
AL e AN T
Clear soup with greenling, daikon radish, gourd and yuzu
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
ARG HBRE T4
Simmered Spanish mackerel, freshly harvested potatoes and greens

% % YAKIMONO
BEIRA-FEHS
WA RIBT Ati4
BRdd 0 — R3S
Grilled small turban shell with miso, fried octopus and spting ginger with green leaves,
Kuroge Wagyu beef sifloin with salt

3% % SHIZAKANA
OHERFRTEL HiZ BYE Hok
Steamed lightly grilled conger eel, roasted broad beans and starchy sauce with Japanese pepper powder

4 F SHOKUJ
Fiposria (B4 %)
Steamed rice with seasonal ingredients
Rt Grt  Fods ZAph)
Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

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

bdetFmA+ted~A2R+AA  Aprilldto May 15 3t 45k
XA BEAXERALTVES, RAEAIBIRUS & ) AR K6 2350035 1) 4,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality



(& - 28) lunchanddinnermenu  [Z482%]  WAKAKAEDE KAISEKI
26000 A Ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)
A % ZENSAI
FEIHA sz
Sax 7 ANFHAN BIE | BBl FiESAAeA
Simmered taro stem with arrowroot sauce, eel dumplings wrapped in bamboo leaves,
Abalone and asparagus in dashi broth, fried firefly squid with seaweed, yellow clam

A 4% SUIMONO
FAR - ZZLEOREAT
AL )R i X FoFRN ER L
Pureed winter melon soup, small scallop dumpling; winter melon and ginger
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
NIESAEA. AT A Z4F SRS Fo F
Simmered sardine with pickled plum, taro, fish-pole bamboo, snow pea and leaf buds

¥ % YAKIMONO
ADBIHE FEV-RX BUTE EERE
Salt-grilled cutlass fish with green pea sauce
Fried green peas and small com

3% & SHIZAKANA
LEiot o —ALEES HRLRIFARE 642
Japanese Kuroge Wagyu beef loin wrapped in wasabi, simmered eggplant. and shredded white leek

#k» % SUNOMONO
wTak R Z&a 1%
Vinegared mozuku seaweed, ark shell, myoga ginger and ginger

4 ¥ SHOKUJ
#Hiddesria (BAE) 5% (3>
Steamed fice with new lotus root topped with minced duck meat
ko H Grdwt S0 Zdpd)
Red miso soup and three kinds of pickles

% % KUDAMONO
Babd  Assorted fruits

¥+ 4 KANMI
Fe$£F Whagashi (Japanese sweets)
Farae
bdetf@Btmd~A2A+2H  Aprilldto May 15 7% 53K

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



(&% - #4) Lunchand dinnermenu [ER2%]  KUN-PUKAISEKI
20400 A GE&#a. —EX#20%3) 29400 yen (Consumption tax and service charge (20 %) will be collected separately)
#»p X 2 MENU
W # ZENSAI
N & VA (1
BShATAR & BARLERLS
X2 Ts%a2 RipEl
Small melon cured with kombu kelp and egg yolk vinegar, simmeted young sweetfish with vinegar,
firefly squid pickled in wasabi, fried broad beans with sea urchin and smoked summer duck

A % SUIMONO
TR ZZLEOKREACT EEMAET LFARX EE B Pié
Gyokuro premium green tea soup, yam fish cake, shrimp, bracken and pounded ume
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
Adn AT WEETE T4 4idt ¥
Simmered fish of the day; braised udo, greens, ginger and leaf buds

¥ % YAKIMONO
BT 4 LESSE Hed)—R RER
Steamed and roasted Kuroge Wagyu beef fillet with grilled eggplant sauce and Tenkeiko mushroom

¥ 1 HASHIYASUME
#Efo—X 22 AT a2l Freshgreen mousse with consommé jelly

3% % SHIZAKANA
fales ledl 5 B AL Kk
Abalone shabu-shabu, seaweed, green onion, served with abalone liver sauce and ponzu sauce

A F SHOKUl &4 THEUL K S\ Choiceof one
*oxF 2583R (BAA) BUFESH kodn (Rt
* Steamed rice with conger eel in clay pot, fried burdock mochi and red miso soup
*XAd iYL *Noodles of the day

Fny Zi®K Y  Threekinds of pickles
F 4 KUDAMONO &) 4b Assorted fruits

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

bdetf@mBtmd~AR+2A2H  Apilld'to May 15 Il 2
*BAE BEARERAL TV, RAEXNTUKLIS & ) R H 2384055 ) £,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality
X+ LRk BERE, FRFEFMCEED LT T I BB LET,
* For guests of 10 or more, please make a teservation in advance for your choice of meal



(&%« 24 Tunchand dinnermenu # 7 4 0 — X4& [3td] 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
#EEn g5 )R
Seasonal delicacies

A % SUIMONO
A ZZLEOREACT
AR d2iX FoFRN EE L
Pureed winter melon soup, small scallop dumpling, winter melon and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A #% NIMONO
NIESAEA. AF A Z4F SRS Fo F
Simmered sardine with pickles plum, taro, fish-pole bamboo, snow pea and leaf buds

% %% YAKIMONO
740 — 28 &
BI)%E B} 2HYI5
Broiled Kobe beef siloin, seasonal vegetables, condiments and tofu salad

3% % SHIZAKANA
ORERFRFE Haiz BYE Hoil
Steamed lightly grilled conger eel, roasted broad beans and starchy sauce with Japanese pepper powder

A F SHOKUJl 44 THEEUL K S\ Choiceof one
*Fiponria (BA2%) kdfds (GRdit)
>k Steamed rice with seasonal ingredients, red miso soup
XA dn&E»  *kNoodles of the day

Foh Zi9K Y  Threekinds of pickles

£ B KUDAMONO
BAbE  Assorted fruits

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

bdetf@Bt+tmd~A2A+2H  Apilldto May 15 gl
*EAA, BAREZRALTVES, RAAAIIKDLUS & () AR H 2355465 1) 3+,
* + 232 ko BFARL, APRFEFWEIEEHLIVET I BRCVE LT,
*x#WF4o0—24% kb » T FHEARMIIN DS L, AW T ITVALEEE T,
* 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




(B4 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)
W % ZENSAI
Sar 7 ANT HRAD Bz
ST ANNGRIEA S AiEH
Abalone and asparagus in dashi broth,
Thin-sliced Kaga cucumber rolls in horse mackerel, smoked summer duck

A 4 SUIMONO
T RZLEOREACT
EEAZT SFIRfE #HEE IWE PE
Gyokuro premium green tea soup, simmered pike conger, fresh watershield, udo and pounded ume
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
A2 2ipR) 2—K ax2)ar 2tk
Five kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A #% NIMONO
NsEE BF BZ4F SR 0
simmered sardine with pickled plum, taro, fish-pole bamboo, snow pea and leaf buds

¥ % YAKIMONO
PHIELESAE SFELE 2R
Grilled spiny lobster with salted and fermented bonito, spting ginger with green leaves and Tosa miso

% % SHIZAKANA
P EFR 7 4 LERE HHpIFV—X REH
Steamed and roasted Kuroge Wagyu beef fillet with grilled eggplant sauce and Tenketko mushroom

#k» %  SUNOMONO
ok A £ %% Vinegared mozuku seaweed, ark shell, myoga ginger and ginger

A F SHOKUl &4 THE UL K S\ Choiceof one
*oxF 258 (BAA) BT F8 kot (GFaat)
* Steamed rice with conger eel in clay pot, fried burdock mochi and red miso soup
AL n RFABAEGE KNoodles of the day with Conger eel tempura

Fadp Zi®K!)  Threekinds of pickles
F %% KUDAMONO A/ 4 Assorted fruits

4+ 4 KANMI
532k & A—>1 Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)

bdetFmA+t@d~A2R+AA  Aprilldto May 15 3t 45K
*BAE BEARERAL TV, RAEXNTUKLIL & ) R H 2384055 ) £,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality
¥+ 2320 EFARL. ARFEFECEEDILIVET I BBV L LT,
* For guests of 10 or more, please make a teservation in advance for your choice of meal



