(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
B D53 ZiX )
Seasonal delicacies

A 4% SUIMONO
TAf - RELEAREACT
£.0888°P& £0)3%F REdADD RERFR I
Clear soup with seared pike conger dressed with Kudzu starch,
seared eggplant, small melon, 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
AQdnik& 4 Simmered dish of the day

¥ % YAKIMONO
O &8, LR
A s AEF F4 A+ F
Unseasoned grilled eel and wasabi
Grilled duck with duck oil, shiitake mushroom, greens and Japanese mustard

3% & SHIZAKANA
FREL\
Steamed turban shell

4 F SHOKUJ
Fiposria (B4 %)
Steamed rice with seasonal ingredients
kife #HEEE T Fodh ZAPR)
Red miso and white miso soup and pickles

REF MIZUGASHI

B ) b
Assorted fruits
ke
SdetFtRA—A~AAZH  Julyl* o August 3° 3t 482k

XEAL BAREEALTVETS
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
B ngsl) ZihY)
Seasonal delicacies

A 4% SUIMONO
AP - RELENKREANT
£)828°Ps £035%F REIDADD RKFER F0F
Clear soup with seared pike conger dressed with Kudzu starch,
seared eggplant, small melon, thin wheat noodles and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

% 4 YAKIMONO
A EBHE EAPRR
HEXZ Ltiit
Grilled swordfish and vegetable omelet
Fig with sweet miso paste, gtilled broad beans and race ginger with leaves

# % SUSUMEZAKANA
Fo 0 -2 RH5HH FAR 2 L5
Wagyu beef loin sandwiched with kelp, young green onions and plum pepper

3% & SHIZAKANA
RFIFo0A BlLE
$HE BHENT2L LK
Simmered conger eel, wakame seaweed, thinly sliced vegetables, simmered sauce and jelly with wasabi

4 ¥ SHOKUJ
woRria (B4 %)
Steamed rice with seasonal ingredients
ke HHr2 T Sods D)
Red miso and white miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

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

Aot FtA—B~ARZE  July1¥ to August 3" A
XEHE BEALEALTVES, KAEXNT WIS & ) AR SE H 23846055 1) 14,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&R 24 Tunchanddinnermenu  [##E 2% ] SUIREN KAISEKI
26000 A Ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)
#p X 2. MENU

A % ZENSAI
—HEXEGHE L) DAKHERT A
DREFH Y S WEEEA L KEHHARIBT FEFALIR
Twvo-layer minced sea urchin fish cake and sea lettuce fish cake, dried octopus with plum paste,
Manganji pepper with sweet shtimp, deep-fried sardines with perilla and taro stems with mashed Edamame paste

A 4% SUIMONO
TP ZZWEOREANT
RBERBIT AR R B 3R
Pureed soup Awaji onion, winter melon, seared pike conger and green onions
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 % NIMONO
FHiELELE AF T4 I
Simmered spiny lobster coated in egg yolk, small taro, greens and leaf buds

% % YAKIMONO
OB LR AN EF A4 33
Unseasoned grilled eel and wasabi
Grilled duck with duck oil, shiitake mushroom, greens and Japanese mustard

3% % SHIZAKANA
ARCEAEED BFL PP Grapes and figs with mashed tofu, topped with walnuts

4 ¥ SHOKUJI
B Ayt fEspRpeR iR (BA4) BB TEEEL LIV
Chilled sea bream soup with miso
Choice of one : Inaniwa udon noodles or steamed tice

Fnh ZiP&K!)  Threekinds of pickles

% % KUDAMONO
Babed  Assorted fruits

¥ 4 KANMI
Fe$£F Whagashi (Japanese sweets)
FAxge
Aot FtA—B~ARZE  July1* to August 3" A

*EAE BALEEAL TR, XAEAIBIRS & ) AR E 6 2350055 1) 3+,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality
X +L#2 ko EZHRE, FRFNF 3 A REFRMEELERD LI I T EI BB LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



(&% - 28) Lunchanddinnermenu [R31£2%]  MIZUHIKI-SOU KAISEKI
29400 A GE&#a. —EX#20%3) 29400 yen (Consumption tax and service charge (20 %) will be collected separately)
A % ZENSAI
AXE 23R AT FABIGLE
XS EE W
Tomato compote in Chinese lantern plant, pounded yam with water shield and sea urchin
Jellied scallop in the shape of a goldfish bowl, grilled prawn with sake lees
Duck miso-marinated vegetable roll

A 4% SUIMONO
AP RELENOKREANT
BBt AN WET T4 H)HI
Clear soup with abalone dressed with Kudzu starch, winter melon and mozuku seaweed, greens and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

Z 1% NIMONO
A2dnAtT 4% 2% F0F
Simmeted fish of the day; burdock, ginger and leaf buds

¥ % YAKIMONO
L4474 LehbFdet 245
Grilled Kuroge Wagyu beef fillet with marinated cucumber and Myoga ginger with Kinsanji miso

¥ 1% HASHIYASUME
RiaF F— Xde Eggplant with cheese

FREL | Steamed turban shell

A F SHOKUI B2 TEEEL KLV Choiceof one
xsgrie (BA %) &% S FR  kbefds (Reri0)
Steamed tice with eel, seaweed, sesame, green onion, red miso and white miso soup
%87 4>yt ¥ A  Inaniwa udon noodles chilled sea bream dipping soup with miso
Fnty ZiwAY) Threekinds of pickles

% % KUDAMONO
B ) b Assorted fruits

4+ 4 KANMI
53k &A=  Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)

AdetFtA—A~ARZA July1* to August 3 7% 3K
XA BEARERAL TR, RAEXNTUKDLIL & ) AR H 2354055 ) 17,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality
¥+ 242 LD EEREL. BRFDF a A XEFMEEERD LI EFEI BB LT,
* For guests of 10 or more, please make a reservation 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)
# 8% 3. MENU

W % ZENSAI
Fo B nF50) 81
Seasonal delicacies

A %% SUIMONO
AP RELENKREANT
IRSEERIL )R RN 8% 3R
Pureed soup Awajt onion, winter melon, seared pike conger and green onions
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

+ = CHUZARA
ShibF LS I K2 SFiL
Grilled sweetfish with yuzu pepper paste, grilled broad beans and race ginger with leaves

% %% YAKIMONO
PG 0 — R6PEE
#20%% 4 2EFY55
Broiled Kobe beef sitloin, seasonal vegetables, condiments and tofu salad

3% & SHIZAKANA
RIFO0AE BPIEEF P E BHENT2L LK
Simmered conger eel, wakame seaweed, thinly sliced vegetables, simmered sauce and jelly with wasabi

A F SHOKUl &4 THEE UL K3\ Choiceof one
*Fposra (BAK) LBES (27
* Steamed rice with seasonal ingredients, red miso and white miso soup
4B nF@E P  *Noodles of the day

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F Wagashi (Japanese sweets)

AdetFtA—A~ARZA July1¥ to August 3" 7% 55K
XA, BEEAFEAL TVES, KAEATUKLIC & ) AREH 235469956 ) 3+,
X+ L LD BEHL, ARFLEBFNILEBENLEIVCET EI BBV E L 17,

X240 —24K kb D TFHIRIMEIANDAPAL, AT T A TVALA TS,
* For guests of 10 or more, please make a reservation in advance for your choice of meal
X Reservations for this menu should be placed 7 days in advance




(&8 - 24 lunchanddinnermenu  [£2]  HIGASHIYAMA

36200 A GE&k#a H—EX#20%3) 36,200 yen (Consumption tax and service charge (20 %) will be collected separately)
#p &K 2 MENU
W % ZENSAI

K548 1)
B TEFe RAdaF FRBIPLS ANA-RITHFEAE FEFAKIR
Served in a bowl of ice, tomato compote in Chinese lantern plant, jellied scallop in the shape of a goldfish bowi,
grilled prawn with sake lees, duck miso-marinated vegetable roll and taro stems with mashed Edamame paste

A 4 SUIMONO
AP ZEWENREANT
PASETAKAL wenBAF LT REPADD FoF
Clear soup with parboiled pike conger with sea urchin, radish, small melon and leaf bud
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A % NIMONO
Htad C8ENHE S Griled eggplant stuffed ecl

¥ % YAKIMONO
L4474 LvhLFdet 245
Grilled Kuroge Wagyu beef fillet with marinated cucumber and Myoga ginger with Kinsanji miso

¥ 1% HASHIYASUME
2% %% ¥+Y7  Pounded yam with water shield and caviar

3% % SHIZAKANA
PRELELE FTF YR
Simmered spiny lobster coated in egg yolk, greens and green onions

A F SHOKUJl #H4&FA4THEEUL K\ Choiceof one
*kSEXSBIR (BA%) BRA Pads  RBHEE (R T)
XA TG ¥ A
* Steamed tice with pike conger, corn and pounded plum in dlay pot, red miso and white miso soup
%87 ot ¥ A Inaniwa udon noodles, chilled sea bream dipping soup with miso
Fotp Zi®K!Y)  Threekinds of pickles

F % KUDAMONO &) 4 Assorted fruits

# 4 KANMI
Bt
Kudzu starch noodles
Aot FLtA-—B~AAZA  Juy1* to August 3" 3t 4Bk

XBAL BEAEZALTVIT, KNI & ) AR E 6 2380035 1) 37,
*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



