(F8 2RF&E) Weekday lunchonly [61] KAMOGAWA
12000 A@E&E#)  12000yen  (Consumption tax included)

W % ZENSAI
%5 ) 23R

Seasonal delicacies

A 4% SUIMONO
TP ZZWEOREANT
TRET GekBITL 4 AR BEET
Thick broad bean soup with greenling dressed with kudzu, scallion, carrot and mustard paste
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ /) TSUKURI
Ado=4L) £2—XK G#0ak Xhe
“Two kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

A % NIMONO
AB D& 4B Simmered dish of the day

% 4 YAKIMONO
A DS FAPEE AX v ¥ =522 BELKE
Grilled fish of the day with scrambled egg and canola
Deep-fried flower zucchini, butterbur rolled with dry-cured ham

% % ONMONO
BHE N
8F T/ <6 L ME HSnF BYE LR
Steamed soft cod roe, sea urchin, salmon roe, prawn, scallop, bamboo shoot topped with starchy sauce and wasabi

4 F SHOKUJ
Fiposrma (A2
ko Gt Eo Zipd)
Steamed rice with seasonal ingredients
Red miso soup and pickles

REF MIZUGASHI

A Y) Aot
Assorted fruits

g
SdemFeA+—A~EA+LE 3 4k
X BAL BARTRALTOET

XAEATWILL & ARV EH 2380038 1) 14,
Menu items are subject to change depending on availability and seasonality



(&8 28 lunchand dinnermenu  [N\3&] YASAKA
19000 AFE &) 19000yen (Consumption tax included)

W % ZENSAI
#E550 %5 ) %) Seasonal delicacies

A % SUIMONO
A ZELEOREACT
22T HeLBUL FE AR BT
Thick broad bean soup with greenling dressed with kudzu, scallion, carrot and mustard paste
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 sauce and soy sauce

A #% NIMONO
N F 3L 22 W)F
Simmered raw cod ovary; ostrich fern and yuzu

¥ % YAKIMONO
PUIBES BEBHNT %7477 FB|-AHS
Broiled grunt in oil with starchy sauce, grilled slices of bamboo shoots with foie gras

#13%» HASHIYASUME
EToLIE &F <6
Mozuku seaweed with Japanese sansho pepper vinegar, yam and salmon roe

3% & SHIZAKANA
G- Xy ¥ —4Ha2BT FiE KIae
Fried beef cutlet and deep-fried flower zucchini served with rock salt and ponzu starchy sauce

4 F SHOKUJ
Fiposrma (BAZ2%E
koW vt Fod Zid)
Steamed rice with seasonal ingredients
Red miso soup and pickles

B KUDAMONO
B b Assorted fruits

#+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)
FAxge
bgeafemfd +—d~2A+d 7% 45k

XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) &7,
Menu items are subject to change depending on availability and seasonality



(&% - #4) Lunchanddinnermenu  [£#2%]  WAKAKAEDE KAISEKI
23000 A@EE#32)  23000yen (Consumption tax included)

A % ZENSAL
FaFDL—R tabFAELET] BE oK
AR FHHYRT 5
Eggplant mousse with shrimp, edamame, young corn and mini-tomato
Halfbeak sushi with egg yolk instead of tice, buttetbur rolled with dry-cured ham
Young sweetfish with sweet miso paste, castella with lotus root, wood ear mushroom, snow peas

A 4% SUIMONO
TAP - RZLEOREACT HEREY IELY) T4 WE I F
(Clear soup with green bean tofu, seared rockfish, udo and leaf bud
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 sauce and soy sauce

% % YAKIMONO
Fohk 74 L TLYUII—R L2AMAEDEE NWER WREG
Broiled Wagyu beef fillet with watercress sauce
Broiled red snapper pickled in sake lees, Kujo leek and myoga ginger with sugared vinegat.

¥#12% HASHIYASUME
N F LS 272 W)F
Simmered raw cod ovary; ostrich fern and yuzu

% % ONMONO
BHE
8F T/ <6 L ME HSnF BYE LR
Steamed soft cod roe, sea urchin, salmon roe, prawn, scallop, bamboo shoot topped with starchy sauce and wasabi

A F SHOKUJl 4324 THEUL LS Choiceof one
XoxFapAE (BA%) 7V okt St
* Conger eel pressed sushy, pickled ginger and red miso soup
* =A% X *kNihachi-soba noodles (twenty-percent wheat flour and eighty-petcent buckwheat flour)
Foth Zi®KY)  Threekinds of pickles

£ B KUDAMONO
B Assorted fruits

# 4 KANMI
#$F Wagashi (Sweet bean confection)
Faxade
bgemFeod+—d~27+1d 3T 5K
kEEE, BAAIZEAL TVET, XU E ) ARSEH 238498 ) 15,
X +Z30 0 EZARL, APRFEFMIBENCLEIVETEI BBV AE L2,



(@B 24 Tunchand dinnermenu [F2AVE] KUN-PU KAISEKI

26000 AEEE#2)  26000yen (Consumption tax included)
# &K 2 MENU

A% ZENSAL
gL AS  E&at LRBERT MF oA AERLE BAAEL?
Thinly sliced vegetable and mantis shrimp rolls with yolk vinegar
Pickled edible wild plants with salted and fermented bonito, simmered soft octopus
Broiled abalone, lotus root with plum miso

A 4% SUIMONO
FAP REZLEOREACT RIBA FHAL TR JUit
Clear soup with eggplant dumpling; carrot, scallion and ginger
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 sauce and soy sauce

A 1 NIMONO
AdoEftd F4 2% F9F  Simmereddishof the day green, ginger and leaf bud

% 4 YAKIMONO
SRR T — % TRAXAAEE HEXZ
Shark’ fin steaks pickled in sake lees, grilled sea urchin, kelp, grilled broad bean

#13% HASHIYASUME
SAvEToLmar &F
Cockle shell and mozuku seaweed with Japanese sansho pepper vinegar, and yam

3% & SHIZAKANA
BEFG 0288 | o3 w37 RELIWEK Zak
Kuroge Wagyu beef sirloin cold shabu-shabu served with sesame foam and ponzu sauce

A F SHOKUJl #H4F4THEEUL K S\ Choiceof one
X E o 2503rER (BAX) HFE0EF kb Fdut
* Seasoned rice with firefly squid in clay pot, fried leaf buds and red miso soup
* =A% X *(Nihachi-soba noodles (twenty-petcent wheat flour and eighty-percent buckwheat flour)

Foty Zi®K Y  Threekinds of pickles

B KUDAMONO
&) b Assorted fruits

¥+ % KANMI
498 F Wagashi (Sweetbean confection)
FAkae
Ademfw+—d~2A2R+14 7% 53K

XEEE, BEAEAFEAL TV I, XEATWIRILE ) ARGEZH 23546055 1) 1,
X+ 23 ED BEFREL. ARFLFMIEENLIVETEI BB A LT,



(&% - 24 Lunchand dinner menu # 7 4 0 —24% [3t] Kobe Beef Kaiseki Course KITAYAMA
32000 ATEK#52)  32000yen (Consumption tax included)

W % ZENSAI
05 ) R
Seasonal delicacies

A % SUIMONO
A ZZLEOREACT
HERZE IEL) % WE FoF
Clear soup with green bean tofu, seared rockfish, udo and leaf bud
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 sauce and soy sauce

A #% NIMONO
N F3LH 22 W)F
Simmered raw cod ovary; ostrich fern and yuzu

% 4 YAKIMONO
Wrdo—2amgs (10g) #5)%E F4 2BFHI5
Broiled Kobe beef sitloin (100g)  seasonal vegetables, condiments and tofu salad

3% & SHIZAKANA
AHEL & i BB
A X v ¥ — 242235
Fried young sweetfish and shrimp, deep-fried flower zucchini

A F SHOKUl B2 T—&REE UL LS\ Choiceof one
X Fepodria (BAR) kbR Rt
* Steamed rice with seasonal ingtedients, red miso soup
* =A% X *(Nihachi-soba noodles (twenty-percent wheat flour and eighty-petcent buckwheat flour)

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F Wagashi (Sweet bean confection)
Fakge
bgeafemfd +—d~2A+d 7% 45k

XA, BEAEFEAL TVET, KAEXT KIS & ) AR E H 23546055 () 3+,
X+ 432 ED BEIL, ARFLEFNCBENCLEICET EI BBV E LT,



(& 24 Tunchand dinnermenu  [£%]  HIGASHIYAMA

32000 A@EE#32)  32000yen (Consumption tax included)
#p &K 2 MENU

W & ZENSAI
WA L) sexbebA & &Gt
Roasted three kinds of delicacies
Thinly sliced vegetable and mantis shrimp rolls with yolk vinegar

A 4% SUIMONO
FAp - ZZLEAREACT
FadBA FHAR TR BU%%
Clear soup with eggplant dumpling; carrot, scallion and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
AdoFid) AT o 2—X @RIk AT
Thinly sliced whitefish and diced medium-fatty tuna, seared fatty tuna

A #% NIMONO
St %A 2T T4 ORR 4asti i
Braised sharK's fin in soft-shelled turtle soup, greens, leek, ginger

#13% HASHIYASUME
SAviEToLkik &F
Cockle shell and mozuku seaweed with Japanese sansho pepper vinegar, and yam

7% %% ONMONO
2E44 0 -0 BFEINT T/ LK
Broiled Kuroge Wagyu beef sirloin topped with sticky tofu skin sauce, sea urchin and wasabi

3% & SHIZAKANA
PEEETHUDEE E 2
Broiled spiny lobster with sea urchin, pickled ginger

4 F SHOKUJ
38R (BARK) LA RFPERC FY 2D
Seasoned rice in clay pot served with richly flavored eggs and truffle.
kP AT Redmisosoup  ED#H  ZABK Y Three kinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

¥ 4 KANMI
FAKS Zundamochi  (Rice cake covered in sweetened mashed green soybeans)
Tk
AdemFef +—d~AR+1d 7% 83K

XA, BALEFEA L TVEF, KEATUKRLICE ) ARNEH 23549058 () 5,



