(F8 2RF&E) Weekday lunchonly [621] KAMOGAWA
12000 A@E&E#)  12000yen  (Consumption tax included)

W % ZENSAI
%5 ) 23R

Seasonal delicacies

A 4% SUIMONO
BIEN)RX—T SRIF ESE %%
Shark fin soup, kinugasa mushroom, water spinach and ginger

¥ Y TSUKURI
Ado=i®L) 2—XK Vet 2HEW
Two kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

Z 3% NIMONO
AB DK ES S Simmered dish of the day

% % YAKIMONO
Sh e TpI =TS RIS
Grilled greenling with bracken and egg white, okra dressed with bonito flakes

3 4 NABEMONO
TREAERBH PR LRIR
Duck small hot pot with Kyoto duck, Kujo leek and black pepper

4 ¥ SHOKUJI
Foposrma (A%
kol kvt Fon ZApk)
Steamed rice with seasonal ingredients
Red miso soup and pickles

REF MIZUGASHI

A ebd
Assorted fruits

FAkae
Abdemd Az =+d~tAZA 3% 4%k
XA BAAREATVET

XEEATWILL & 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 4% SUIMONO
BIEN)X—T SRIF ESE %%
Shark fin soup, kinugasa mushroom, water spinach and ginger

¥ Y TSUKURI
A0 ZiphY) 2K axar 2t
Three kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

A #% NIMONO
BANEEINT Aed ikt 24
Simmered winter melon with starchy crab sauce, small eggplant, prawn and ginger

% % YAKIMONO
5P RIILS
2R A 0 — XA &
Grilled sea bass with com
Broiled Kuroge Wagyu beef sifloin marinated with sweet miso paste

%1% HASHIYASUME
T EA
Simmered green ume in sugar syrup

58 %% NABEMONO
T AERDDA  LIIR
Duck small hot pot with Kyoto duck, Kujo leek and black pepper

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

B KUDAMONO
B b Assorted fruits

#+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)
Fhke
LdemFmAg=+Hd~+tAZA 7% 53K

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



(&g 28 Lunchanddinnermenu  [W2Ra%] GENJI KAISEKI
23000 A@EE#2)  23000yen (Consumption tax included)

A % ZENSAI
BFE2E FERRGIL o Fdedd FT4%RT sEE Lk
Green tea tofu, tato stem dressed with mashed tofu, sesame, and white miso, bamboo shoot sushi
Beef tongue pickled in miso, sillago dressed with ginger vinegar

A %% SUIMONO
TP ZZLENREACT &AX ROKHBT G F
Clear soup with sweetfish cake, deep-fried water pepper with white egg, melon cucumber 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 sauce and soy sauce

A 4 NIMONO
G ZEA WAL KABTT BYE LR
Simmered burdock dumpling, braised pork belly;, Fushimi sweet pepper topped with starchy sauce and wasabi

¥ % YAKIMONO
5/20~5/31  $5—&F | Griled sea bass salted and dried overnight
6/1~7/3  8h3&3E  Grilled sweetfish with salt
TEEE Rak ab i
Simmered green ume in sugar syrup, water pepper vinegar, sudachi citrus and pickled ginger

¥4 HASHIYASUME
RN S Y BEF Ly LT BRE LU 28 SLD
Seasonal salad, potato, bracken, myoga, radish and sudachi dressing

3% % SHIZAKANA
Fe4 74 LEAZAL EidrTail A&
Wagyu beef filet wrapped with sea urchin with ponzu jelly and scallion

A F SHOKUl 4324 THEUL LS Choiceof one
AR e B riasiia (BAA) ok vt
* Seasoned tice with fresh lotus root and chicken, red miso soup
%% %X *Green tea-budkwheat noodles
Foh Zi®KY)  Threekinds of pickles

£ 1%  KUDAMONO B4 bd  Assorted fruits

#+ 4 KANMI  #e$£F Wagashi (Sweetbean confection)
Fakge
bdemtEZA=+A~tAZA 3T B
*EAE BARLZALTVET, KUK E ) ARSEH 238464055 1) 3,
¥+ 2320 EFARL. ARFEFECEEDILIVET I BBV L LT,
*For guests of 10 or more, please make a reservation in advance for your choice of meal



(&% - 248 Lunchand dinnermenu [$%%-4%]) NISHIKI-HATARU KAISEKI
26000 AEE#L)  26000yen (Consumption tax included)

W % ZENSAI
SigAE Y FADKIBNT ZART T T Y —Ldei
GEo 7 RNFHRAS - HHEBE #HEE LEIREE
Prawn and ark shell with grated cucumber and vinegar sauce, figand sour cream,
asparagus wrapped in greenling; salted and fermented bonito with yolk, fresh water shield, broiled squid

A 4 SUIMONO
A ZZLEOREACT AERBUL SR FR PEI0F QiR
(Clear soup with Okoze stonefish dressed with Kudzu starch,
shredded leck, green onion sprout, leaf bud and sansho pepper
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

% 1 YAKIMONO
5/20~5/31  $E—&F | Grilled sea bass salted and dried overnight
6/1~7/3  Z&83EME3E  Grilled young sweetfish with salt
Rar afdb Fod  Water pepper vinegar, sudachi citrus and pickled ginger

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

¥1%% HASHIYASUME
TREFEDIFHEL 2 LBMT  Seaurchin and taro stem topped with lemon jelly

3% & SHIZAKANA
FHiELIETHE BEETAHES
Broiled spiny lobster with dried mullet roe and broiled spiny lobster with sea lettuce

A F SHOKUl &4 THEUL K\ Choiceof one
x4H | (BA£) L4 k#E St KRice covered with beef, black chili pepper and red miso soup
* &% (X *Green tea-buckwheat noodles
Fn# ZiPA!)  Threekinds of piddes

£ B KUDAMONO
B ) b Assorted fruits

4+ 4 KANMI
498 F Wagashi (Sweetbean confection)
FAkae
SdemtEA=+d~tAZA )

*BAE, BAREEA LTI, XA E ) ARSEH 2384505 ) § 1,
X+ 412 ko> EEHL, APRFEFNEEEDLIVETE I BHECVELET,
* For guests of 10 or more, please make a teservation in advance for your choice of meal



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

7 X 2. MENU

W % ZENSAI
#0518
Seasonal delicacies

A %% SUIMONO
TR ZZLENREAVT SAX RORHBT N F
Clear soup with sweetfish cake, deep-fried water pepper with white egg, melon cucumber and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
A0 ZipkY) 2—X axlar 2
Three kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

A 4% NIMONO
AR
BAN 8% st T4 JUEL
Simmered winter melon, shark fin, prawn, greens and ginger in winter melon basket

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

3% & SHIZAKANA
G A AL
HKAZ+S BYE LR
Simmered burdock dumpling, braised potk belly;
Fushimi sweet pepper topped with starchy sauce and wasabi

A F SHOKUl B2 T—&REE UL LS\ Choiceof one
*x Fipoiria (BAX) k¥ Fdit
*k Steamed rice with seasonal ingredients, red miso soup
* =A% X *(Nihachi-soba noodles (twenty-percent wheat flour and eighty-petcent buckwheat flour)

Foh Zi®K Y  Threekinds of pickles

B KUDAMONO
BAbE  Assorted fruits

+ 4 KANMI
Bt !) Kudzu starch noodles with brown sugar syrup.
Tk
bdemFZA=+d~tAZH 7t 58K

XBAL BEAEZALTVIT, KAEXNIKILIS & () AR E 6 2380035 1) 34,
X +L#R L BEZRL, APRFEFFCEED LIV ET EI BB L LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



(&g - 24 Iunchanddinnermenu  [£22]  HIGASHIYAMA
32000 ATEK#52)  32000yen (Consumption tax included)

#p #X 3 MENU
W % ZENSAI

Fosa s Rk o A Uod FE4RRT RFBZE
Grilled young sweetfish with salt, water pepper vinegar, sudachi citrus and pickled ginger
Beef tongue pickled in miso, green tea tofu

A 4% SUIMONO
T ZZLEOREACT AEB1TL 4R 38 PiEoF Wik
Clear soup with Okoze stonefish dressed with Kudzu starch,
shredded leck, green onion sprout, leaf bud and sansho pepper
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
A8 s2Er |l 2K axlak 24
Bluefin tuna, parboiled pike conger and garnish served with homemade white ponzu sauce and soy sauce

Bi&E  OSHINOGI
¥#) A% =&  Nigirizushi two pieces

A % NIMONO
AR ) BAN S it 4 Uit
Simmered winter melon, shark fin, prawn, greens and ginger in winter melon basket

¥ 4% YAKIMONO
ST E LA ET BHIDIEY  Griled abalone liver, seaweed, smoked dtied sardine sheet

#1344 HASHIYASUME
TREFENIEE T 2 L#HT Sea urchin and taro stem topped with lemon jelly

3% % SHIZAKANA
2FF44 74 LEKME  Charcoalgrlled Kuroge Wagyu beef fillet

4 ¥F SHOI BF2 T HZ UL % 3\ Choice of one
x8225hsiR (BA#) 88K OZFE  kiw Fdit
* Seasoned tice with pike conger, pike conger skin and wild yam in clay pot, red miso soup
%% %X *Green tea-budkwheat noodles
Fn# ZiPA!)  Threekinds of piddes

+ #% KUDAMONO 4 Assorted fruits
# 4 KANMI 3% Kudastarch noodles with brown sugar syrup.

FAkg
St 2R =+d~tRAZd 3¢ 53K
*EAd, BEAREEAL TS, KNI & ) ARV ZH 2386055 1) 3,
* + 2430 EFAL. BPRFEFALEEN LIV ET I BBV AL ET,
* For guests of 10 or more, please make a teservation in advance for your choice of meal



