[#5:1] KAMOGAWA
10200 A (74 #%4%31) 10200yen  (Consumption tax will be collected separately)

W % ZENSAI
AoF5 )&
Seasonal delicacies

A 4 SUIMONO
A RZLENKREANT
BAX HIB F F4 JUiL
Clear soup with quail dumpling; grilled green onion, mushroom, scallion and ginger
Made with water from the foothills of Mt. Atago in Kyoto prefecture

¥ Y TSUKURI
A2Qdo=3K) 2—XK &)ar 2EEW
Two kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

A 1 NIMONO
FEpNIRE ¢ Simmered dish of the day

¥ 4% YAKIMONO
gaers: Fii
Grilled marinated yellowtail flavored with Yuzu

#% 4 AGEMONO
ELEHEHIT RKE WP
Shrimp and vegetable tempura  served with tempura dipping sauce and green tea salt

% %% ONMONO
38 % | Savory steamed egg custard with assorted ingredients

4 ¥ SHOKUJI

4 Fapia (BA4)
skols drdvt  Foir ZFEA)
Seasoned fice with chicken and burdock root

Red miso soup and pickles
# 4 KANMI
Fe$F  Wagashi (Sweet bean confection)
Tk
AdezF+—R+Ad~+=R=Z+—4 7% 53K

kAL, BALFEATVET
KIS & ) ARG EH 23546055 1) 3,



[A3&]  YASAKA
16,700 A (74 &#31) 16,700yen  (Consumption tax will be collected separately)

W % ZENSAI
AnFs ) K1)
Seasonal delicacies

A %% SUIMONO
TP ZZWEOREANT
P EMET 0FBAH 4 AR F JUEL
Clear soup with fried whitefish, scallion, carrot, mushroom, ginger and grated turnip
Made with water from the foothills of Mt. Atago in Kyoto prefecture

¥ Y TSUKURI
Ao fso=3pl) 2—X GR)ik 2w
Sashimi of bluefin tuna and whitefish ~ Served with homemade white ponzu sauce and soy sauce

Z 1% NIMONO
BZR A KA Wiged Bod DHEME AR %) G
Simmeted daikon radish dressed with sweet miso and crab
Wheat gluten scallion and yuzu zest

# $ YAKIMONO
REpEHE FEL HEOHKBT FZF0kM
Grilled marinated tilefish flavored with yuzu Vegetable tempura served with Iwato sea salt

£y % SUSUMEZAKANA
%5338k | Savory steamed egg custard with shark fin

4 ¥ SHOKUJ
4 Zipir (DA %)
ko¥e vt Fo#Hn Zipd)
Seasoned tice with chicken and burdodk root
Red miso soup and pickles

£ 1% KUDAMONO
B ) b Assorted Fruits

+ 4 KANMI
Fe$F  Whagashi (Sweet bean confection)
FAxge
At F+—R+AAd~+=R=Z+—4d 7% 45k

kAL, BALFEATVET
KIEAA B & ) AR E H 235469058 1) 3+,



[o& D4 %] SHOTOU (eatly winter) NO- KAISEKI
20400 A (VA &#31) 20400 yen  (Consumption tax will be collected separately)

W% ZENSAI
AnF5) &K
FEREL SKAZR) TFEAIR 2V T7F77-F VR FRAE £)EE 2Ud?
Seasonal delicacies  Boiled greens in dashi broth, pufferfish, jellied pufterfish,
Soft cod roe with citrus flavored vinegar, cauliflower puree soup, daikon radish, seared dried mullet roe with miso

A %%  SUIMONO
T ZZLENREACT FRkAdie BAL B3R F 44 JUi4
Clear soup with quail dumpling, thin sliced daikon radish, grilled green onion, mushroom, scallion and Ginger
Made with water from the foothills of Mt. Atago in Kyoto prefecture

¥ Y TSUKURI
RAAFE ) RZEA SR 2—X GH)ar 2w
Sashimi of thinly sliced sea bream, blue fin tuna served with homemade white ponzu sauce and soy sauce

A 4  NIMONO
N-HARE FH0E TALR &F  48%RRE T4 QMR
Snow crab wrapped in Yatsugashira taro, carrot, nagaimo-taro
Deep-tried red snapper in soy sauce based broth, greens and wheat gluten

# % YAKIMONO
SASEmEE AU0s  MEAORBT HdPRE HEod
Grilled channel rockfish, ginger
Scallop temputa made with whipped egg white and flour, unrefined miso paste and two kinds of vegetables

% %  ONMONO
SBRERA$LT SR LER 7 2B F 3Lt
Kinsui special monkfish, green onion, Japanese patsley; tofu, mushroom with miso in hot pot
Served with Kyoto black chili pepper

A F SHOKUJl H&AT—&EEEL %S Choiceof One
kb4 Epia (BA%)  kSeasoned tice with chicken and burdock root
X OARY L (BAZAHEACT)  *Homemade soba noodles (domestic buckwheat)
skl #hEPEE T Foty Zipd) Red and white miso soup, pickles

£ B KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F  Wagashi (Sweet bean confection)
FAxge
AdeiF+—A+E2d~+=A=+—4d % 3K

XA BEAFEAL T ET KAEAT BRI & ) ARSEH 23849055 () 14,
X +43E2 D BRI, BAFTLEENCBENLEIVET EI VAL,



[W&EAEF]  SAZANKA KAISEKI
23100 B (FE%#31)  23100yen (Consumption tax will be collected separately)

W % ZENSAI
Angs )& )
TRzl SLKAZEY) TIFEAER
HY2739—F )R FHAIE £)BELE 2thd?
Seasonal deficacies  Boiled greens in dashi broth, pufferfish, jellied pufferfish
soft cod roe with Citrus flavored vinegar,cauliflower Puree Soup, Daikon Radish, Seared dtied mullet roe with miso

A %%  SUIMONO
TAP ZZLENREAVT OHEBRTL WRZE vE F W3
(Clear soup with whitefish dressed in kudzu starch, sesame tofu, greens, mushroom and Yuzu
Made with water from the foothills of mount Atago in Kyoto prefecture

¥ Y TSUKURI
A2d0ZiphY) 22X as)ar 2o
Three kinds of sashimi of the day served with soy sauce and homemade white ponzu sauce

Z 1% NIMONO
BRIZHEASEIFT BEF 2 F
“Kinsui” ofiginal simmered channel rockfish, taro and leaf bud

% 4 YAKIMONO
ARG crsmEs 5% R
Broiled Saga beef filet, colorful sald

#12% HASHIYASUME
AdmnE—-%a Japanese finger food

A F SHOKUJI HB2T—&HEE UL XS\ Choiceof One
x 264 EdpsR (BA%)  *Seasoned rice with chicken and burdock root
X ARY 2L (BAZ A EAT) *Homemade soba noodles (domestic buckwheat)
kol MEEEZT Foh Zipk)
Red and white miso soup, pickles

% % KUDAMONO
BAbE  Assorted fruits

4+ 4 KANMI
#e$F  Wagashi (Sweet bean confection)
Fhage
LdezF+—A+Ad~+=A=Z+—4 7% 53K

kAR BEAAEEALTVET  KEXNWKLLE ARG ZH 2350058 () 14,
* +2#0E ) BEFIRL. ERFEFNECEEDLIVEFT I BB ELET,



[74Kk] KIYOMIZU
25000 A (TA%#31)  25900yen (Consumption tax will be collected sepatately)

W % ZENSAI
Ao )8/
Seasonal delicacies

A 4%  SUIMONO
TAb ZZLEOREACT 48R WRZE FF F #F
(Clear soup with whitefish dressed in kudzu starch, sesame tofu, greens, mushroom and yuzu
Made with water from the foothills of Mt. Atago in Kyoto prefecture

¥ Y TSUKURI
Ao Zipk() 2—K ax)ar e
Three kinds of sashimi of the day served with soy sauce and homemade white ponzu sauce

¥ % YAKIMONO
RS 1L F50)% %
Broiled Saga Beef Fillet, Colorful Salad

# %  SUSUMEZAKANAO
SBREUASE2T GHRA ALER T 2W F TLtH
Kinsui special monkfish, green onion, Japanese patsley; tofu, mushroom with miso in hot pot
Served with Kyoto black chili pepper

4 ¥ SHOKUJI
B85 T—REE UL % 3\ Choice of One
kb4 Faria (BA %)
% Seasoned tice with chicken and burdock root
¥ARET L (BATAHEACT)
> Homemade soba noodles (domestic buckwheat)
kot drdvt Fod Zipd)
Red miso soup, pickles

% % KUDAMONO
BAbE  Assorted fruits

4+ 4 KANMI
#e$F  Wagashi (Sweet bean confection)
FAkae
bdezF+—R+E2Ad~+=AZ+—d 7% 55k

XER A BEAAFEAlTVES AT WWIAIL & ) ARG E H 23546055 ) 3,
X +Z#H2 LD BEHRE. BAFEIFMIEENKLIVET I BB AL LT,



WEgd2—+4% [Bk]  Kobe Beef Kaiscki Course  KITAYAMA
20600 B (FE&#31)  29600yen  (Consumption tax will be collected sepatately)

W % ZENSAI
Ao )8/
Seasonal delicacies

A 4% SUIMONO
PR EZLEOREACT ABMRAS Ad AR F I
Clear soup with alfonsino wrapped in shredded kelp, scallion, carrot, mushrooms and yuzu
Made with water from the foothills of Mt. Atago in Kyoto prefecture

i ) TSUKURI
289 Zipdl) 2K @)ak 2EE
Three kinds of sashimi of the day served with soy sauce and homemade white ponzu sauce

A 4 NIMONO
BRIZAEAEERT AT 24 F0F
Kinsui original simmered channel rockfish, shrimp-shaped taro and leaf bud

¥ % YAKIMONO
A7 o055 (100g) #3)% % R E
Broiled Kobe beef sitloin (100g)  Steamed Vegetable, seasonal green salad and condiments

# &  SUSUMEZAKANAO
SBREUASIZT GHBR ALER T 2W F TLt%
Kinsui special monkfish, green onion, Japanese patsley; tofu, mushroom with miso in hot pot
Served with Kyoto black chili pepper

A F SHOKUJI HB2T—&EEEL %3 Choiceof One
X264 EidpsR (BA%)  *Seasoned rice with chicken and burdock root
X AREZ L (BATAHEACT)  *Homemade soba noodles (domestic buckwheat)
* BFEIR % Rice porridge with crab,
skt vt Fo#H ZiPAY) Red miso soup, piddes

% % KUDAMONO
BAbE  Assorted fruits

+ 4 KANMI
#e$F  Wagashi (Sweet bean confection)

Fkafe
bdeiF+—R+EAd~+=AZ+—d 7% 4%k

XA BEAFEAL T ET KAEAT BRI & ) ARSEH 23849055 () 14,
X +43E2 D BRI, BAFTLEENCBENLEIVET EIBBECCE LT,



[£&] HIGASHIYAMA
20600 A (FA%#31)  29600yen (Consumption tax will be collected separately)

W % ZENSAI
AnFs ) K1)
Seasonal delicacies

A % SUIMONO
AP - ZZLEOREACT HHBE UWREE o342 T 245 R
Soft-shelled turtle broth dear soup with shark fin, sesame tofu, ginger, scallion
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
280 Zipk) E2—XK &)k xthE
Three kinds of sashimi of the day served with soy sauce and homemade white ponzu sauce

A 4  NIMONO
N-HARE FH0E TALR &F  48%5RRE 4 QMR
Snow crab wrapped in Yatsugashira taro, carrot, nagaimo-taro
Deep-fried red snapper in soy sauce-based broth, greens and wheat gluten

H B YAKIMONO 832 T—&EEUL LIV choiceof one
k& A &M E * Broiled Channel Rockfish with Salt
* £F4<40—2(0g) ¥ hEF T4 L0 Hbk~<
*Two kinds of Japanese beef:  Broiled “Kuroge-Wagyu”” sitloin and broiled Saga beef filet

# &  SUSUMEZAKANAO
SBREUASIZT SR ALER T 2W F wLt%
Kinsui special monkfish, green onion, Japanese patsley; tofu, mushroom with miso in hot pot
Served with Kyoto black chili pepper

A F SHOKUJI B2 T—&EEEL %3 Choiceof One
* 64 E3p8 (BA%)  *Seasoned rice with chicken and burdodk root
XOREZ L (BAZIHEMACT)  *Homemade soba noodles (domestic buckwheat)

X B X Rice porridge with crab.
k¥ Grdvt Fodn ZAEA) Red miso soup, pickles

£ B KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F  Wagashi (Sweet bean confection)
FAxge
AdeiF+—A+E2d~+=A=+—4d % 3K

XA BEAFEAL TV ET KAEAT BRI & ) ARSEH 238489055 () 14,
X+ 242 L0 EERL, D BARFEFMIEEHLLVEIFTEI BBV E L T,



