(&8 28) lunchand dinnermenu  [N\3&] YASAKA
16,700 A (74 &#£31) 16,700yen  (Consumption tax will be collected separately)

#p #X 2 MENU

W % ZENSAI
AoF5 )&
Seasonal delicacies

A 4% SUIMONO
AP - RELENOKREANT
FAMBREMET AR BEZE 44 WF
Grated turnip soup with seared channel rockfish, ginkgo tofu, scallion and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
188 048 22X axl)ar 2
Bluefin tuna and whitefish sashimi  served with homemade white ponzu sauce and soy sauce

% 4 YAKIMONO
REAL Y — TS
¥egE2 T 59> HETF
Broiled tilefish with olives, clam and mung bean gratin, grilled soft roe

% 4% ONMONO
P EA4 0 - FiBE BRI LR
“Kuroge-Wagyu”” sitloin simmered in beet, small daikon radish and wasabi

dt %% SUNOMONO
s FoOR DA M) 23
Vinegared gizzard shad and snow crab, chrysanthemum, scrambled eggs

4 ¥ SHOKUJ
Fopoame (BEA)
kot GFREET Fod Zipd)
Steamed rice with seasonal ingredients
White miso soup and pickles

+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)

Foikge
SdezFf+—A+zA~+=RAZ+A 3 45k
*EAL BAKIRA L TVET

RAEXNL WIS & () RO EH 238805 () 1,
Menu items are subject to change depending on availability and seasonality


http://english.cheerup.jp/dict/search?name=roe

(&g 28 Lunchanddinnermenu  [fo&»4%] EARLY-WINTER KAISEKI

20400 A (VA &#31) 20400 yen  (Consumption tax will be collected separately)

W % ZENSAI
WFEEE | BTABE R Y ASARERBIG
BRI HATEASE RFEBILUARAE TFEECTF IR\
Steamed savory egg custard in yuzu cup topped with lily bulb sauce,
Sea cucumber and watermelon radish with “Konowata™ salted sea cucumber roe
Thinly sliced dried persimmon and king crab wrapped in fice paper
Grilled ““Tokyo Shamo™” game fowl with black pepper, Kyoto greens and dfied sea cucumber in dashi broth

A 4% SUIMONO
FAP - REZLEOREACT BrHFoREB DAL BRI E
Pork broth soup with crab, shark fin, Japanese red Kintoki carrot, snow pea and udo plant

¥ Y TSUKURI
D 1 s AR diEst 2R aR)ak 2PV
Thinly sliced pufter fish sashimi, bluefin tuna and sweet shrimp served with ponzu sauce and soy sauce

¥ % YAKIMONO
PHIELH TS
2%} 2 EFed 0 —RAeFRT  FALGDEE
Grilled Japanese spiny lobster with vinegar
Miso-pickled “Kuroge-Wagyu” sitloin, Otl-gtilled lotus root

#1344 HASHIYASUME
IR E | DA
Steamed tilefish with chestnut topped with a sticky chrysanthemum petal sauce

3% % SHIZAKANA
4y A2z a5-5A) B ALK F4d #F
Stewed beef tongue with collagen, turnip, carrot, greens and yuzu

A F SHOKUl &4 THE UL K\ Choiceof one
*iEE Lt ) DA e 2 orkiazsta (B4 %)
* Steamed tice with seaweed laver and dried young sardines
X =A% WL * Nihachi-soba noodles (twenty-petcent wheat flour and eighty-percent buckwheat flour)
skl F-%r2 T Foh ZiPA ) White miso soup, piddes

% %  KUDAMONO
Babed  Assorted fruits

4+ 4 KANMI
498 F Wagashi (Sweetbean confection)
FAkae
gz +—RA+ZA~+=AZ+4 3% Shk

XBEE BEEAMEATVET KB E ) ARV EZH 238495 ) £
X+ 232 BEHL, FARFLEFEEHNLEIVET I BBV AL T



(&% - 28) Lunchand dinnermenu [L&&2%]  SAZANKA KAISEKI
23100 B (FE%k#31)  23100yen (Consumption tax will be collected separately)
#p 8K 3. MENU

% 4% SAKIDUKE
FHRETEE L Bk
=i (DARFTHOCBE Ripla
Steamed Koubako-crab, served with vinegared crab
Canola flower with marinated kelp, soy milk skin and sea urchin

A 4% SUIMONO
AR RELEAREACT
HEOTF BB AR B 4 #F
Clear soup with codfish dressed with kudzu, gtilled soft roe, Japanese red Kintoki carrot, turnip, scallion and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
T Tipk!) W ks A8 2K amlak 2AEvw
Thinly sliced pufter fish sashimi, bluefin tuna
served with homemade white ponzu sauce and soy sauce

Z % NIMONO
A AT Simmered dish of the day

% 4 YAKIMONO
AAdF A () 2EFeH 0 —FGAT
25 WwES SamgH i
“Kuroge-Wagyu”” sitloin pickled in sake lees, large yuzu, shishamo smelt and grilled abalone

3 4%  NABEMONO
Fad Aot B HES0S
"Tomato hotpot, quail dumpling; assorted vegetables in miso

A F SHOKUl &4 THE UL K S\ Choiceof one
* 258rA (BA %K) LRRFIPLIHSTDTHS
* Seasoned tice in clay pot, richly flavorful eggs, erilled sablefish marinated with miso paste
k=A% *Nihachi-soba noodles (twenty-percent wheat flour and eighty-petcent buckwheat flour)
k¥ R 2T Fnih ZiPAK ) White miso soup, piddes

£ B KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F Wagashi (Sweet bean confection)
FAkae
bde=F+—A+Zd~+=A=Z+4d % 3K

XERL BEEPEA | TVET KUK E )V ARGE S 2384938 () 3+
* +232 k0 BEARL. APARELEEMCEENLEIVETEIBEOVAE LT


http://english.cheerup.jp/dict/search?name=roe

(&%« 28 Lunchanddinnermenu  [FAK]  KIYOMIZU
25000 A (TA%#31)  25900yen (Consumption tax will be collected sepatately)

% 4% SAKIDUKE
FREIELL Bk
=i EFDARFHOCBE kipla
Steamed Koubako-crab, served with vinegared crab
Canola flower with marinated kelp, soy milk skin and sea urchin

A 4% SUIMONO
AP RELEOKREANT
RARBEEEZT $ASK) #EZF F4 #F
Grated turnip soup with seared channel rockfish, ginkgo tofu, scallion and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
DS AR et X aRar 2
Seared pufter fish sashimi, bluefin tuna and sweet shamp
served with ponzu sauce and soy sauce

%1% MUSHIMONO
IR R DA
Steamed tilefish with chestnut topped with a sticky chrysanthemum petal sauce

% 4 YAKIMONO
BAPEiEALUDEE 2R 4e4 0 — 4R
Broiled Japanese spiny lobster with salt, “IKuroge-Wagyu’ siloin pickled in sake lees

% % SHIZAKANA
HeE 4T 412 % 2o
Simmered longtooth grouper, ginger needles and leaf bud

A F SHOKUJl 44 THEEUL K3\ Choiceof one
* 238pER (BA ) LRIB/FIPLIRSTDHITMS
* Seasoned tice in clay pot, richly flavorful eggs, grilled sablefish marinated with miso paste
X =AZ WL * Nihachi-soba noodles (twenty-petcent wheat flour and eighty-percent buckwheat flour)
skl 4222 T Fod ZiPA ) White miso soup, piddes

B KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Btp!) Kudzustarch noodles
Ak
o= F+—A+Zd~+=A=Z+4d % 3K

XBEE BEEAMEATVET KOG E ) ARV EZH 238495 ) £
X+ 232 BEHL, FARFLEFLEEHNLCEIVET I BBV AL T



(&R - 28 Lunchand dinner menu # 7 4 0 — 248 [3k] Kobe Beef Kaiseki Course KITAYAMA
20600 B (FE%#31)  29600yen  (Consumption tax will be collected sepatately)

W % ZENSAI
AnFs ) K1)
Seasonal delicacies

A 4% SUIMONO
AP RELEOKREANT
FRMBEMEZT $ASK) #EZF F4 w3
Grated turnip soup with seared channel rockfish, ginkeo tofu, scallion and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ado Ziph() 2—X o#lak ke
Three kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

£ \#% MUSHIMONO
REFEE | DA
Steamed tilefish with chestnut topped with a sticky chrysanthemum petal sauce

¥ % YAKIMONO
WEGo—2aprs (10g) #)¥FEF 4 28955
Broiled Kobe beef sidoin (100g)  seasonal vegetables, condiments and tofu salad

% %% ONMONO
EAFRATAHERL F4 LR
Simmered sea urchin in taro minced ball, greens and wasabi

A F SHOKUJl HHAT—&EEEL XS Choiceof one
* 25Eria (BAX) &RBFPLHBSITHIHS
* Seasoned tice in clay pot, richly flavorful eggs, grilled sablefish marinated with miso paste
k=A% *Nihachi-soba noodles (twenty-percent wheat flour and eighty-petcent buckwheat flour)
skl 42T Fodh ZiPA ) White miso soup, piddes

% % KUDAMONO
BAbE  Assorted fruits

#+ % KANMI
Fe$F Wagashi (Sweet bean confection)
o
At F+—R+Zd~+=R=+d % 3K

XEAE BEEFEATVET
KAEXNT WL & ) AR E H 2355055 ) 1+
X+ L BEEIL. FPRFLEFMCEENLLEIVETEI BBV A LT



(&8 248 Iunchanddinnermenu  [£L]  HIGASHIYAMA
29600 B (7% &#%31) 29,600yen  (Consumption tax will be collected separately)

#p #X 3 MENU
W % ZENSAI

X o BREE T3 EE &S
Dried sea cucumber, dried mullet roe and shishamo smelt cooked on a grill

A 4% SUIMONO
AP RELEOKREANT
TREBRET 3A3%) 4EEE w4 #HF
Grated turnip soup with seared channel rockfish, ginkeo tofu, scallion and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
TS ) ik e s ASR 2K aR)Ek 2K
Thinly sliced pufter fish, lightly seared pufter fish and bluefin tuna
served with homemade white ponzu sauce and soy sauce

% 4 YAKIMONO
RSB B\ X71H Bt 15k
Grilled king crab and steamed snow crab served with vinegared crab and lemon

3% & SHIZAKANA
2R 440 - X RE HAE LA
“Kuroge-Wagyu” sifloin simmered in beet, small daikon radish and wasabi

58 4% NABEMONO
1-% ¥63:d 2B THE Kiak Et3
Pufter fish hot pot, Torafugu pufter fish, tofu, Kyoto vegetables, ponzu sauce and mixed spices

A F SHOKUJl &2 T—&EEEL X3 Choiceof one
X rggarR (BA %) > Porridge of blowfish
* 258eA (BAK) LRR/FIPLIHBSTHIHS
* Seasoned fice in clay pot, tichly flavorful eggs, gxﬂled sablefish marinated with miso paste
X =ANZL BIBIFS
*k Nihachi-soba noodles (twenty-petcent wheat flour and eighty-percent buckwheat flour) with mixed vegetable tempura
skl 4222 T Foh ZiPA ) White miso soup, piddes

B KUDAMONO
BAbE  Assorted fruits

#+ 4 KANMI
Btp!) Kudzustarch noodles
Fake
bge=F+—R+Zd~+=A=+4 9% 4%k

XEARL BEEPEA | TVET KUK E ) ARGE S 2384938 () 34
X+ 242t AL, APRFEFMICEEHLLLEIVET I BNV A LT



