(F8 2RF&E) Weekday lunchonly [61] KAMOGAWA
10200 A (4 &#%31) 10200 yen  (Consumption tax will be collected separately)

W % ZENSAI
AN ) K )
Seasonal delicacies

A 4% SUIMONO
AP - RELENKREANT
WHiZ T RAX FF AR 2L
Clear soup with clam fish cake, scallion, carrot and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
A8h 648 2K Gulak ke
Bluefin tuna and whitefish sashimi  served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
A ANk E& 4 Simmered dish of the day

¥ % YAKIMONO
- pdas BiHza (0
Grilled marinated butter fish flavored with yuzu, chicken liver loaf and ginger

&% 4 SUNOMONO
AdnEtnth
Today’ vinegared dish

4 ¥ SHOKUJ
Foponra (BA %
kot GFREET Fo Zipd)
Steamed rice with seasonal ingredients
White miso soup and pickles

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

FAkae
Adezd—Rma~=+m=4 % 8K
XA BAAFEALTVET

KNI & ) AR EH 2354055 () 7,
Menu items are subject to change depending on availability and seasonality



(B8« 24 Lunchanddinnermenu  [/N3&] YASAKA
16700 A (4 &#%31) 16,700 yen  (Consumption tax will be collected separately)

W % ZENSAI
FoAENF5 ) B Y)
Seasonal delicacies

A % SUIMONO
TP ZZWEOREANT
MEF BUEET AA 4 14
Clear soup with sea bream noodles, scallion, carrot and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
A 4% 22X Gt 2w
Bluefin tuna and whitefish sashimi  served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
R2FB 40 Hegut)
Simmered channel rockfish and turnip with sticky crab sauce

% 4 YAKIMONO
terobdd 4ueRE L2
Grilled marinated butter fish flavored with yuzu, ginger-simmered beef in sweetened soy sauce and ginger

% % ONMONO
NEIA TR S T4 LR
Hot potof Shimonita leek, tuna, greens and black pepper

4 F SHOKUJI
Epowia (BiA)
kol 4R T Fo Zipd)
Steamed rice with seasonal ingredients
White miso soup and pickles

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

bdeZt—Awmd~=f +=d % 3K
XERE BEALEEATET

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



(&g 28 Lunchanddinnermenu  [#8#54%] AKEBONO-TSUBAKI KAISEKI
20400 A (FA%#31)  20400yen (Consumption tax will be collected separately)
#p 3K 2. MENU

W % ZENSAI
Z3del fa BorF <6
AR, 37278 BrxHEEoEz\ H8444E
Abalone, herring roe, salmon roe, chicken liver loaf, sesame tofu
Kyoto greens and crab in dashi broth, simmered icefish in sweetened soy sauce and Japanese plum

A % SUIMONO
TP ZZLEOREACT
MEF BUEET AA 4 14
Clear soup with sea bream noodles, scallion, carrot and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
HFEA A 648 2K ax)ar 2AE
Surf clam, bluefin tuna and whitefish sashimi  served with homemade white ponzu sauce and soy sauce

A % NIMONO
oAt 8 A T 4% w4 S
Simmered monkfish fiver, taro, burdock, greens and yuzu

% 4 YAKIMONO
BHY AR T—F NT—83 B i+
Yellowtail and daikon radish steak, butter sauce, green onions and kabosu citrus

3% & SHIZAKANA
EEFdo—20(3 ) 1)AE Er27 KRE B #F xLtd
Simmered “Kuroge-Wagyu’” sitloin, grated daikon radish, mizuna leaf, green onions, wheat gluten
Served with Kyoto black chili pepper

A F SHOKUl &2 THE U< %3 Choiceof one
& KApER (BAX) BFr 2 28H)
* Steamed lotus seed tice with soymilk skin and grated yam on top
k=A% *Nihachi-soba noodles (twenty-percent wheat flour and eighty-petcent buckwheat flour)
shovls 4212 T Eo ZiPEK)  White miso soup, piddes

£ B KUDAMONO
B Assorted fruits

¥+ 4 KANMI
#e$F Wagashi (Sweet bean confection)
Fha
SdezF—Awmld~=f +wg 3t 45Kk

XA, BEALFEATVET
KAEAA B & ) AR E H 235469058 1) 3+,
X +23 D BRI, FERFTEFTMIEBENLLLEIVETEIBECCAE LT



(&g - 24 Iunchanddinnermenu [#f4448] ROUBAI KAISEKI
23100 B (FE%#31)  23100yen (Consumption tax will be collected separately)
#p 8K 2 MENU

* 14 SAKIDUKE
SoRAddRA= A
=3  HVI7537-)AR Al
Monkfish with apple, pureed cauliflower soup, scallop adductor

A %% SUIMONO
T RZLEOREANT
OFELIBT REEAE HBZ-F WF
Clear soup with deep-fried pufter fish soft roe, thinly sliced daikon radish, mitsuba greens and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
FHiEL A8 648 22X GH)ar v
Spiny lobster sashimi, bluefin tuna, white fish and gamishes
Served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
R2FB 405 geguty
Simmered Tennoji turnip, red snapper with sticky crab sauce

¥ % YAKIMONO
P X< B
Grilled black throat sea perch with salt

3% %  SHIZAKANA
LEdet o - 3 TAAE) -2 BEET
Grilled Shabu-shabu “Kuroge-Wagyu” sitloin, sea urchin miso sauce and soft boiled egg

A F SHOKUJl &4 THEEUL K\ Choiceof one
K& S L EaF Haka 2R (B4 %)
* Steamed tice with grilled king crab and abalone mushrooms
X =AZ WL *k Nihachi-soba noodles (twenty-petcent wheat flour and eighty-percent buckwheat flour)
shovls 4212 T Eo ZiPEXY)  White miso soup, piddes

B KUDAMONO
BAbE  Assorted fruits

#+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)
F-dkse
SdeZF—Amd~=A+mi 7t 5K

kAL, BALFEATVET
KIS & ) ARG EH 23546055 1) 3,
X +Z#2 Lt EEIL, BPRFLEFNCBENLLEIVETEI BBV AL LT



(&% 24 Lunchanddinnermenu  [VA7K]  KIYOMIZU
25000 A (VA &#31) 25900 yen  (Consumption tax will be collected separately)

* 14 SAKIDUKE
S5 AdARA = A
=3¢ BV I257-EI)RL A
Monkfish with apple, pureed cauliflower soup, scallop adductor

A 1% SUIMONO
TAb - ZZLEOREANT
#esnF £F FRkAE B3 ALK Aad)
Clear soup with thinly sliced datkon radish, bamboo shoots, seaweed, Jimbaso seaweed, carrot and spring garnish
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ¢ TSUKURI
) ASE 2K amYar 24
Sashimi of thinly sliced puffer fish, bluefin tuna and garnish
Served with ponzu sauce and soy sauce

& 4 NIMONO
BAPEELARE T4 WF
Steamed spiny lobster, greens and yuzu

% 4 YAKIMONO
REAX T4 7T 5 DHERHE  Sadd KA
Grilled tilefish and foie gras with miso, small daikon radish

3% & SHIZAKANA
EEFdo—20(2 ) 1)AE Er2T KRE B #F Ltk
Simmered “Kuroge-Wagyu’” sitloin, grated daikon radish, mizuna leaf, green onions, wheat gluten
Served with Kyoto black chili pepper

A F SHOKUl &4 THEE UL K S\ Choiceof one
*xBE4RET (BA%)  * Ricein Japanese broth with dried mullet roe
X =AZ WL *k Nihachi-soba noodles (twenty-petcent wheat flour and eighty-percent buckwheat flour)
Foh Zi®KY)  Threekinds of pickles

B KUDAMONO
BAbE  Assorted fruits

#+ % KANMI
Fe$F Wagashi (Sweet bean confection)
Fhke
SdeZF—Amd~=A+mi 7t 5K

kAL, BALFEATVET
KIS & ) ARG EH 238460055 1) 3,
X+ 23 ED BEEFE. ARFLEFMIEENLEIVETEI BB AL T



(B8 - 24 Tunchand dinner menu # 7 40 — X4% [3td] Kobe Beef Kaiseki Course KITAYAMA
20600 B (FEE#31)  29600yen (Consumption tax will be collected separately)

W % ZENSAI
AN 1)K )
Seasonal delicacies

A 1% SUIMONO
TP ZZWEOREANT
WinF £F FkAE #55 AK AodY)
(Clear soup with thinly sliced datkon radish, bamboo shoots, seaweed, Jimbaso seaweed, carrot and spring garnish
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
AAoZiph() 2K Gazl)ak kehive
Three kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
R2FB 403 Hegut)
Simmered Tennoji turnip, red snapper with sticky crab sauce

% 4 YAKIMONO
Wrdo—2amgs (10g) #50%E F4 2BFHI5
Broiled Kobe beef sitloin (100g)  seasonal vegetables, condiments and tofu salad

% 4% ONMONO
aF&HmEl & AR F OFR
Savory steamed egg custard with soft roe, ginkeo nuts, lily bulb, mushroom and scallion

A F SHOKUJl &4 T—&EE UL %3\ Choiceof one
* Fipoapia (BA%)
* Steamed rice with seasonal ingredients
X =AZ WL *k Nihachi-soba noodles (twenty-petcent wheat flour and eighty-percent buckwheat flour)
shovls 4212 T Eo ZiPEY)  White miso soup, piddes

B KUDAMONO
BAbE  Assorted fruits

+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)
FAxge
AFeZf—Romd~=+=d 7% 45k

XA, BALFEATVET
KAEAA B & ) AR E H 235469058 1) 3+,
X+ 23 ED BEFE. ARFLFMIEENLEIVETEI BB A LT



(&8 - 28 lunchanddinnermenu  [£]  HIGASHIYAMA
20600 A (FA%#3)  29600yen (Consumption tax will be collected sepatately)

* 14 SAKIDUKE
VRA AL )
=i BT 5A
Jellied pufterfish, simmered monkfish liver

A 4% SUIMONO
TP ZZWEOREANT
aF LB BapAfe KZ-F #F
(Clear soup with deep fried putter fish soft roe, thinly sliced daikon radish, mitsuba greens and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
2ipa A8 048 2—X olak 2t
Sashimi of sea urchin, bluefin tuna and white fish served with ponzu sauce and soy sauce

A 4 NIMONO
NES2EMT 2% F0 %
Simmered black throat sea perch, ginger and leaf bud

% 4 YAKIMONO
ERAH T 4 LotbEAPEE F R0
Grilled “Kuroge-Wagyu” fillet with Hoba miso and seasonal vegetables

5% % SHIIZAKANA
Dy 5y Jowa)-—
Bamboo shoots, snow crab, and broccoli gratin

A F SHOKUJl A T—&EE U< %3\ Choiceof one
* 238rR (BA %) SARRTIPLIHSITDHIHE
* Seasoned tice in clay pot, eggs with rich taste, grilled sablefish marinated with miso paste
*BELHET (BA#%)  * Ricein Japanese broth with dried mullet roe
k=A% *Nihachi-soba noodles (twenty- t wheat flour and eighty-percent buckwheat flour)
skl B4-%r2 T EFo# ZAPA ) White miso soup, piddes

£ B KUDAMONO
BAbE  Assorted fruits

4+ 4 KANMI
Bt9'Y) Kudzustarch noodles
Faxa
SdeZF—Amd~=A+mi 7t 5K

XA, BEALFEATVET
KIS & ) ARG EH 23546055 1) 3,
X+ 23l BEFE. ARFLEFMIEENLEIVETEI BB AL T



