(F8 2RFEE) Weekday lunchonly [9621] KAMOGAWA
10200 A (% &#231) 10200yen  (Consumption tax will be collected separately)

W % ZENSAI
FoBnF50) 81
Seasonal delicacies

A 4% SUIMONO
TP ZZWEOREANT
afsxl) K22F M T4 EiiL
Clear soup with seared whitefish, soybean tofu, spaghetti squash, scallion, ginger juice
Made with water from the foothills of Mt. Atago in Kyoto prefecture

¥ Y TSUKURI
A8 0% 2—X o)t XA
Bluefin tuna and whitefish sashimi  served with homemade white ponzu sauce and soy sauce

A % NIMONO
AB DK &S Simmered dish of the day

% % YAKIMONO
AD&}HE N8 TR Fi 4
FAEL)DA (w204 F Y TI-CrEAS
Broiled cutlassfish with salt, butter starch sauce, lemon, ginger
Sautéed bitter melon and dried young sardines with sugar and soy sauce, baby corm, duck

3% & SHIZAKANA
MBAZED E3EE | FR
Savory steamed egg custard with stewed diced pork, scallion

4 ¥ SHOKUJ
FipodrR (BA%
kB Fdvt Aot Zied)
Steamed rice with seasonal ingredients
Red miso soup and pickles

# 4 KANMI
B2 T—REE UL 23 Choice of one
*4e$ F Wagashi (Sweet bean confection)
X%kpH 74 X7 —2&  Seasonal ice cream

FARe
Ade=F5NA =+d~A\R+d 3T 5%k
*pAA, BAREZRALTET
KNG & ) AR ZH 2356055 1) 7,
Menu items are subject to change depending on availability and seasonality



(&g - 24 Lunchanddinnermenu  [N\3&] YASAKA
16,700 A (74 &#231) 16,700yen  (Consumption tax will be collected separately)

# % ZENSAI
FoBnF50) 81
Seasonal delicacies

A 4% SUIMONO
FAb - ZELEOREANT
ARt ~NTUH AR HIWG
Clear soup with duck dressed in kudzu starch, bell peppers, carrot and yuzu
Made with water from the foothills of Mt. Atago in Kyoto prefecture

¥ ¢ TSUKURI
Ado =9k 2—X ax)ak AW
“Two kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

% % YAKIMONO
Fapnss 8
STABA ADEEWT WIE HE FiL
Grilled fish of the day, grilled turban shell,
Deep-fried swordfish, sweet green peppet; lemon and ginger

A 4 NIMONO
R
Deep-fried egeplant in Japanese broth

% &  SHIZAKANA
MAZXN) HABPA F% BYE LXK
Stewed diced pork in pumpkin bun, greens, starchy sauce and wasabi

4 F SHOKUJ
Foponra (BA2
kot Grdvt Fod Zipd)
Steamed rice with seasonal ingredients
Red miso soup and pickles

# 4 KANMI
£ F
Wagashi  (Sweet bean confection)

Faxae
Age=FXA=+Ld~A\A+4 % 48K
XA, BEAEFEATVES
KAEAT WKL & AR EH 2384655 ) 3+,

Menu items are subject to change depending on availability and seasonality



(&% 24 Lunchanddinnermenu  [#&] SUIREN KAISEKI
20400 A (V4 &#31) 20400 yen  (Consumption tax will be collected separately)
#p 8K 2. MENU

W % ZENSAI
AT L2 FEAE BV IERE
FRMZ RARERF &—aFlaF®S
Sweetened tomato in Chinese lantern plant, simmered turban shell
spaghetti squash in dashi broth, Chinese yam, sweetfish salted and dried overnight

A %  SUIMONO
AP ZZLEOREACT
EwBi1L NI L AR #)F
Clear soup with duck dressed in kudzu starch, bell peppets, carrot and yuzu
Made with water from the foothills of Mt. Atago in Kyoto prefecture

¥ Y TSUKURI
PN ) A8 2K om)ak XA
Seared grunt and bluefin tuna sashimi ~ Served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
SBR5E ARON HECOE ARF T4 I
Simmered pike conger with Japanese peppet, pumpkin, tender octopus, eggplant, and greens

% 4 YAKIMONO
ghaasp s 1 U A Rar ardd
Broiled sweetfish, pickled ginger, served with water pepper vinegar and citrus sudachi

% & SHIZAKANA
WAE A HDAERHI—X #FE HBIRI-F
Stewed diced pork, potato sauce, sweet green pepper and whole-grain mustard

A F SHOKUJI $852TEEUL %S Choiceof one
X & 8p D APER * Seasoned tice with conger eel

X APIZ I HA * Ookado Somen (Japanese Vermicelli Noodles)
sk Fdt  Fo#H ZiPAY) Red miso soup, pickles

£ % KUDAMONO
a7 S 20— )b FHpHTLRT7Y—24
Japanese sake lees pudding and assorted fruits, seasonal ice cream

FAhage
Ade= XA =+nAd~AR+H 3% 4%k

kB BALPEA L TVET XMW E ARG ZH 2354005 ) $+
X+ 2321 EFAL. ARFEFHCEEDILIVET I BBV L LT



(B8 - 248 Lunchand dinnermenu [R31%] MIZUHIKISOU KAISEKI
23100 B (V% &4%31) 23,100yen  (Consumption tax will be collected separately)
# 8% 2 MENU

% ¢ SAKIDUKE
22IPA FrET F75 @HET L
TIN—F—XHh ¥ 2kE BERL
Fish paste somen noodles caviar, okra, sudachi jelly, blue cheese spring roll with honey

A 4 SUIMONO
TAf - ZELEOREACT
%) %228 FEN F4% BEiL
Clear soup with seared sweetfish, soybean tofu, spaghetti squash, scallion, ginger juice
Made with water from the foothills of Mt. Atago in Kyoto prefecture

¥ ) TSUKURI
bFeFiE) A8 2—X ox)ak Ao b4
Sashimi of thinly sliced whitefish, bluefin tuna served with homemade white ponzu sauce, soy sauce and miso

A 4 NIMONO
FPERFEL F4 02 if ¥ i
Steamed with grunt Japanese sake, greens, needle green onion, ginger and leaf bud

¥ % YAKIMONO
Shy £ Fad I 20ES
24474 LaWEE IR 2HE
Broiled eggplant with salted sweetfish guts
Broiled “Kuroge-Wagyu” filet, yuzu pepper and smoked salt

#14%  HASHIYASUME
AdnE—-t 2
JTABE THVAH RN FTALIAL FAL L JHA (e 20 F
Finger foods of the day
Simmered turban shell, oval squid and lotus root dressed with grated soybean,
chopped bitter melon and dried young sardines cooked in sugar and soy sauce

4 F SHOKUl %32 THE UL K2 Choiceof one
XE5AG (BAA) *Rice tea porfidge with sea bream topping
¥ APIZ JHA *kOokado Somen (Japanese Vermicelli Noodles)
kb it Fo#H ZiPAY) Red miso soup, pickles

% 1% KUDAMONO
BAbE  Assorted fruits

4+ 4 KANMI
Bt !) Kudzustarch noodles
Faxae
Adem A=+ ~AA+d 3t 45k

kA, BEALALEA L TVEF KEATWRRILE ) ARG ZH 238489056 ) 3+
X+ 232 ED BEARL, APRFEFNLEENILIVEIST I BBV T



(@B 24 Iunchanddinnermenu [(AR] KIYOMIZU

25000 A (TA%#31)  25900yen (Consumption tax will be collected sepatately)

% 1 SAKIZUKE
323HA FrEy A735 EETal
TIN—F—XHh ¥ 14 748 BERL
Fish paste somen noodles caviar, okra, sudachi jelly; blue cheese spring roll with honey

A 4 SUIMONO
AP - ZELENREACT
%) #%22% FEN 4 EiL
Clear soup with seared sweetfish, soybean tofu, spaghetti squash, scallion, ginger juice
Made with water from the foothills of Mt. Atago in Kyoto prefecture

¥ Y TSUKURI
AARREA )
e A8 o488 2—X axlar XA 2hde¥
Sea urchin sashimi, bluefin tuna, whitefish (flounder)
served with homemade white ponzu sauce, soy sauce and miso

#% 4 YAKIMONO
b xHIFond rod #R)ZA/
Broiled eggplant with salted sweetfish guts, myoga ginger pickled in vinegar

A #% NIMONO
A8 F%ELEE AN
BEEREALE|l HIBDF
Chilled style  Simmered Japanese spiny lobster dressed with kudzu starch, winter melon,
savory steamed egg custard with com and yuzu

% & SHIZAKANA
QEATEHE LRHGF T4 LETANTHEHE
Grilled turban shell, “Kuroge-Wagyu” filet and asparagus skewers

A F SHOKUJI HB2TEEUL %S Choiceof one
%8238 87T  *Seasoned rice with sweetfish in dlay pot
*APIZ I HA  *Ookado Somen (Japanese Vermicelli Noodles)
kI rdvt Eo#H ZiPAY)  Red miso soup, pickles

+ #%  KUDAMONO
B Assorted fruits

#+ 4 KANMI
B9 ) Kudzustarch noodles
Ak
bde=FNA=+nnd~N\A+4 9% 4%k

XA, BEAEFEA L TVET  XEXATUKRICE ) ARSEH 23854058 ) 2+
X+ 43R ED BRI, ARFTLEFMIEBENLLEIVETEI BBV A LT



(@B« 24 Iunchand dinnermenu # 7 4 0 — X4% [Jt] Kobe Beef Kaiseki Course KITAYAMA
20600 B (FE%#31)  29600yen  (Consumption tax will be collected sepatately)

W % ZENSAI
FoENF5) &Y
Seasonal delicacies

A 4% SUIMONO
TP ZZLEAREANT
%) #%228 FEN F4% EiL
Clear soup with seared sweetfish, soybean tofu, spaghetti squash, scallion, ginger juice
Made with water from the foothills of Mt. Atago in Kyoto prefecture

¥ ) TSUKURI
A2QpZi0RY) £2—X G#2)ar A
Three kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

A % NIMONO
A ANk &4 Smmered dish of the day

¥ 4% YAKIMONO
WP o—awks (100g) #5)% % 4 2BH55
Broiled Kobe beef sitloin (100g)  Seasonal vegetables, condiments and tofu salad

] % %% ONMONO
T AR KR AP 2P EE L
Hot pot with softshell turtle, roasted leek, toasted rice cake, tofu and ginger juice

A F SHOKUJI 852 TEEUL XS Choiceof one
* & gpDAPER K Steamed tice with seasonal ingredients
X AP1% I HA * Ookado Somen (Japanese Vermicelli Noodles)
* A0 nFErk (BA#) *Todays tice portidge
koBE Fdvt Aot Zied)
Red miso soup, pickles

B KUDAMONO
BAbd  Assorted fruits

+ 4 KANMI
£ F
Wagashi  (Sweet bean confection)
ke
Age XA =+LEB~A\R+4 % 53K

XpEL BAEFEA | TVET KAWL E VARSZH 2384608 ) 3+
¥ 232 ED BEIRL, ARFLINEENCLIVIFESI BBV LT



(&8 24 Iunchanddinnermenu  [£L]  HIGASHIYAMA
29600 B (7% &#231) 29,600yen  (Consumption tax will be collected separately)

#p 3% 3 MENU
W % ZENSAI

52IpA FrEFY A75 aHETal
TN=F—XH T4 7%E BREGL &—&TFT L8RS
Fish paste somen noodles caviar, okra, sudachi jelly
blue cheese spring roll with honey; sweetfish salted and dried overnight

A % SUIMONO
TAf - ZELEOREACT
ABRu6 #2 2 #AAN ¥4 E:&
Clear soup with duck dressed in kudzu starch, bell peppers, carrot and yuzu
Made with water from the foothills of Mt. Atago in Kyoto prefecture

¥ Y TSUKURI
AAARETR
EIIA A 648 2N Glak XWIe 2thded
Tutban shell. sashimi, bluefin tuna, whitefish
served with homemade white ponzu sauce, soy sauce and miso

Z 1% NIMONO
HBEEE X N JfaF DeEER A
Simmered eggplant and braised shark fin

¥ 3 YAKIMONO 432 T—&E:E < X 3\ Choiceof one
X8 A FPREL D TRES
x2E4-40—2 (Bog) ¥hfiF711L (Rog) ek~
* Grilled Japanese spiny lobster with sea urchin
*Twwo kinds of Japanese beet:  Broiled “Kuroge-Wagyu” sitloin and broiled Saga beef filet

3% % SHIZAKANA
T XA BB OEH 28 i 4
Hot pot with softshell turtle, roasted leek, toasted rice cake, tofu and ginger juice

4 ¥ SHOI B432 T EE UL £ 3\ Choice of one
*3z2) %) (R AL *k Nigiti-sushi (three pieces and rolled sushi)
*APIZ I HA  *Ookado Somen (Japanese Vermicelli Noodles)
kot vt Fo#H ZAPAY) Red miso soup, pickles

B KUDAMONO
B Assorted fruits

4+ 4 KANMI
Bt !) Kudzustarch noodles
Fake
Abge=F5A =+nd~AN\R+4 3T 45K

B BAEALAXEA L TVET KUK E ) ARGEH 23846008 ) 1+
* +Z302 Lo B EHL. B APRFLEFMILEEHNLLEIVEITEI BBV AL 3T



