(F8 2RF&E) Weekday lunchonly [61] KAMOGAWA
10200 A (74 &#431) 10200yen  (Consumption tax will be collected separately)

W % ZENSAI
HoF35 )R
Seasonal delicacies

A 4% SUIMONO
AR - RELEDREAT
FHhaniT BARX F4 F JUiL
Clear soup with crab fish cake, scallion, mushroom 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
REM2FHE RO ETAME EF LB
Grilled tilefish, steamed taro with sea urchin, maitake mushroom tempura

7% %% ONMONO
FRAHBH03ICE 848 & Z-oF LXK
Steamed whitefish with grated turnip on top, ginkeo nut, mitsuba leaves, and wasabi

4 ¥ SHOKUJ
Fiponra (BA %
kode Gdvt  Fod Zipd)
Steamed rice with seasonal ingredients
Red miso soup and pickles

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

Tk
Ao F A+t ~+—A+=4 7% %K
XHAE BEAEZATVES

XEEATWRIUL & ARG EH 23850055 1) 1+
Menu items are subject to change depending on availability and seasonality



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

W % ZENSAI
HoF5 )&
Seasonal delicacies

A %% SUIMONO
TP ZZWEOREANT
FHAIET HAER T4 RU%4
Clear soup with crab, turnip, scallion and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ao =L !) 2—X a82)ar XhE
“Two kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

A 1% NIMONO
AT ¥ LE 440 — AR E4Hbd
Steamed “Kuroge-Wagyu” sifloin with shrimp-shaped taro

¥ % YAKIMONO
PEFTHCAHS
¥9s!) RERAT afB 8k R
Broiled barracuda-wrapped mushroom, sweet potato, wheat gluten, gingko nuts and chestnut

%% % ONMONO
REYIME HBI2WE B LXK
Tilefish steamed with buckwheat noodles, seaweed, green onion and wasabi

4 ¥ SHOKUJI
Fiposrna (BAD
kH¥E vt Fod Zid)
Steamed rice with seasonal ingredients
Red miso soup and pickles

£ B KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F Wagashi (Sweet bean confection)
Fakge
Abde=FHNA+td~+—RA+=4 3t 482k

*EAE, BAREZRAL TS
XAEATWRILS & ARG ZH 23850035 () 1+
Menu items are subject to change depending on availability and seasonality



(&g 28 Lunchanddinnermenu [ 9®4a%]  AKINO-MIKAKU KAISEKI
20400 A (V4 &k#31) 20400 yen  (Consumption tax will be collected separately)
#p 3K 2. MENU

W %  ZENSAI
HOFB)R) WBREALT THFEEEL HBsdki 1
KABRO — X FEE LS 75 #HDBERS BEESEAASHE
Seasonal Delicacies ~ Kyoto greens in dashi broth, petsimmon and walnut,
smoked salmon roe, vinegared saury; roasted Japanese raw wheat gluten noodles with miso

A 1% SUIMONO
FAP - B - REACT
2HRE\ #2F 648 #HE AR Z-oF i
“Dobin-Mushi”’
Clear soup with matsutake mushrooms, whitefish, fresh gingko nuts, mitsuba leaves and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
ZVEE LA &N =F 2—K Kiar e
Seasonal bonito and two kinds of sashimi of the day served with ponzzu sauce and soy sauce

A 4 NIMONO
I ECABO -2 AT BET B KR 4
Simmered autumn vegetables and sliced duck roast seasoned with miso and soy milk
shrimp-shaped taro, turnip, roasted chestnuts and greens

#13%» HASHIYASUME
BE R L F U REDMI L Foi G 2iES
Braised abalone, mushroom, pothetb mustard seasoning of grated plums and laver seaweed

¥ 4 YAKIMONO
Fod 7 4 LERRSTS WERIV—RX BFEFuoo L —=@E HEE7ILX
Deep- fried “Wagyu” filet dressed with roasted batdley flour, sauce of leek from Kujo
Rossini-style shiitake mushroom and vegetable pickles

A F SHOKUJl 44 THEEUL K S\ Choiceof one
k4K REAPER > Steamed rice with autumn ingredients, chestnut, purple fresh sweet potato, propagule
X =A% WL *k Nihachi-soba noodles (twenty-petcent wheat flour and eighty-percent buckwheat flour)
kdlE vt Fo#H Z4PAY) Red miso soup, pickles

% % KUDAMONO
Babed  Assorted fruits

4+ 4 KANMI
428 F Wagashi (Sweet bean confection)
FAkae
Sz fHA++tA~+—A+=8 3t 9hk

k£ A BALFEALTVET
LIPS & ) ARG EH 235460055 1) 3+
X F LWL ED BEIRL, APRFLFNLEESNCLIVIFTEI BBV LT



(&8 - 28) lunchand dinnermenu [1##&%] CHUSHU KAISEKI
23100 B (FE%k#31)  23100yen (Consumption tax will be collected separately)
#p 8K 3. MENU

* 14 SAKIDUKE
3 KT 9 idkde 2
=3¢ TARA) TRE2E #BFV-X
Grilled Kamo eggplant with walnuts
sea urchin., sea urchin tofu with matsutake mushroom sauce

A 4% SUIMONO
T RZLEAREACT BHAMRET HABR F4 JUuid
Clear soup with crab, turnip, scallion and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
By A8 6435 X alar 2
Smoked trout sashimi, bluefin tuna and whitefish served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
A A »A4FT  Simmered dish of the day

3% % SHIZAKANA
RHEYrFGE I LD T54 FRI—R % F idEE HEEI7LR
Deep-fried matsutake mushroom and Japanese “Wagyu” filet,
onion sauce, Japanese mustard, sudachi salt and vegetable pickles

#1349  HASHIYASUME
Ados—32  KUAE-~2 WGBAS HBE &R 2
Finger foods of theday =~ Roasted dried mullet roe, heshiko (pickled blue-backed fish),
sea bream rolled with red turnip, fresh gingko nuts, soaked beans

A F SHOKUl &2 THE U< %3 Choiceof one
*82 < 6o 2ERrER (BA£) * Salmon and salmon roe tice cooked in a Japanese clay pot
X =A% WL * Nihachi-soba noodles (twenty-petcent wheat flour and eighty-percent buckwheat flour)
kol vt Fo#H ZiPAY) Red miso soup, pickles

B KUDAMONO
BAbE  Assorted fruits

4+ 4 KANMI
Fe$ F Wagashi (Sweet bean confection)
FAhge
Age= A +td~LAZ+4d 7% 53K

XA BAEAEFEALTVES
KAEATWKDLC & ) ARG EH 23546055 ) 3+
X+ 242 EEHL. APRFLEFNCEEDLEIVET I BB AL LT



(B8« 24 Lunchand dinnermenu [14#x&%] CHUSHU KAISEKI
~£0069% RRTWHEA AT | T~
23100 A (7% &4%31) 23100yen  (Consumption tax will be collected separately)
# 8% 2. MENU

* 4 SAKIDUKE
M2 KT D idkde A
=3¢ TARA) TREZE #BFV-X
Grilled Kamo eggplant with walnuts
sea urchin., sea urchin tofu with matsutake mushroom sauce

A 1% SUIMONO
TP ZZLEOREACT HHAMIT HAER T4 JUrit
Clear soup with crab, turnip, scallion and ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Tig (50 39K )
HomEpey A8k 6435 X alar 2
Autumn garden in the sea of douds
Smoked trout sashimi, bluefin tuna and whitefish served with homemade white ponzu sauce and soy sauce

A % NIMONO
ABnALHT  Simmered dish of the day

3% & SHIZAKANA
RHEYrFGE T4 L DT54 PFRI—R % F @ HEEI7LR
Deep-fried matsutake mushroom and Japanese “Wagyu” filet,
onion sauce, Japanese mustard, sudachi salt and vegetable pickles

#1349  HASHIYASUME
Ados—32  KUAE-~2 WGBAS HBE &R 2
Finger foods of theday ~ Roasted dried mullet roe, heshiko (pickled blue-backed fish),
sea bream rolled with red turnip, fresh gingko nuts, soaked beans

A F SHOKUl &4 THEE UL K S\ Choiceof one
*82 < 6o 2ERrER (BA£) * Salmon and salmon roe tice cooked in a Japanese clay pot
X =A% WL * Nihachi-soba noodles (twenty-petcent wheat flour and eighty-percent buckwheat flour)
kot vt Fo#H ZdPAY) Red miso soup, pickles

B KUDAMONO
BAbE  Assorted fruits

+ 4 KANMI
AT F 2T AFVY
Candied sweet potato resembling sea of douds dyed in the suntise
Tk
Ade=F+R—d~+—R+=4d 7t 58K
xEAE, BEAEEALTVET KENUKE JARGEH 2384058 )
%+ 232k BEHL. APRFLEFMCEEHLLIVEFTEIBHECV L LT



(&R 24 Lunchanddinnermenu  [V47R]  KIYOMIZU
25900 B (7% &#%31) 25900yen  (Consumption tax will be collected separately)

* 14 SAKIDUKE
& FHXFedF 2 Rdkde 1
=3 TARA) TAEE #BFI-X
Grilled Kamo eggplant with walnuts
sea urchin., sea urchin tofu with matsutake mushroom sauce

A 1% SUIMONO
TAB - RZLE - REAVT
2RE RE 648 #HtE AR Z-oF g
“Dobin-Mushr’
Clear soup with matsutake mushrooms, whitefish, fresh gingko nuts, mitsuba leaves and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
afeFie) A8 2K am)ar 2R
Thinly sliced whitefish sashimi, bluefin tuna served with homemade white ponzu sauce and soy sauce

% 4 YAKIMONO
RHEYFG 74 LDT54 PFRI—R % F @ HEEI7LR
Deep-fried matsutake mushroom and Japanese “Wagyu” filet,
onion sauce, Japanese mustard, sudachi salt and vegetable pickles

¥4 HASHIYASUME

aF oA rFrREnspld4el L24E
Braised abalone, mushroom, pothetb mustard seasoning of grated plums and laver seaweed

% & SHIZAKANA
PHEALD I E T HRFEEHAT
Simmered spiny lobster seasoned with miso and soy milk, autumn vegetable

A F SHOKUl B84 T—&HE UL %3\ Choiceof one
* 258rR (BAK) LRRZIPLIBSTHIHS
* Seasoned tice in clay pot, eggs with rich taste, gtilled sablefish marinated with miso paste
=A% *Nihachi-soba noodles (twenty-petcent wheat flour and eighty-percent buckwheat flour)
kdlE vt FoBH Z4PEY) Red miso soup, pickles

% % KUDAMONO
BAbE  Assorted fruits

¥+ 4 KANMI
VRN H 6 UBt Bracken-starch dumpling with candied chestnut
Tk
Sde=F LA +td~+—A+=4 3t K

kA BALEEA L TVET XMW E ARG ZH 2356005 ) 1+
* + 242k EFRL, APRFEFMIEEHLLVETEI BBV AELET



(&g« 24 Lunchand dinner menu # % 4 9 — 24V [3kw] Kobe Beef Kaiseki Course KITAYAMA
20600 B (FE&#31)  29600yen  (Consumption tax will be collected sepatately)

W % ZENSAI
HKoF5 ) K
Seasonal delicacies

A 4% SUIMONO
TP ZZLE - REACT
HE 2F 048 #HBE AL Z-oF b
“Dobin-Mushi”
Clear soup with matsutake mushrooms, whitefish, fresh gingko nuts, mitsuba leaves and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
AAnZ3K) 2—X GE)ar 2R
Three kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
FHEEBE N 0SCEl 848 4E&E Z-oF% LR
Steamed whitefish with grated turnip on top, ginkeo nut, mitsuba leaves, and wasabi

¥ 4 YAKIMONO
b PFGo—26xs (10g) 5% % R4 28955
Broiled Kobe beef sidoin (100g)  seasonal vegetables, condiments and tofu salad

% 1% ONMONO
K} F OG0 — 20 ZHA-HEE T kT B OME i
Simmered autumn vegetables and sliced duck roast seasoned with miso and soy milk
shtimp-shaped taro, turnip, roasted chestnuts and greens

A F SHOKUJl &4 T—&BE U< %3\ Choiceof one
* 258p8R (BAA) ERMTIPCHBIIDTHS
* Seasoned tice in clay po, eggs with rich taste, gtilled sablefish marinated with miso paste
X =AZ L *k Nihachi-soba noodles (twenty-percent wheat flour and eighty-percent buckwheat flour)
skl vt Fo#H ZiPAY) Red miso soup, pickles

£ B KUDAMONO
BAbE  Assorted fruits

+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)
Te
A=A +td~+—A+=4d 7% 53K

kA BALPEA L TVET XMW E ARG ZH 235605 ) 3+
* +Z#2 ko EFRL, APRFEFMIEEHLLVETEI BB AELET



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

W % ZENSAI
FKnFs )R
Seasonal delicacies

A 4% SUIMONO
TR RELE - REACT
2HE £2F 848 HE AL Z-oF d4b
“Dobin-Mushi”
Clear soup with matsutake mushrooms, whitefish, fresh gingko nuts, mitsuba leaves and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
AdoG48%1E) A8F 2—X Gx)ak 2
Thinly sliced whitefish sashimi, bluefin tuna served with homemade white ponzu sauce and soy sauce

£4% OSHINOGI
#Y) 47 Zi
"Three kinds of nigiri sushi

A 1% NIMONO
A AT Simmered dish of the day

6% SHICHIRIN- YAKIT
23440 —2 (Bog) YLH4% 711 (ROg) %k~
Brer Fg sp UKk
"Two kinds of Japanese beef:  broiled “Kuroge-Wagyu” sitloin and broiled Saga beef filet
Seasonal vegetables, condiments and ponzu mixed with grated daikon radish

3% % SHIZAKANA
FAB 030 648 4L Z-oF LK
Steamed whitefish with grated turnip on top, ginkeo nut, mitsuba leaves, and wasabi

A F SHOKUJl &4 T—&BE U< %3\ Choiceof one
* 48 254358 (&%)  *Scasoned fice in day pot
X ZAZL RBR2BUFS
>k Nihachi-soba noodles (twenty-petcent wheat flour and eighty-percent buckwheat flour) with mixed vegetable tempura
skt vt Fo#H ZAPAY)  Red miso soup, pickles

£ B KUDAMONO
BAbE  Assorted fruits

+ 4 KANMI
EEEXN) 66 UHt Bradken-starch dumpling with candied chestnut
Tk
Ade=F R +td~+—R+=4d 7t 58K

kA BALPEA L TVET XMW E ARG ZH 235605 ) 3+
* +Z#2 ko EFRL, APRFEFMIEEHLLVETEI BB AELET



