(F8 2RF&E) Weekday lunchonly [61] KAMOGAWA
12800 AEE&E#2)  12800yen (Consumption tax included)

W % ZENSAI
HKDF3 ) Ziph )
Seasonal delicacies

A 4% SUIMONO
TP ZZWEOREANT
BRI ki 34K HA
(Clear soup with small potato paste dumpling; shimeji mushroom, shtimp and chrysanthemum
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ado=4L) £2—XK G#0ak Xhive
Two kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

Z 1% NIMONO
AR DA 4HbE
Simmered dish of the day

% 4 YAKIMONO
RS PR I ;- s ME BE F
Grilled avocado, scallop, ginkgo nuts, and mushroom with sesame mayonnaise

1A ONMONO
G i | HAZE T4 SR B
Steamed seasonal autumn sea bream with yuzu, grilled tofu, greens, and leek with sticky seafood soup sauce

4 ¥ SHOKUJ
Fiponra (BA2%
kH¥E vt Fod Zid)
Steamed rice with seasonal ingredients
Red miso soup and pickles

REF MIZUGASHI

A ebd
Assorted fruits

Fake
Sdemf A =+d~+—A+4a 3% 4%
kB d BALAFEAL TV

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



(&g - 24 Lunchanddinnermenu  [N\3&] YASAKA
20300 A@AE#2)  20300yen (Consumption tax included)

W % ZENSAI
D F5 )8 ) Seasonal delicacies

& %% SUIMONO
AR - RELEDREAT
ERFAX ki IR HA
(Clear soup with small potato paste dumpling; shimeji mushroom, shtimp and chrysanthemum
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ao ZipkY) 2—X axlar 2
Three kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

% % ONMONO
WFpEIEE |
Steamed savory egg custard in yuzu cup

¥ % YAKIMONO
wEHES FERHT A S B XY -F
Autumn salmon between thin rice cakes with starchy mushroom sauce
Grilled marinated duck, grilled leek, whole grain mustard

#1329 HASHIYASUME
HECFOBEZ
Boiled chrysanthemum and mushroom in dashi broth

52 4 NABEMONO
B2T1GA 2R4-40-2 048 AER F
Hot pot with grated turmip, Kuroge Wagyu beef loin, whitefish, Kujo leek and mushroom

4 F SHOKUJI
BpORER (BA %)
koBE Favt Aot Zipd)
Steamed rice with seasonal ingtedients, red miso soup and pickles

B KUDAMONO
B b Assorted fruits

4+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)
Faxae
Ao A =+d~+—R+4d 3% 4%k

XBAL BEAAEZALTVIT, RAEAIBIRUS & ) AR K6 2350035 1) 1+,
Menu items are subject to change depending on availability and seasonality



(@B 24 Iunchanddinnermenu [k 454%] AKINO-MIKAKU KAISEKI

24600 AEEE#L)  24600yen (Consumption tax included)
#p &K 2 MENU

W # ZENSAI
WAL - =7 —sdei HCEER BARERHSTS Mo l4E
Kiad ¥ ZR0 R4 E  Rik
Persimmon with sour cream, dry-cured ham and mushroom in persimmon cup
Wheat gluten, Hijiki seaweed and fish cake, fried chestnut coated with rice crackers, gingko nuts
Autumn eggplant and myoga ginger with duck miso, ear of tice

A 1% SUIMONO
AR ZZLEOREACT REXMAEl 648 AL AKX TG Z-oF ad
“Dobin-Mushi’”
Clear soup with matsutake mushrooms, whitefish, gingko nuts, carrot, lily bulb, mitsuba leaves and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ao Zipkl) 2—X ax2)ar xthilve
Three kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
s28P1As AT WIAE LB AL
Simmered pike conger fish cake, shimp-shaped taro, sweet green pepper and carrot

#13%» HASHIYASUME
F364F BHFNY—  Stirfried dried taro stem in soy sauce, small potato in butter

¥ 4% YAKIMONO
A& F= LA Grilled cutlassfish with tomato malted rice

3% & SHIZAKANA
2440 —222F 220 a4b
Deep-fried Kuroge Wagyu beef loin wrapped in matsutake mushrooms, sudachi citrus

A F SHOKUJl B84 T—&HE UL %3\ Choiceof one
*$pdkpia (BAA) Sk# Rt
* Steamed rice with autumn ingredients, red miso soup
* =A% X *(Nihachi-soba noodles (twenty-percent wheat flour and eighty-petcent buckwheat flour)

Foy Zi®K Y  Threekinds of pickles

£ %  KUDAMONO  &4bd  Assorted fruits
# 4 KANMI  #42£JF Wagashi (Sweet bean confection)

ke
Sdemt A =+d~+—RA+d 7t 58K
*BERE BARGEALTVET,  KEAIURLLE ) ARGZH 238464055 () 17,
¥+ 2320 EFARL. ARFEFECEEDILIVET I BBV L LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



(&% - 248 Iunchanddinnermenu [#&&%]  AKIKAZE KAISEKI
27800 A@EE#12)  27800yen (Consumption tax included)

W % ZENSAI
TR E - FAR% - LR eI A 5428
F—XiBRRA - BT - 5B z53
Buckwheat dumpling; sesame miso and wasabi, octopus with sudachi citrus, chicken meat loaf,
salted and fermented bonito with cheese, small potato and wheat gluten

A 4% SUIMONO
AP RELEOREACT  FL )R\
HRW 2T BE AR WF
Matsutake mushroom puree soup, grilled walnut tofu, gingko nuts, carrot and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
aFIFEY) A8 2K am)ar 2
Thinly- sliced seasonal autumn sea bream, bluefin tuna, served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
NEL2ERT F4 2% F0F
Simmered blackthroat seaperch, greens, ginger and leaf bud

¥1%% HASHIYASUME
HEXFoEZ\
Boiled chrysanthemum and mushroom in dashi broth

3% & SHIZAKANA
224G 7 1 LIMEE2HES
B pV7579— 33 F)F
Grilling Kuroge Wagyu beef fillet, tumip, cauliflower, spinach, mushromms with miso on Hooba leaf.

A F SHOKUl 44 THEEUL K S\ Choiceof one
xSt BF 0 258 (BA L) < OWA kB St
* Seasoned tice with salmon and matsutake mushrooms topped on salmon roe in clay pot,
Red and white miso soup
*fig2 5 ¥ A *Inaniwa Udon noodles

Fodp Zi®K!)  Threekinds of pickles
£ % KUDAMONO  A) 4 Assorted fruits

#+ 4 KANMI  #e$£F Whagashi (Sweetbean confection)
Tk
AdemF A =+d~+—A+d 7% 83K
*EAE BAREZALTVET, XMW E ) ARSZH 23840055 1) 1,
* + 232k BFARL, ARFEFWEEEHLIVET I BRCVE LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



(&g« 24 Lunchand dinner menu # 7 4 9 — 24V [3kw] Kobe Beef Kaiseki Course KITAYAMA
34200 ATEK#52)  34200yen  (Consumption tax included)

7 X 2. MENU

W % ZENSAI
FKnFs )R
Seasonal delicacies

A 1% SUIMONO
T ZZLENREACT R2F ALK\
e 4% AR TAE 2% adb
“Dobin-Mushr’
(Clear soup with matsutake mushrooms, whitefish, gingko nuts, carrot, lily bulb, mitsuba leaves and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
Ao 2k 2-X ax)at ke
Three kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
s28P1RS AT WIAE LB ALK
Simmered pike conger fish cake, shrimp-shaped taro, sweet green pepper and carrot

¥ % YAKIMONO
WEGo—2apis (10g) #H)¥FE 4 28955
Broiled Kobe beef sitloin (100g)  seasonal vegetables, condiments and tofu salad

3 % NABEMONO
BaX1GA ME 648 4R F
Hot pot with grated tumip, scallop, whitefish, Kujo leek and mushroom

A F SHOKUl B2 T—&REE UL LS\ Choiceof one
X Fpodria (BAR) kbR St
* Steamed rice with seasonal ingtedients, red miso soup
A PHFELH X Noodles of the day

Fothy Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

¥+ 4 KANMI
#e$F Wagashi (Sweet bean confection)
Fahae
AFem A =~+d~+—A+4d 7% 45k

XEhE BEALAERAL TR, XX & ) AR ZH 238005 1) 3,
X+ 412 ko> BEHL, APRFEFMEEEDLIVETE I BHECVE LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



(&R 24 Lunchanddinnermenu  [£%]  HIGASHIYAMA
34200 ATEK#52)  34200yen (Consumption tax included)

A % ZENSAI
RS - FIRF% - LR
RIS 28 FF ~L2 kR ZFoak Addspl
Buckwheat dumpling, sesame miso and wasabi,
Grilled matsutake mushroom, dried sea cucumber; heshiko (fish pickled in fice-bran paste)
Served with sudachi citrus, Iwato sea salt and grated daikon radish

A 4% SUIMONO
FAb - RZLEAREACT RELW)VARL HAZLE & AL #F
Matsutake mushroom puree soup, grilled walnut tofu, gingko nuts, carrot and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
WA ) ASh =i 2—X XS G0k
Sea urchin, bluefin tuna, two kinds of sashimi and garnish served with homemade white ponzu sauce and soy sauce

A 1 NIMONO
PHet LA Simmered spiny lobster

¥ % YAKIMONO
BEFH4 0 -2 T4 LOERMSE Hm LR
Charcoal-gtilled Kuroge Wagyu beef loin and fillet, rock salt and wasabi

#1329 HASHIYASUME
#F 5 E3¢%E | Steamed savory egg custard in yuzu cup

3% & SHIZAKANA
RL ) 2 FAEF Hed LIRBEERE HE Kk
Steamed pufter fish, dried shiitake mushrooms, grilled eggplant,
Lettuce wrapped in soy milk skin, chrysanthemum leaves and ponzu sauce

A F SHOKUl &4 THEUL K S\ Choiceof one
XA 2 A2 258AviR (BAR) ok rdvt
* Seasoned tice with scallop adductor in clay pot, red miso soup
A PHF@EL»H X Noodles of the day

Foth Zi®K Y  Threekinds of pickles

# % KUDAMONO  #4b¢ Assorted fruits
# 4 KANMI  #£F Wagashi (Sweet bean confection)

FAkg
AdemF A =+d~+—A+d 7% 83K
*EAE, BELAEERAL TR, RAEXTURDLIS & ) AR 235605 1) 3+,
X+ 242 L) BEERRL, ARFEFIHECEERHILIVEFT I BB L LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



