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

W % ZENSAI
AnFs ) ZiR )

Seasonal delicacies

A 4% SUIMONO
AR ZZLEOREACT MOFERET
TEEZE RAKEL AR #F
Soup with soft sea bream roe, green pea tofu, datkon radish, carrot and yuzu
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 vinegar jelly and soy sauce

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

% 1 YAKIMONO
2 S R
W) BEEEIRST  AtAE BF
Grilled Spanish mackerel with butterbur miso, deep-fiied bigfin reef squid, Japanese rolled omelet

% 4% ONMONO
BAR—TNENZA T iR
S0 WE T 33 ¥I50F TLUC
Hot pot with seafood soup, spring vegetables,
abalone, spikenard, Japanese parsley, “Urui”” hosta plant, aralia sprout and waterctess served with yuzu pepper paste

4 F SHOKUJ
Fiposrma (BAZ2 %
kot GFREET Fo Zipd)
Steamed rice with seasonal ingredients
White miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

g

AdeAFZAd~=2Ad 7% 53K
XEAE, BALMEA TS
KAEANT KIS & ) AR Z H 23849955 1) 3+,
Menu items are subject to change depending on availability and seasonality



(&8 - 248 Lunchanddinnermenu  [AN\3&]  YASAKA
20300 A@AE#2)  20300yen (Consumption tax included)

W % ZENSAI
A2#5 )8 ) Seasonal delicacies

A % SUIMONO
A ZZLEOREACT MHMOFEMRET
TEEZE RAAIG AR #F
Soup with soft sea bream roe, green pea tofu, datkon radish, carrot and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
Ado ZikY) 2—X GxY)ek XA
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A #% NIMONO
Bodsias Ko S
Simmered tumip stuffed with beef, topped with starchy tofu skin

% % YAKIMONO
FoLAHE BAARABY
Broiled ““Tokobushi”” small abalone in green batter, deep-fried greeneye fish with cherry blossoms

#13%» HASHIYASUME
b6 UBRZIL )R\
Bracken-starch dumpling in pureed broad bean soup

3% % SHIZAKANA
KEB IS HEJEE E0A
Savory steamed egg custard with firefly squid, sea lettuce seaweed and canola flower

4 F SHOKUJ
Fiponra (BA %
kol 4R T Fo Zipd)
Steamed tice with seasonal ingtedients, red miso soup and pickles

B KUDAMONO
B b Assorted fruits

#+ % KANMI
$o B F Wagashi  (Japanese sweets)
FAkae
SdeE A ZARA~mA 1A 3 bk

XA BEAXERALTVET, RAEAIBIRS & ) AR EH 2350035 1) 4,
Menu items are subject to change depending on availability and seasonality



(BB 24 Iunchanddinnermenu  [&%2%] HANA-GOROMO KAISEKI
24600 ATEK#32)  24600ven (Consumption tax included)

W % ZENSAI
WEGIL RF RAZF RKELAH LHIHF RKEZHF—X
Silky inner covering at the tip of bamboo shoot dressed with mashed tofu, flying fish roe,
Japanese omelet, sakura shrimp tice cracket, salted squid guts, broad bean and plum with cheese

A 4% SUIMONO
A ZZLEOREACT WA WIS AFAKR BMEF A% HS FoF
Clear soup with bamboo shoot dumpling, minced sea bream, carrot, wakame seaweed, green and leaf bud

¥ ) TSUKURI
a0 Zipd) 2K Gk 2
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

% 4 YAKIMONO
2 RMTAZIPLE HHFDTHE RAKTEL
Broiled red bream with egg yolk and sea urchin, grilled burdock marinated with miso paste, candied yam

#1%% HASHIYASUME
AR X ¥ 1% | Flower wasabi and clam in dashi broth

A #% NIMONO
AF v XV EBdFo—2nIPIL1GHT B 2\ H3TS FHIAKL AF
Simmered spring cabbage and Kuroge Wagyu beef loin with walnut sauce
Turnip, “Koshiabura’ edible wild plants, alpine leek and petilla

% % SHIZAKANA
BNR—T DR R T NIR
S0 WE T I3 I5nF Tl
Hot pot with seafood soup, spring vegetable,
abalone, spikenard, Japanese parsley; “Urui”” hosta plant, aralia sprout and watercress served with yuzu pepper paste

4 ¥ SHOKUJ
\oFF2ama (BA%)
Steamed rice with whitebait and green peas
kot GFREET Fo Zipd)
Steamed fice with seasonal ingtedients, red miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

¥ 4 KANMI
Fe$F Wagashi (Japanese sweets)

R LTS
AdeRFZAAd~=Ad % 58K
XA, BAEFZEALTVETF, KEAUKLILE VARG EH 2384905 ) £,



(&% 24 Iunchand dinnermenu [£%2%]  HANAKAGARI KAISEKI
27800 A@EE#2)  27800yen (Consumption tax included)

W& ZENSAI
A\ Ga@d-dded TH F3 FHrISn i - H4¥pl
eRRFREl RAKF 2 I2HNXAEE HOUBRZIL )R
Steamed abalone with buttetbur miso, deep-fried tofu, “‘Urui” hosta plant,
Duck and aralia sprout with mixed yolk and grated radish, steamed whitebait with cherty leaves, yam,
ostrich fern, bracken-starch dumpling in pureed broad bean soup

A 4% SUIMONO
FAb - ZZWEOREACT SBINEAZORRMEET LE-4L) ARAR 4 BT
White miso soup with turnip stufted with wheat gluten, seared sea bass, carrot, greens and yuzu
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 vinegar jelly and soy sauce

A % NIMONO
Adn#EHT F4 2% 9 F  Simmered dishof the day greens, ginger and leaf bud

¥ % YAKIMONO
BEA4G 74 LYV MEE BRE i doF F
Broiled Kuroge Wagyu beef fillet and cutlet, potato, rock salt and Japanese mustard

#1344 HASHIYASUME
HEFA T2l AN E  Grlled pen shell, vegetables and jellied mozuku seaweed

% % SHIZAKANA
PRIELRTIEEZT Ha% B
Grilled spiny lobster resembling the sea of clouds, gtilled bamboo shoots and butterbur

A F SHOKUl &4 THEE UL K S\ Choiceof one
*E B 2sRria (BA%) kot (FF 12T
* Steamed tice in clay pot with firefly squid, clear soup
A PHF@EL»H X Noodles of the day
Fn# ZiPA ()  Threekinds of piddes

£ %  KUDAMONO X !)4b  Assorted fruits

+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Tk
AdeRF ZARAd~=2A A 7% 53K

*EEE, BEARERAL TV, RN E JARSZH 238605 () 1,
*+ 2Rk BFHA, HRFEFHEEESLLVETEIBROVL LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



(&% 24 Lunchand dinner menu #7240 —24% [3t] Kobe Beef Kaiseki Course KITAYAMA
34200 ATEK#52)  34200yen  (Consumption tax included)

W % ZENSAI
AEnF5) R
Seasonal delicacies

A 4% SUIMONO
FAP - ZZLEAREACT
WA TS
AL BIIEE T4 Mol Ekni
Clear soup with bamboo shoot dumpling, minced sea bream, carrot, wakame seaweed, green and leaf bud

¥ Y TSUKURI
280 Zipk) 2—XK &)k xhE
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A % NIMONO
SRR A
WMaF RAR % Kloatple
Simmered sea bream, soft sea bream roe, wheat gluten, greens
topped with grated datkon radish and ponzu starch sauce

¥ % YAKIMONO
W4 o—2amEs (10g) H)%E R4
Broiled Kobe beef sidoin (100g)  seasonal vegetables and condiments

3% & SHIZAKANA
HOFA T2l AKER
Grilled pen shell, vegetables and jellied mozuku seaweed

A F SHOKUl B2 T—&REE UL LS\ Choiceof one
X Fipoirih (BA#%) skdn OA$E2T
>k Steamed rice with seasonal ingredients, red miso soup
*Ad»HF@ELH X Noodles of the day
Foth Zi®KY  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

#+ % KANMI
422 F Wagashi  (Japanese sweets)
ke
AdeRFZAAd~=Ad % 58K

XEhE BEALAERAL TR, RN & ) AR T H 2380055 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



(&g - 24 Iunchanddinnermenu  [£22]  HIGASHIYAMA
34200 ATEK#52)  34200yen  (Consumption tax included)

#p #X 3 MENU
W % ZENSAI

HWEOIA RF RARF RELHH BHIHF XE2#HF—X
Silky inner coveting at the tip of bamboo shoot dressed with mashed totu, flying fish roe,
Japanese omelet, sakura shrimp tice cracker, salted squid guts, broad bean and plum with cheese

A 4% SUIMONO
AR ZELEOREACT SBARSHAL AR R T
LL-40) ARAL T4 WF
White miso soup with turnip stuffed with wheat gluten, seared sea bass, carrot, greens and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ () TSUKURI
FHEL A8 &R 2K Ga)ar e
Spiny lobster, bluefin tuna, spring sea bream, served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
EAXBE T/ B #&A  Steamed channel rodsfish with sake, sea urchin, buttetbur and cherry blossoms

¥ % YAKIMONO
$EFd 74 LEKMEE HVIFTT—R5—F 2XI—FU—2X
Charcoal-gtilled Kuroge Wagyu beef fillet, cauliflower steak and mustard sauce

#1344 HASHIYASUME
HOFA T2l AN E Griled penshell, vegetables and jellied mozuku seaweed

3% % SHIZAKANA
EANR—TOAI LR WIWR 2 WE T I IINF Tl
Hot pot with seafood soup, spting vegetable,
abalone, spikenard, Japanese parsley; “Urui”” hosta plant, aralia sprout and watercress served with yuzu pepper paste

A F SHOKUl &4 THEUL K\ Choiceof one
*E B 2sRria (BA%) kod (FF L1227
* Steamed tice in clay pot with firefly squid, clear soup
*%32) AFZR (BAA%)  *Three pieces of Nigiti sushi
Foty Zi®KY)  Threekinds of pickles

£ B KUDAMONO
BAbE  Assorted fruits

4+ 4 KANMI
Bt Kudzustarch noodles
Faxae
bdeAFZANd~=A nd 3T 5K

XBAL BEAEZALTVIT, RAEAIRILIS & ) AR EH 2385035 () 14,
X +L#R L BEZRL, BPRFEFHCEEDCLEIVET EI BB L LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



