(F 8 2RHE) Weekdaylunchonly [#%41] KAMOGAWA
12800 A@A&#L)  12800yen (Consumption tax included)

W % ZENSAI
%5 ) 23R

Seasonal delicacies

A 4% SUIMONO
TR RELEOREACT RiEEAR
BERF AR BT
(Clear soup with prawn dumpling; egeplant, 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

% 4 YAKIMONO
Ao 8 dREF
#EEA823) RS2 bE ALRIRT S
Grilled fish of the day, myoga ginger, deep-fried young sweetfish, simmered duck in tomato sauce
Japanese pepper flower castella

% % ONMONO
529 238 |
K BER F )T
Savory steamed egg custard with conger eel, octopus, onion, mushroom and yuzu

4 F SHOKUJ
Fiponra (BA %
koW vt Fod Zid)
Steamed rice with seasonal ingredients
Red miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

g

bdemFmR+A~AR+Ad % 3K
XEAL BAREEALTVETS
RAAXNUKDLIC & ) AR Z H 23546055 1) 7,
Menu items are subject to change depending on availability and seasonality



(&R - 28 Lunchand dinnermenu  [/\3&] YASAKA
20300 A@AE#2)  20300yen (Consumption tax included)

W % ZENSAI
#E550 %5 ) %) Seasonal delicacies

A 4% SUIMONO
AR ZZLEOREACT RELLX
BRI AR BT
(Clear soup with prawn dumpling; egeplant, 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
BIRF 0L aEwks @n g
Simmered conger ecl, rolled Japanese saltwort with deep fried tofu, sea bream roe

¥ % YAKIMONO
S5 2 24
2 EFed o - PiHEE LR
Grilled sea bass with grated yam, broiled Kuroge Wagyu beef loin with soy sauce tice malt, wasabi

# 4% AGEMONO
BEHIBT LwE DBFHES #AFF-ECF
Deep-tried Ginpo fish, Manganji pepper, Shiitake mushroom with almond served with Japanese sansho pepper salt

&% %% SUNOMONO
FEREHILAS VEBA MWL 2L
Thinly sliced daikon radish and cucumber rolled with taro stem and crab meat with jellied citrus, beach silvertop

4 ¥ SHOKUJ
OB (BA %)
koBE Favt Aot Zipd)
Steamed rice with seasonal ingtedients, red miso soup and pickles

B KUDAMONO
B b Assorted fruits

+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Farae
bdeAF @A +d~AR+AH 3% 45K

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



(@B« 24 Lunchand dinnermenu  [Z#R4 %] WAKA-KAEDE KAISEKI

24600 ATEK#)  24600yen (Consumption tax included)
#p Ak 3 MENU

A % ZENSAL
BSE 49235 - RO R
BigtA= OAETF \Fdd HEFEF LR FRIAFEL
Deep-tried young sweetfish, fried water peppet, shrimp sushi,
Spiral peeled melon cucumber with grated daikon radish, water shield with sudachi vinegar and steamed beef

A % SUIMONO
T EZLENRIACT BA E6F B F% 203
Clear soup with dam, mugwort dumpling, bamboo shoot, green and leaf bud

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

A #% NIMONO
aFE MEL T8 HSREFWT LRIV
Simmered abalone with seaweed butter sauce, fried potato and snow pea

% 4 YAKIMONO
SRR E BWBE2 Rl ALRYIRT S
Grilled sea bass with sesame, simmered duck in tomato sauce, Japanese pepper flower castella

#1329 HASHIYASUME
SR AN WA S 37 L)
Grilled eggplant mousse, topped with sea urchin

3% % SHIZAKANA
s20 3kE | BER K F #)WS
Savory steamed egg custard with conger eel, octopus, onion, mushroom and yuzu

4 F SHOKUJ
ST BP Rd FRRBAMRS
Green tea-buckwheat noodles, quail egg, condiments, vegetable tempura

Fot Zipk)
Three kinds of pickles

% % KUDAMONO
Babd  Assorted fruits

¥ 4 KANMI
Fe$F Wagashi (Japanese sweets)

R LTS
bRt +d~ZAR+Ad 7T 48K
XEAE, BALATEA L TVEF, KAWL E VARG H 23540908 ) 1+,



(&R - 28 Lunchand dinnermenu [F&AVE] KUN-PU KAISEKI
27800 A@EE#2)  27800yen (Consumption tax included)

#»p X 2 MENU
W & ZENSAI
FigA & A DIEFBH
DI 1\ EFed RZ@AeA EBIEE LFLi 4
Prawn, atk clam and cucumber, juvenile conger with grated daikon radish, broad bean with sake lees
Grilled bonito with salted and fermented bonito, ginger

A 4% SUIMONO
FAP - ZZLEAREACT
WHEET 0% FR F4 2/ #F
Clear soup with sillago, water shield, green, myoga ginger and yuzu

¥ 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
AdnAiHT 2HFHrS (% Simmered dishof the day Manganii sweet peppet, ginger

% 4 YAKIMONO
PR4-4F3AE #HHI—Z FZ BFES XFvITILIFY TJIU—UEr=L
Broiled Kuroge Wagyu beef rolled with “Uru’”” hosta plant, spinach, snap garden pea, cherry tomato
Sauce made with spinach, white miso and soy milk

#1344 HASHIYASUME
FERCE0ZEAS AREA ML 2L
Thinly sliced daikon radish and cucumber rolled with taro stem and crab meat with jellied citrus, beach silvertop

% & SHIZAKANA
AR TR AR5 F — X4
Fried sea urchin rolled with seaweed, fried young sweetfish with cheese

A F SHOKUJl 44 THEEUL K\ Choiceof one
X B e x58rR (BAX) kode (GRait)
* Steamed tice in clay pot with bamboo shoots and red snappet, ted miso soup
A nF@EL»  *Noodles of the day
Fonth ZiPAK ()  Threekinds of piddes

£ B KUDAMONO
B ) b Assorted fruits

+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Tk
Sdei it +d~AR+A\d 3t 5%k
*Bdd BAREEALTOEF, KAWL E )ARSEH 53848058 ) 3,
X+ 2R LD EFHRL. ARFEFHNECEEDILIVETEI BB L LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



(&4 24 Tunchand dinner menu 4 7 4 0 — 24% [3k] Kobe Beef Kaiseki Course KITAYAMA
34200 ATEK#52)  34200yen  (Consumption tax included)

W % ZENSAI
#EEn g5 )R
Seasonal delicacies

AA % SUIMONO
FAP - ZZLEAREACT
AR EOQE B T4 0%
Clear soup with dam, mugwort dumpling, bamboo shoot, greens and leaf bud

¥ ) TSUKURI
A0 ZipkY) 2—X axlar 2
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

% 4% ONMONO
s20 3kE | BER K F #)WF
Savory steamed egg custard with conger eel, octopus, onion, mushroom and yuzu

% 4 YAKIMONO
WEdo—2apks (10g) #3)%E F4
Broiled Kobe beef sidoin (100g)  seasonal vegetables and condiments

# 4% AGEMONO
BEHBT  Lwd
2HFHY ) HBET-EOF
Deep-fried Ginpo fish, Manganji peppet, shiitake mushroom with almond
Served with Japanese sansho pepper salt

A F SHOKUJl HHAT—&EEEL XS Choiceof one
* Fipoaria (BAX) ke Frdut
* Steamed rice with seasonal ingtedients, red miso soup
*Ad»HF@ELH X Noodles of the day
Foh Zi®K Y  Threekinds of pickles

£ B KUDAMONO
BAbE  Assorted fruits

¥ 4 KANMI
Fe$£F Whagashi (Japanese sweets)
Tk
ASdemFmR+d~AR+AN\d 7% 8K

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



(B8 - 28 Lunchanddinnermenu [£w]  HIGASHIYAMA
34200 ATEK#52)  34200yen  (Consumption tax included)

#p #X 3 MENU
W % ZENSAI

#HEgnde LA ) S
MBETAAA HERibt XZBiA 2121\ Fded KFFRF+v 7
Seasonal delicacies  Small scallops marinated with sea urchin, water shield with sudachi vinegar,
broad bean with sake lees, juvenile conger with grated daikon radish, Chinese yam noodles with caviar

A % SUIMONO
TP ZZLENREACT BEEa MHE2E A% #F
Clear soup with abalone, abalone liver tofu, green and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ao ZAph() 2—X GR)ar 2
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

HA&E OSHINOGL &Y & =M Two pieces of Nigiti-sushi

+ = CHUZARA ‘
SERIASE MIREF AL ROKBY
Grilled conger eel, myoga ginger, deep-fried young sweetfish, fried water pepper

% 4 YAKIMONO
24 7 1 LIS LRI TR E
Broiled Kuroge Wagyu beef fillet with sweet soy sauce, tichly flavored eggs and steamed vegetables

#1329 HASHIYASUME
FaF D L—R kWAL Grilled eggplant mousse, topped with sea urchin

% % SHIZAKANA
PRiELERE #%EE  Steamed spiny lobster with grated yam, sticky green sauce

A F SHOKUJl 44 THEE UL K3\ Choiceof one
KRG 23BiR (BAR) ko# (Fhit)
* Steamed tice in clay pot with grilled conger eel, red miso soup
A nF@EL P *Noodles of the day
Fn# ZiPA()  Threekinds of piddes

$ %  KUDAMONO BA b Assorted fruits

¥ 4 KANMI
A F—Xvi# HF# Chilled sweet red-bean soup with pumpkin mochi
Fakge
bdeAF @A +d~AR+AH 3% 45K

*EhE BEALRERAL TR, KXW & ) AR H 2388035 1) 7,
X+ 412 ko BEHL, APRFEFUNEEEHLIVEFTE I BHECVE LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



