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

W % ZENSAI
HKDF3 ) Ziph )
Seasonal delicacies

A % SUIMONO
T ZZLENREANT 22F 2%\
ogs IA %% 2% b
“Dobin-Mushi”
Clear soup with matsutake mushrooms, whitefish, prawn, gingko nuts, mitsuba leaves and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Ado=i®L) 2—XK Vet 2HEW
"Two kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 1% NIMONO
AR Nk A 4HbE
Simmered dish of the day

% 4 YAKIMONO
PETRBELE < S HiAl
AR FLRE S SR STARE 4G fEdd
Grilled salmon with vegetables and egg;, salmon roe pickled in soy sauce
Grilled duck with mushroom and Japanese sansho peppet, broiled taro with sea urchin, gingko nuts and ear of rice

#kn1H SUNOMONO
G655 ¥ BRin$eede i
Madeira vine and squid dressed with vinegared miso with mustard

4 F SHOKUJ
Fosme (BE %)
Steamed fice with seasonal ingredients,
k¥ Grdvt Fo ik
Red miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

g

Sda B IR +LB~+—AANE 3¢ 53K
XEAL BAREEALTVETS
REEANIPILS & ) AR EH 2350055 () 4,
* We only use rice grown in Japan > Menu items are subject to change depending on availability and seasonality



(&8 - #48) Lunchanddinnermenu  [AN34]  YASAKA
20300 A@AE#2)  20300yen (Consumption tax included)

W % ZENSAI
D F5 )8 ) Seasonal delicacies

A %% SUIMONO
AR - RELEDREAT
BEE F & FF SR aFAL T
Clear soup with beans in fish cake resembling Hagi flower, mushroom, wood ears, snow pea, 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 4 NIMONO
WAEFBT R 53488
RE2Lk 43 bHi Xvi—=
Deep-fried shrimp-shaped taro with starch sauce, shimeji mushroom, wheat gluten, pumpkin and zucchini

% 4 YAKIMONO
AL ) F AL S
Grilled duck with mushroom and Japanese sansho pepper

#1344 HASHIYASUME
G845 ¢ Baindieede i
Madeira vine and squid dressed with vinegared miso with mustard

% % SHIZAKANA
RSAFEEl E F)F HEH BELEK
Steamed tilefish with chestnuts, mushrooms in starchy chrysanthemum sauce and wasabi

4 ¥ SHOKUJ
poaria (B4 %)
Steamed fice with seasonal ingredients,
k¥ dvt Fod Zipd)
Red miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

¥ 4 KANMI
Fe$F Wagashi (Japanese sweets)
MEAT S
S4BT HA +d~+—RAANd 3t 5%k

XA BEARERAL TR, RAEXNTUKLIL & ) R H 2384055 ) £,
* We only use tice grown in Japan > Menu items are subject to change depending on availability and seasonality



(&% - 28) Lunchanddinnermenu [ 4@2a%]  AKINO-MIKAKU KAISEKI
24600 AEEE#L2)  24600yen (Consumption tax included)

W & ZENSAI
EXNE2E - EPEE HOaBNT SR> ETAMSE
H3CaME 7477 FREARE RDEG0ET] FABNRMA R
Buckwheat tofu with starchy sauce, persimmon dressed with mushed tofu and vinegar, broiled taro with sea urchin,
akebia with lily bulb, foie gras rolled with daikon radish,
pacific saury pressed sushi and datkon radish pod dressed with walnuts

A 4% SUIMONO
T ZZLENREANT 2F 2%\
8 IA L ZoF add
“Dobin-Mushi”
Clear soup with matsutake mushrooms, pike conger, prawn, gingko nuts, mitsuba leaves and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
A0 Zipk) 2K &l)ak xthE
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A %% NIMONO
TG E Hied ER XH %
Beef stew with eggplant, Kujo leek, chrysanthemum and goji berry

¥ % YAKIMONO
NEBIAS ) FEB BUEL
Grilled blackthroat seaperch with salt, mushroom starchy sauce and fried ginger

¥4 HASHIYASUME
EARNAET ) — BT Fgwith sesame cram

3% % SHIZAKANA
A F e RO ERT DHTETT
Shishamo smelt marinated in pear vinegar sauce, Manganji sweet pepper

4 F SHOKUJ
4657r8R (BA24) BY)/EE  Steamed rice with gingko nuts, roasted dried mullet roe
i GFdt Fo i) Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

¥+ 2% KANMI
Fe$£F Wagashi (Japanese sweets)
F ke
AR F A +d~+—RAAd % 3K

XA BEARERAL TR, RAEXNFUKLIL & ) R EH 23846055 ) £,
* We only use tice grown in Japan > Menu items are subject to change depending on availability and seasonality



(&% - 248 Iunchanddinnermenu [#&&%]  AKIKAZE KAISEKI
27800 A@EEK#42)  27800yen (Consumption tax included)

W & ZENSAI
#EaHA ) - BE Y - ik AFRBEREPI BAERT
RHECFTRET L L FHERXFIQR
Chicken tender and Shimeji mushrooms in persimmon cup, gingko nuts pickled in miso,
sea urchin and steamed lily bulb tempura,
matsutake mushroom with mizuna dressed with sudachi citrus vinegar, herring roe on kelp pickled in sake lees

A 4% SUIMONO
TAE - RELENREACT
DARIEET RIYFEL 5227
Clear soup with tillefish wrapped in matsutake mushrooms, brown edamame tofu with chrysanthemum
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ 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 4 NIMONO
N 2HEMT T12@R F4 F0F :4
Boiled steamed blackthroat seaperch, leek, greens, leaf buds and ginger

% 4 YAKIMONO
BRARFIEE 0-R&T74 L BHF RFE LEAEW
Charcoal-gtilled Kuroge Wagyu fillet and sitloin, steamed vegetables served with kelp salt, wasabi-flavored soy sauce

%134 HASHIYASUME
BB ) FoaaRat ) at#HT  Wild rice stem and mushroom dressed with apple vinegar jelly

3% & SHIZAKANA
FRELEFRE BEF HE aFAL AAB
Simmered spiny lobster coated in egg yolk, shrimp-shaped taro, chrysanthemum leaves and carrot

A F SHOKUJl #H4F4THEEUL K S\ Choiceof one
kst Zodria (BAA) V<O HWBRT kA (GRadt)
* Steamed tice with salmon and pickled mibuna leaves and salmon roe pickled in soy sauce, red miso soup
*fgEemgt WA -  *Cold Inaniwa udon noodles, dipped with warm shtimp broth

Foty Zi®KY)  Threekinds of pickles
F H  KUDAMONO )4 Assorted fruits

# 4 KANMI  #e$F Wagashi (Japanese sweets)
FARge
AdeB A HNA+RE~+—RAE 3t 8Bk
*ERE BEAREEALTVET, KAWL E ) 9RGEH 238456055 1) 37,
X +Z#H2END BEARL, ARFEFMECELEHLLLEIVET ES BV L LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



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

7 X 2. MENU

W % ZENSAI
HKDF5 )2 ) Seasonal delicacies

A 4% SUIMONO
T ZZLEOREANT 2F 2AE N\
52 I&K %L Z-oF il
“Dobin-Mushi”
Clear soup with matsutake mushrooms, pike conger, prawn, gingko nuts, mitsuba leaves and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
AAoZipkl) 2—X ax2)ar xthile
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A #% NIMONO
WAFBTR | BHEE ARLLe 4aFF LN XvF—=
Deep-fried shrimp-shaped taro with starch sauce, shimeji mushroom, wheat gluten, pumpkin and zucchini

% % YAKIMONO
Wrdo—2amgs (10g) #5)%E F4 2BHI5
Broiled Kobe beef sitloin (100g), seasonal vegetables, condiments and tofu salad

3% % SHIZAKANA
AR El R F)F HER BELE
Steamed tilefish with chestnuts, mushrooms in starchy chrysanthemum sauce and wasabi

A F SHOKUJl &4 THEEUL K S\ Choiceof one
X Fipoapie (BA#) ks vt
* Steamed tice with seasonal ingredients, red miso soup
A nF@E»  *Noodles of the day

Foh Zi®KY)  Threekinds of pickles

£ B KUDAMONO
BAbE  Assorted fruits

+ 4 KANMI
Fe$£F Whagashi (Japanese sweets)
Tk
Sda B IR +LB~+—AANE 3¢ 53K

*EAE, BELAEERAL TR, RAEANIBIS & ) AR E 6 2350055 1) 3+,
X+ L#2 ko BERA, APRFEFWEBEDILIVETE I BB LLET,
#7240 —24% td o TFHIPEINNDARSL, LA T3S TVALEEE T,
* For guests of 10 or more, please make a reservation in advance for your choice of meal
* Reservations for this menu should be placed 7 days in advance




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

W % ZENSAI

Ad okt s AES FF #2¥F EA0EZE FERHIAR
Grilled shishamo smelt, dried toe, matsutake mushroom,
buckwheat seed tofu and herring roe on kelp pickled in sake lees

A % SUIMONO
TP ZZLEOREACT
DAMET ROMFEL 52327
(Clear soup with tilefish wrapped in matsutake mushrooms, brown edamame tofu with chrysanthemum
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
gl ) A%F 648 2—X Ga)ar 2w
Sea urchin, bluefin tuna and whitefish sashimi
served with homemade white ponzu vinegar jelly and soy sauce

BAE OSHINOGI
) A7 4% BAE#  Seabream and spot shimp Nigiri-sushi

A % NIMONO
FHELFRE BEF HE AFAL AAE
Simmered spiny lobster coated in egg yolk, shrimp-shaped taro, chrysanthemum leaves and carrot

% 4 YAKIMONO
2E44 74 LEAES bV 27 BHE 24 LA
Charcoal-gtilled Kuroge Wagyu fillet, truftle, steamed vegetables served with kelp salt, wasabi-flavored soy sauce

3% & SHIZAKANA
TR FHY LiESES
Longtooth grouper with matinated kelp, thick raw seaweed sauce

A F SHOKUJl &4 THE UL K3\ Choiceof one
8 25ErR (BAX) oh#E vt
* Steamed rice with horsehair crab in clay pot, red miso soup
xfgmmtt WA >  *Cold Inaniwa udon noodles, dipped with warm shtimp broth

Foty Zi®KY)  Threekinds of pickles

F %  KUDAMONO BAbd  Assorted fruits

+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Farae
AdeAF A+ ~+—AANA % 48K

XBAL BEAEZALTVIT, RAEAIWRILIS & ) 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



