(F 8 &R+ A8FErEE) Weekday lunch only until 3pm
[#1]  KAMOGAWA
12800 A Gh%k#a. 4—Ex#20%3) 12800 yen Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
B D53 ZiX )
Seasonal delicacies

A 4% SUIMONO
FAP - ZZLEAREACT
RE-210T ME PAR FAA dnF BiL
Clear soup with flying fish ball, water shield, green onion, carrot, leat bud and squeeze of grated ginger
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
ABDiRE 4B Simmered dish of the day

% 4 YAKIMONO
A S BRI S
#asHE AT BRI HE Liwk
Grilled cutlass fish with spicy miso
Manganii chili pepper stuffed with shamp paste
Deep-tried eel with tofu skin, vegetables and Japanese sansho pepper salt

% %% HIYASHIBACHI
AN 2K B rebakial
Chilled winter melon, octopus, ctab with tomato vinegar jelly

4 F SHOKUJ
Fiposria (B4 %)
Steamed rice with seasonal ingredients
kAR MR T oty Zipi)
Red and white miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

g

Ade Lt A—A~AR€A  July1¥to August 7" 7% 53K
XEAL BAREEALTVETS
REEANIPILS & ) AR EH 2350055 () 4,

*k We use domestic tice only >k Menu items are subject to change depending on availability and seasonality



(&% - 248) Lunchand dinnermenu  [AN\34&] YASAKA
20300 A GE&#2 +—EX#20%3) 20300 yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
FE N %5 ) ) Seasonal delicacies

A % SUIMONO
AP ZEWENREANT
—&F | &RIX LUFE BE 5L dnF
Clear soup with sweetfish salted and dried overnight, sweetfish and water pepper dumpling,
taro stem, dried bracken sheet, radish and leaf buds
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 4 NIMONO
HRAN QdRHMN %o —2
DR T SR CUE
Simmered winter melon, pumpkin, duck loin,
“Tomato ginjo sake stew; green and yuzu

¥ % YAKIMONO
ADSHEAPHE SHALDBTEFT
Grilled cutlass fish with spicy miso, Manganiji chili pepper stuffed with shtimp paste

3% % SHIZAKANA
QREBHIR ER KRE ETLR LR
Unseasoned eel small hot pot, wheat gluten, mizuna leaves, green onion and sansho pepper

4 F SHOKUJ
Fiposria (BA %)
Steamed rice with seasonal ingredients
kit MEET  Fo Zipd)
Red and white miso soup and pickles

£ B KUDAMONO
B Assorted fruits

# 4 KANMI
Fe$F Wagashi (Japanese sweets)
T
Ade Lt A—A~AR€A  July1¥to August 7" 7T %K

XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) &7,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&8 - 248 Lunchand dinnermenu  [#:&4% ] SUIREN - KAISEKI
24600 A Ghk#ia, +—ExH20%3) 24600 yen (Consumption tax and service charge (20%8) will be collected separately)
#p 8K 2 MENU

W % ZENSAI
WEIBEZEE BTNEZE etiaR
BINNES TRNFHREZN
Grilled turban shell with salted and fermented bonito, deep-fried sesame tofu, prawn pickled in sake lees,
eel and cucumber with "Tosa-vinegar jelly, braised asparagus in seasoned dashi stock

A 4% SUIMONO
AP RELENKREANT
RE-2IGT MR PAR FAR FIni Eif
Clear soup with flying fish ball, water shield, green onion, carrot, leat bud and squeeze of grated ginger
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

+ = CHUZARA
SEERIHE HALDBTEF T
Grilled sea bass with salted sea cucumber roe and yam, Manganji chili pepper stuffed with shrimp paste

% % YAKIMONO
SadgLd 4Rz #REAG
Grilled abalone marinated with white miso paste, Edamame beans, pickled Myoga ginger

#13% HASHIYASUME
A BT HFE Jellied cuthass fish, mozuku seaweed and ginger

5% % SHIIZAKANA
JBERO - BAHBGEAE F4 8RR FIAvU-X
Smoked pork loin, summer daikon radish, green, shredded leck and red wine sauce

4 F SHOKUJ
W axet  fERERpeR AR (BAA) B2 TEREL LY
Cold miso soup with vegetable and ground toasted sesame seeds
poutred over Udon noodles or rice, choice of one

Foty Zi®KY)  Threekinds of pickles

% % KUDAMONO
Babed  Assorted fruits

¥+ 4 KANMI
Fe$£F Wagashi (Japanese sweets)
Farae
Ade Lt A—A~AR€A  July1¥to August 7" 7t 4Bk

*BAE BAEEERAL TV, KEANWIRLE ) RSEH 2354405 ) 31,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&4 248 Lunchand dinner menu [2k3]1£4%] MIZUHIKISOU KAISEKI
27800 W @hk#a H—ex#20%3) 27800 yen (Consumption tax and service charge (20 %) wil be collected separately)
#»p AKX 2. MENU
W % ZENSAI
$2AEHLE BLMATEA AAEZTE WIATIIHME AFELORHT
Pike conger with pickled plums paste, squid dressed with liver sauce, grated yam and okra tofu,
gtilled duck with foie gras, deep-fried Spring ginger with shrimp paste

A 4% SUIMONO
TAb ZZLEAREACT H—AF | G&RARX BUFE R TLD k0
Clear soup with sweetfish salted and dried overnight, sweetfish and water pepper dumpling,
taro stem, dried bracken sheet, radish and leaf buds
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
At A& 2\ % @R 2—X as)ar 2w
Thinly-sliced sashimi of the day, bluefin tuna, steamed abalone, Umibudo seaweed (green caviar)
served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
A2dnERT 4 F0F i %
Simmered fish of the day; greens, leaf buds and ginger

% 4 YAKIMONO
2 EFG 71 LEKE HEIELR LRI
Charcoal-gtilled Kuroge Wagyu beef fillet, grilled fig, and grated daikon radish and wasabi

#1344 HASHIYASUME
AA 2 B F= kP 2L Chilled winter melon, octopus, crab with tomato vinegar jelly

3% % SHIZAKANA
29438 &R R ABF KRE
Pike conger hot pot, green onion, onion, shiitake mushrooms and mizuna leaves

A F SHOKUl &4 THEE UL K S\ Choiceof one
*ERLSBPPIR (RAR) (TS (HEEH1EET)
* Steamed tice with octopus in dlay pot, red and white miso soup
XA 7yt ¥ A
> Cold miso soup with sea bream, vegetable and ground toasted sesame seeds, poured over Udon noodles

Foty Zi®KY)  Threekinds of pickles

£ %  KUDAMONO A4 Assorted fruits

4+ 4 KANMI
53R & A >4 Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)
Ade Lt A—A~ARE€A  July1¥to August 7" 7% 53K

AL, BEEAFEAL TVES, KAEAT IR & ) ARSEH 23849055 () 14,

*k We use domestic rice only > Menu items are subject to change depending on availability and seasonality
¥+ 2420 5L, APRFEFEILEEHN LIV ET I BBV AL LR,
* 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 A GE&k#2 H—EX#20%3) 34,200 yen Consumption tax and service charge (20%) will be collected separately)

W % ZENSAI
F0 B %58 )  Seasonal delicacies

A 4% SUIMONO
TP ZZWEOREANT
RE-210T MR PAR FAA d0F BiL
Clear soup with flying fish ball, water shield, green onion, carrot, leat bud and squeeze of grated ginger
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

F = CHUZARA
20 8BRS
HALDBEEH S
Grilled cutlass fish with spicy miso, Manganii chili pepper stuffed with shrimp paste

% 4 YAKIMONO
WFdo—2Es (10g)
BU%E R4 2GYY55
Broiled Kobe beef sitloin (100g), seasonal vegetables, condiments and tofu salad

2 %% HIYASHIBACHI
RN K & rerekial
Chilled winter melon, octopus, crab with tomato vinegar jelly

4 F SHOKUl &2 THE U< %3 Choiceof one
kFposria (BA%) kS (RE12T)
* Steamed rice with seasonal ingredients, red and white miso soup
A »HFELH  *Noodles of the day

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

+ % KANMI
Fe$F Wagashi (Japanese sweets)

AFesxFtA—A~AREH Juyl¥to August 7" 3% 48R
XBAL BALERAL TR, REEXNIIIIL & ) BRI EH 23858055 1) 1+,
* +23#2 kD BERL, BPRFEIFTUNNEEDLLIVEITEI BBV ALET,

X4 P40 —AE It D I FHIARMEIADARSE, LAWE T IS TVLLE TS,
* For guests of 10 or more, please make a reservation in advance for your choice of meal
X Reservations for this menu should be placed 7 days in advance




(&8« 28 Lunchand dinnermenu  [#£%]  HIGASHIYAMA
34200 A GE&#2. #—ex#20%3) 34,200 yen (Consumption tax and service charge (20 %) will be collected separately)

#p X 3. MENU
W % ZENSAI

BLMATHL BT+ 7T IHE iR
SETNNES 7 RNT HREIZN
Squid dressed with liver sauce, gtilled duck with foie gras, prawn pickled in sake lees,
eel and cucumber with "Tosa-vinegar jelly, braised asparagus in seasoned dashi stock

A %% SUIMONO
FAR - ZZLBOKREACT 48X EE A4 PEi BT
(Clear soup with pike conger fish cake, water shield, greens, plum and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ¢ TSUKURI
Admn2iKY) E2—X Gk XA
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
PEEAIRE BEA SHEE
Simmered spiny lobster and shellfish adductor musdle, spaghetti squash and shredded ginger

¥ % YAKIMONO
BRAG 74 LEHES HEAR BT HR ATREU—X
Charcoal-gtilled Kuroge Wagyu beef fillet, grilled fig, eggplant, shredded green onion and Hatcho miso sauce

#1344 HASHIYASUME
RN K & F=FakT 2L Chilled winter melon, octopus, crab with tomato vinegar jelly

3% & SHIZAKANA
QIR ER KRR LULR LR
Unseasoned eel small hot pot, wheat gluten, mizuna leaves, green onion and sansho pepper

A F SHOKUJl &4 THE UL K3\ Choiceof one
kR LSBPPIR (RAR) (TS (1L T)
* Steamed tice with octopus in clay pot, red and white miso soup
XA TG ¥ A
> Cold miso soup with sea bream, vegetable and ground toasted sesame seeds, poured over Udon noodles

B KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Bt ) Kudzu starch noodles (Japanese summer sweets)
Tk
Ade Lt A—A~ARE€A  July1¥to August 7" 7t 4Bk

kA E BALEAL TV, KONGRS & ) AR E S 2350055 () 7,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ 2R LD BEEARL, ARFEFMELEEHILLVETEI BBV LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



