(F8 2R+ ZMEREE) Weekday lunch only until 3pm
[#61]  KAMOGAWA

13500 A Gh%&#a. —Ex#20%3) 13,500 yen Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
Zo%sl) Zi98 /)
Seasonal delicacies

A 4% SUIMONO
TAf - RELEAREACT
BEE #£FA PAKE BADH FA0F
Clear soup with Hagi tofu, buckwheat grains, vegetables, chrysanthemum and buckwheat sprouts
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
AQd k& 4bd Simmered dish of the day

% 4 YAKIMONO
Apyay Fo-2 EX
WMERER NTUH A%gE
Grilled eggplant with miso glaze, beef loin, millet gluten,
young corn, bell pepper and miso-flavored ground meat

3% & SHIZAKANA
Bl ox | WA

Steamed flounder and okra with plum puree

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

REF MIZUGASHI

) b
Assorted fruits

Tk

AdetFANR@A~HA+ZAH  August4" to September 15

7% 43K

*ERL BEAEEEALTVET KEANWIRLE )RS EH 235464055 ) 37,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality



(& 748) Lunchanddinnermenu  [ANJ&] YASAKA
21,500 A Gh&#2 +—EX#20%3) 21,500 yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
Eo$30)%)
Seasonal delicacies

A % SUIMONO
TP ZZLEOREACT
H2B BEEX LANKE RAH FEA0F
Clear soup with Hagi tofu, buckwheat grains, vegetables, chrysanthemum and buckwheat sprouts
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

¥ % YAKIMONO
0 FTTARHE
Lo LB BEE
WERER Xvi—=
Grilled barracuda and sea urchin
Deep-fried dried mullet roe coating of greenling, young corn and zucchini

# % SUSUMEZAKANA
Fodh O — 235+ SHE X
L¥X b+=t 28 3T
Wagyu loin salted sukiyak, lettuce, tomato, tofu and Kabosu citrus

3% % SHIZAKANA
BEARFIIA
Bonito and fig mixed with Japanese mustard

4 ¥ SHOKUJ
woRria (B4 %)
Steamed rice with seasonal ingredients
ke HHr2 T Sods D)
Red miso and white miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

¥ 4 KANMI
Fe$£F Whagashi (Japanese sweets)

AdetFAA@A~HLA+AEA  August4” toSeptember 15 7T 5K
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



(&R 24 Tunchanddinnermenu  [##E 2% ] SUIREN KAISEKI
26000 A Ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)
#p X 2. MENU

W %® ZENSAI
A UEEskE |
EARNNRKEZE SRS
@7 ANFHARAE
st & FiBBES
Chilled steamed egg custard with soft-shelled turtle, fig and sesame tofu, burdock rolled with pike conget,
White asparagus wrapped in cutlassfish, prawns with salted bonito innard-flavored egg yolk paste

A %% SUIMONO
FAP - RELENKREANT
PRATVARL HREFITHLL v
Com pureed soup, eggplant and sea urchin fish cake and red perilla
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 4 NIMONO
BBELIRE 27 ALER
Simmered pike conger with Japanese peppet, matsutake mushroom and Kujo leak

% 4 YAKIMONO
1EFIEES Tl voy MRS DRETEET
Grilled barracuda with salt, gtilled shallots with soy sauce and grilled Manganii chili pepper with miso

3% & SHIZAKANA
Fot FA SRFBEN
RAFvTLED NTYUY
Tender Wagyu stew with potato starchy sauce, snap pea and bell pepper

4 ¥ SHOKUJ
FAe X RF HRRLR2HA (DA )
Steamed tice with lotus root and conger eel
k#e MR T  Fodn Zipd)
Red miso and white miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

¥ 4 KANMI
Fe$£F Whagashi (Japanese sweets)

AdetFAA@A~HLA+AA  August4” toSeptember 15 7t 5K
XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) 37,
*We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&% - #8) Lunchanddinnermenu [R312-2%]  MIZUHIKISOU KAISEKI
20400 A GE&#a. —EXH20%3) 29,400 yen (Consumption tax and service charge (20 %) will be collected separately)
#P 8K 2. MENU
A % ZENSAI
EFoPh) % FA HFA HBEITalL
A& RPN FIKE
Abalone, ark shell, surf clam, serve with aosa seaweed jelly on top of lotus leaves
Roasted eel wrapped in omelet, simmered winter melon with sesame starchy sauce

A % SUIMONO
TP ZZLENREACT BESREEA BTE4
Clear soup with hair crab and potato dumpling and fried ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A % NIMONO
AQnEfHT stk % FHF Simmered fish of the day ginger and leaf buds

¥ % YAKIMONO
LRA44 74 LEKREE FRV-—2 B¥% %
Charcoal-gtilled Kuroge Wagyu beef fillet with onion sauce, summer vegetables

¥ 1% HASHIYASUME
\ »FEFLHAFL  Vinegared mackerel marinated with wasabi leaves

% % SHIZAKANA
PRELHBT FEY - 25 LR
Deep-tried spiny lobster with egg yolk sauce, matsutake mushroom and black pepper

A F SHOKUI G2 TEEUEL LI Choiceof one
XEBARG (BAE) A Z->F LR 33 Boedit
* Steamed rice topped with slices of sea bream,
served with broth poured over top, sesame, mitsuba leaf, wasabi and grated yam
*3ALRZIL) KA AE=%
* Chilled udon noodles, dipping sesame spicy soy milk broth and minced potk miso
Fonth ZAPKY)  Threekinds of piddes

% 1% KUDAMONO
B ) b Assorted fruits

4+ 4 KANMI
53k &A= Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)

Aot FAR@A~HLR+AA  August4” to September 15 3t 45K
XA BEARERAL TR, RAEXNFUKLIL & ) R H 23846055 ) £,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality
X +23#2 LD EZ3RL, BPREDF I A R LI EEDLCLIVETEI BB AL L,
* For groups of 10 or more, please make a reservation in advance for your choice of meal



(&%« 24 Tunchand dinnermenu # 7 4 0 — 24& [3td] Kobe Beef Kaiseki Course KITAYAMA
36200 A GE&k#a +—Ex#20%3) 36,200 yen Consumption tax and service charge (20%) will be collected separately)
# 8% 3. MENU

W % ZENSAI
Zo#)8/)
Seasonal delicacies

A % SUIMONO
TR ZZLEPREANT
PRAB VAL ERLEFTHLL WD)
Com pureed soup, eggplant and sea urchin fish cake and red perilla
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
BELIRE #2F ALER
Simmered pike conger with Japanese peppet, matsutake mushroom and Kujo leak

% %% YAKIMONO
PG 0 — R6PEE
#20%% 4 2EFY55
Broiled Kobe beef sitloin, seasonal vegetables, condiments and tofu salad

3% % SHIZAKANA
BEARE FhoA
Bonito and fig mixed with Japanese mustard

A F SHOKUl &4 THEE UL K3\ Choiceof one
*Fposra (BAK) LBES (27
* Steamed rice with seasonal ingredients, red miso and white miso soup
4B nF@E P  *Noodles of the day

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F Wagashi (Japanese sweets)

AdetFAA@A~HLA+AA  August4” toSeptember 15 7T 5K
Bk, BALREEAL TS, KATXI I & ) AR E b 2350055 1) 34,
* + 232 L EFARE, APRFEFMIEEHLIVETEI BB LT,

X740 —24% kb D TFHIRIMEIANDPALE, AT T ATV ALA TS,
* For groups 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




(&% - 28 Lunchanddinnermenu  [#]  HIGASHIYAMA
36200 A GE&k#a H—EX#20%3) 36,200 yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI

FoPh) % FA FA HEITal
AUEEEEl FE <5
Abalone, ark shell, surf clam, serve with aosa seaweed jelly on top of lotus leaves
Chilled steamed egg custard with soft-shelled turtle, topped with water shield and salmon roe

A % SUIMONO
TP ZZLENREACT RHLREEFA BULEE
Clear soup with hair crab and potato dumpling and fried ginger
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
AdoZikY) 2—X Gk XA
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

¥ % YAKIMONO
$386%% FrE7 Zk LK
Unseasoned grilled eel, caviar, rock salt and wasabi

% 1% HASHIYASUME
HAZE X Ho Bz \
Grilled matsutake mushroom and chrysanthemum in dashi broth

% % SUSUMEZAKAN
BEAG 74 LERKEE 2RV B¥E
Charcoal-gtilled Kuroge Wagyu beef fillet with onion sauce, summer vegetables

% & SHIZAKANA
BBELRF FdR
Bonito and fig mixed with Japanese mustard

A F SHOKUJl #H4&FA4THEEUL K\ Choiceof one
&) AR Za (BA%) kbads (R 7)
*Three kinds of seared sushi, red miso and white miso soup
*kIDLREZILS KA RR%
* Chilled udon noodles, dipping sesame spicy soy milk broth and minced pork miso
Foh Zi9K Y Threekinds of pickles

F % KUDAMONO /)4 Assorted fruits

#+ 4 KANMI
Bt ) Kudzustarch noodles

Aot FAR@A~HLR+AA  August4” to September 15 3t 45K
XBAL BEAAEZALTVIT, KNI & ) AR E 6 2380035 1) &7,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality
X+ 242 L) BERRL, ARFEFIHEEERHILIVEFT I BB L LT,
* For groups of 10 or more, please make a reservation in advance for your choice of meal



