(F8 2R+ AMEREE) Weekday lunch only until 3pm
[v8.1] KAMOGAWA
13500 A Gh%&#a. —Ex#20%3) 13,500 yen Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
K3 l) Z4P8 1)
Seasonal delicacies

A 1% SUIMONO
T ZZLEOREACT
XHE RE FA LEHR ZoF ab
“Dobin-Mushi”
Clear soup with matsutake mushrooms, prawn, kamaboko, mitsuba leaves and sudachi citrus
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ () TSUKURI
Ado=4L) £2—XK G#0ak Xhve
"Two kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A % NIMONO
AQdnik& 4 Simmered dish of the day

¥ % YAKIMONO
BT E AT
o U5E BRI TARLY
HAD3S
Grilled salmon, grilled duck,
gingko nuts, fried yam bulblets with sea urchin and chrysanthemum-cut turnip

3% & SHIZAKANA
REAERE WEFHE HF LE
Steamed tilefish with yam cake, starchy mushroom sauce with yuzu and wasabi

4 ¥ SHOKUJ
spoaph (BA %)
Steamed rice with seasonal ingredients
sk At Eods ALY
Red miso soup and pickles

REF MIZUGASHI
B ) b
Assorted fruits

ks
Adet TR +55~+—R+8  Sepember 16" to November 10 3t 48K

kA E BEAAEEAL TV ET KAWL E ARG EH 2354008 () 14,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality



(& 748) Lunchanddinnermenu  [NJ&] - YASAKA
21500 A GE&#2 +—EX#20%3) 21,500 yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
KD %3, Seasonal delicacies

A % SUIMONO
AP ZEWENREANT
XHE RE FA 0FE L Z-oF g
“Dobin-Mushi”
Clear soup with matsutake mushrooms, prawn, white fish, kamaboko, 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
HAE HAE AFE H)HF
Simmered chrysanthemum-cut turnip, starchy chrysanthemum sauce and yuzu

% 4 YAKIMONO
RIE & B
& REREF HaFAL
P E4edD—2x
Grilled tilefish with mixed ingredients on Hoba leaf with miso paste, arrowhead, sweet potato and carrot
Grilled Kuroge Wagyu beef loin

3% % SHIZAKANA
st 2T
495 o240 aFE LR
Japanese parsley small hot pot, duck, chicken meatballs, wheat gluten and sansho pepper

4 ¥ SHOKUJ
spoaph (BA %)
Steamed rice with seasonal ingredients
sk At Eods ALY
Red miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

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

Adet IR +55~+—R+HB  September 16" to November 10% 3% 4%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



(@B 24 Iunchanddinnermenu [k 454%] AKINO-MIKAKU KAISEKI
26000 A Ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)

A & ZENSAI
A g
X2 AR
S| QAFE seleRier B R
Simmered sweetfish in sweetened soy sauce, buckwheat tofu, deep-fried duck coating somen noodles,
grated natural yam and thin-rooted daikon radish and dried mullet roe

A 4% SUIMONO
FAP - ZZLEAREACT
HosToMmEskas #BE Fd BT
Clear soup with scallops in chrysanthemum-cut turnip, shiitake mushroom, green 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 4 NIMONO
REEBE | BREE TH )T
Steamed tilefish, tofu and vegetable rolls, starchy crab sauce, sea urchin and yuzu

% 4 YAKIMONO
B s LA
Grilled shamo chicken with Japanese pepper and grilled makomodake in dashi broth

%144 HASHIYASUME
F \#3A%%  Dried persimmon spring roll with cream cheese and dry fruits

3% & SHIZAKANA
BLERRFN | w35 w30
ARk TR MG Kok
Blackthroat seaperch shabu-shabu, datkoku shimeji mushroom, greens, sudachi citrus and ponzu sauce

4 ¥ SHOKUJ
#2 GArER (BA %) &9 %
Steamed fice with Autumn salmon and salmon roe tice, leaf buds
k¥ vt Fo ZiEA)
Red miso soup and pickles

% % KUDAMONO
Babd  Assorted fruits

¥ 4 KANMI
Fe$F Wagashi (Japanese sweets)

Adet IR +55~+—R+HB  September 16" to November 10% 3% 4%k
XBAL BALEEALTVET, REEXNTIIL & ) WREH 2358055 1) 7,
*We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&% - 248) Lunchand dinnermenu [#R2V8]  AKIKAZE KAISEKI
29400 A Gh%k#a. ¥ — E#20%3) 29,400 yen (Consumption tax and setvice chatge (20 %) will be collected sepatately)
#»P X 2 MENI

A % ZENSAL
EARNDAGIL I DTRIT ARl
LIRS MR EHAS R RS
Figs and walnuts with miso sauce, herting roe marinated in Saikyo miso, braised gizzard in oil,
deep-fried yam with noti seaweed and garland chrysanthemum rolled with vinegared saury

A % SUIMONO
AP ZEWENREANT
2AAE 25 R FAKR REE Z-oF #dd
“Dobin-Mushi”
Clear soup with matsutake mushrooms, tilefish, prawn, kamaboko, mitsuba leaves and sudachi citrus
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

¥ = CHUZARA
REFFEME R Grilled salmon

% 4 YAKIMONO
224474 LR5—F OFF Koakv—2x
Grilled Kuroge Wagyu beef fillet with ponzu sauce and king oyster mushroom

¥ 1 HASHIYASUME
PRiEALRRIA EF T
Salt-koji marinated Japanese spiny lobster, myoga and Japanese parsley

3% & SHIZAKANA
AT AL 4 24 Fo i
Simmered dish of the day, Shogoin turnip-shaped radish, greens, ginger and leaf buds

4 F SHOKUJ
=AEEZ R FUT EFEH (BER)
Nihachi soba noodles (twenty percent wheat flour and eighty percent buckwheat flour),
mushroom dipping sauce and sticky tice with ginkgo nuts
Fonth ZAPKY)  Threekinds of piddes

% 1% KUDAMONO
B ) b Assorted fruits

¥+ 2% KANMI
53k &A=  Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)

AdetF A +53~+—A+8  September 16" to November 10% 3% 5%k
XA BEARERAL TR, RAEXNFUKLIL & ) R EH 23846055 ) £,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality



(&%« 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
HKoF5 ) K
Seasonal delicacies

A 4% SUIMONO
TP ZZLEPREANT
HO3 oMM EsHEaL #BE FE BT
Clear soup with scallops in chrysanthemum-cut turnip, shiitake mushroom, green 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
RIEEE | SBHEE T/ ®)WF
Steamed tilefish, tofu and vegetable rolls, starchy crab sauce, sea urchin and yuzu

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

3% & SHIZAKANA
BELRED (w3 | w58
ALk TR MG Kok
Blackthroat seaperch shabu-shabu, datkoku shimeji mushroom, greens, sudachi citrus and ponzu sauce

A F SHOKUl &2 THE U< %3 Choiceof one
X Fipodria (BA2%) k¥t (Gt
* Steamed rice with seasonal ingtedients, red miso soup
*Ad»HF@ELH X Noodles of the day

Fothy Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F Wagashi (Japanese sweets)

AbdetF A +55~+—A+A  September 16" to November 10" 7t 4%k
*EhA BEALREERAL TR, KAIXNTUKILIC & ) AR EH 2350055 1) 7,
% + 232 0 BEHL. APRFLEFICEEDLLIVET I BBV L 3,
X#f 40— Jtd D S FHARMMEIDARSE, AW T ISTVALESE 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

AP E RF FF
BAVMERERIA 5888 LK
Grilled matsutake mushroom and dried sea cucumber on a small stove, served with sudachi citrus,
steamed ball of lily root with starchy sauce and wasabi

A 4% SUIMONO
TAE - REZLEAREACT
DARMAEZT P36 Ha2F Z-F WHIARE
Clear soup with chrysanthemum-cut turnip, matsutake mushroom, mitsuba leaf and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Adoeipd) 2—XK GiVak 2E
Four kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

% 4 YAKIMONO
EFAXFH
2l 244741 RLI RER TRNITHR
Grilled surf clam-steamed abalone, Japanese black beef fillet, Daikoku shimeft, Kujo green onion,
and asparagus with miso paste, grated daikon radish and egg yolk ponzu sauce

% 1 HASHIYASUME
PRisARRIA 27T T SaltKoji marinated Japanese spiny lobster, myoga and Japanese parsley

# % SUSUMEZAKAN
BNAEXBIPES A AFHST - —&FL
A couple of shishamosmelt " Male" perillaleaf tempura " female" overnight-dried shishamo smelt

A F SHOKUJl &4 THE UL K\ Choiceof one
k20K 6 23RAER (BAR) ) FuTida
Steamed fice with Autumn salmon and salmon roe tice in clay pot, mushroom soup
x=ABE 2 It 2JIORBE
Nihachi soba noodles (twenty percent wheat flour and eighty percent buckwheat flour),

mushroom dipping sauce and mushroom tempura

Foh Zi®K Y  Threekinds of pickles
+ % KUDAMONO &) 4 Assorted fruits

+ 4 KANMI
53R & A >l Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)

At F R +55~+—R+8  September 16" to November 107 3t 45K
XBAL BEAEZALTVIT, KNI & ) AR E 6 2380035 1) 37,
* We use domestic rice only >k Menu items are subject to change depending on availability and seasonality
X+ 2402 L EEHREL. APRFEFMCEERD LI T EI BB L LT,
* For groups of 10 or more, please make a reservation in advance for your choice of meal



