(F8 2R+ ZMEREE) 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
Angsl) Z398 1)
Seasonal delicacies

A 4% SUIMONO
AR RELEAREACT
RHEIL Fh )T
Clear soup with crab and tofu skin dumpling; greens and yuzu
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

#45 AT YAKIMONO Hassun
EAMAED EARE 45 +F
DIy s FHLIES
2R iR\
Braised Sangen pork, burdock root and mustard
Grilled artichoke with butter, grlled smelt with roe, Mirugai shellfish and Japanese patsley in dashi broth

3% % SHIZAKANA
FHEL MY 2T
$igL TF ME
Savory steamed egg custard, prawn, cod 1oe, scallop and truffle-flavored sauce

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

REF MIZUGASHI
B ) b
Assorted fruits

Fak
bdetF+—RA+—d~+=AZ+8 November 11" to December 30" 3% 4%

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
AD #3548 Seasonal delicacies

A % SUIMONO
AP ZEWENREANT
BHELL A4 )0
Clear soup with crab and tofu skin dumpling; greens 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
Wmidni8s F% StEi&
Simmered ambetjack and daikon radish with salted tice malt, greens and shredded ginger

¥4 AT YAKIMONO Hassun
EAAED LS 4% FF
DF TS TIAGRY
28 i
Braised Sangen pork, burdock root and mustard
Grilled artichoke with butter, cod roe picked in miso, Mirugai shellfish and Japanese parsley in dashi broth

% & SHIZAKANA
S5 RIER
At ¥ FTKlak R4 H
Monkfish and vegetable tempura
Served with ponzu sauce, condiment and sea salt

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)

bdetF+—R+—d~+=AZ+8 November11® to December 30" % 48K
kA E BEAAEEAL TV ET KAWL E ARG ZH 2354008 () 1,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(B8 248 Lunchanddinnermenu  [foXn4E] SHO-TOU (FARLY-WINTER) KAISEKI
26000 A GE%&k#2, H—Ex#20%3)  26000yen (Consumption tax and service charge (20%6) will be collected sepatately)
#p 3K 2. MENU

W% ZENSAL
F-EX 27
4 Fvishas  FAMLLIL
aadbEiei BAEFLZLT
Crab tomalley tofu, duck wrapped in burdock, pen shell with seaweed, lily bulb dressed with yuzu
and sweet potato, black soybean dumpling

A 4% SUIMONO
FAP - ZZLEAREACT
FHRBIL)RL LIRS BAR 74 #)9F
Shogoin tumnip pureed soup with seared tilefish, carrot, greens and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
a0 Zipd) 2K @)k 2
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
ST X iEALF DRI
TRE L4
Simmered monkfish liver and shrimp-shaped taro, Chinese cabbage and starchy ginger sauce

¥ 4 YAKIMONO
BRAEHE WL Y —X
Grilled blackthroat seaperch marinated in citrus-based sauce, deep-fried arrowhead and kumquat sauce

% % SHIZAKANA
2 EGGo—RiBIE FI4ER sHEE
Parboiled Kuroge Wagyu beef loin, spicy miso and green onion, seaweed

4 F SHOKUJ
(1= U2 AHHR (BAX)
Steamed tice with maitake mushroom and dried sardines with Japanese pepper
ktfe ddvt  Fods Zipd)
Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

# 4 KANMI
Fe$F Wagashi (Japanese sweets)

bgetF+—RA+—Ad~+=AZ+H November11® to December 30" 3% 48K
kA E BEAAEEAL TV ET KAWL E ARG ZH 2354008 () 1,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&%« 248 Lunchand dinnermenu [W$%4V%] SAZANKA KAISEKI
29400 A Gh%k#a. ¥ — E#20%3) 29,400 yen (Consumption tax and setvice chatge (20 %) will be collected sepatately)
P AKX 2 MENU

A % ZENSAIL
O ZFIGEABBNT e LiBGi-A  SATITRA
GBS A E HRETARIA
Wild yam with Konowata salted sea cucumber roe, sweet shrimp with salted bonito stomach,
simmered monkfish liver with lemon, beef cheese roll and ginkgo nuts cooked with sticky tice with sea urchin

A % SUIMONO
TAP ZZLENREACT RpLEEFE B F4 3
Clear soup with prawn and arrowhead terfine, turnip, greens and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
) SR AR 2K aR)ar XA
Thinly sliced pufter fish, pufter fish skin, bluefin tuna and garishes
served with homemade white ponzu vinegar jelly and soy sauce

A #% NIMONO
£ )8 &0 BT ENGERLE 2L d0 %
Simmered seared Kichiji rockfish, Hotikawa burdock root stew with sansho pepper, ginger and leaf buds

% 4 YAKIMONO
PEF% 74 LEHE 2RV —X H5354KH
Charcoal-gtilled Kuroge Wagyu beef fillet with black chili pepper and gardand chrysanthemum

3% % SHIZAKANA
WIFAEE FH0E TR ik BF
Baked snow crab, sea urchin, lily root and yuba in yuzu cup

4 F SHOKUl &2 THE U< 3 Choiceof one
G FHra (BAR) 21268 LRk kol ST
* Steamed tice with grilled cod milt, chopped noti seaweed, black pepper and red miso soup
KILLABZ 2E B #F
* Buckwheat noodles with herring; Japanese mustard spinach, green onion and yuzu

Foty Zi®K Y  Threekinds of pickles

£ 1% KUDAMONO
B ) b Assorted fruits

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

SdotF+—RA+—8B~+=RAZ+8 November 11" to December 30" 3¢ 48K
kEERE BALEEALTOET KAWL E VARG EH 2354055 ) £,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ 240210 BEARL, ARFEFIRELEAD LIV ETEI BV L L3,

* For groups of 10 or more, please make a reservation in advance for your choice of meal



(&%« 24 Tunchand dinnermenu # 7 4 0 — X4& [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
AnFsl) K1)
Seasonal delicacies

A % SUIMONO
TR ZZLEPREANT
FHRBIL )R A£)AE FAR 74 HB)F
Shogo-in turnip pureed soup with seared tilefish, carrot, greens 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
AT igAFORESbE TRE 148
Simmered monkfish liver and shrimp-shaped taro, Chinese cabbage and starchy ginger sauce

% %% YAKIMONO
PG 0 — R6PEE
FBIBE Rt B35
Broiled Kobe beef sitloin, seasonal vegetables, condiments and salad

3% & SHIZAKANA
WFEE FH0E TR AR BE
Baked snow crab, sea urchin, lily root and yuba in yuzu cup

A F SHOKUJl 44 THEEUL K S\ Choiceof one
X Fppodrir (BA4) Ok#idd Srdit
*k Steamed rice with seasonal ingredients, red miso soup
XA dn&E»  *kNoodles of the day

Foh Zi9K Y  Threekinds of pickles

£ B KUDAMONO
BAbE  Assorted fruits

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

SdotF+—RA+—8B~+=RAZ+8 November 11" to December 30" 3¢ 48K
kBEAE BEAAEEAL TV ET KAWL E ARG ZH 23540058 () 14,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ 242 L) BERRL, ARFEFIHECEERHLIVEFT I BB L LT,
X7 40— bl 2 IFHUERRENMDILE, AR T IETEXETS,
* 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

O AZEBASEHT HELiBRIA  FARAREEAS
Wild yam with Konowata salted sea cucumber roe, sweet shrimp with salted bonito stomach and beef cheese roll

A % SUIMONO
TAb - ZZLEOREACT RELERFTE B F4 BT
Clear soup with prawn and arrowhead tertine, turnip, greens and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

% 4% ONMONO
FREEMEL L Hak
Steamed Kobako crab (female snow crab) in bamboo steamer and mixed vinegar

% 4 YAKIMONO
REd4 74 LEHE L}V - ¥55kKH
Charcoal-grilled Kuroge Wagyu beef fillet with black chili pepper and garland chrysanthemum

% 1% HASHIYASUME
A28 ¥ T 1% | Mirugai shellfish and Japanese parsley in dashi broth

3% % SHIZAKANA
AT AT HRESbE TRE 248
Simmered monkfish liver and shrimp-shaped taro, Chinese cabbage and starchy ginger sauce

A F SHOKUl &2 THE U< %3 Choiceof one
xfar 6 F e TAIR (BAR) Likd
* Rice portidge with abalone, cod milt, sea urchin and raw seaweed
KILLABZ g B #F
* Buckwheat noodles with herring; Japanese mustard spinach, green onion and yuzu

Foh Zi9K Y  Threekinds of pickles

£ 1% KUDAMONO
B ) b Assorted fruits

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

SdotF+—A+—B~+=RAZ+8 November 11" to December 30" 3% 55K
XA BEARERAL TR, RAEXNFUKLIL & ) R EH 23846055 ) £,
*We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ L3Rk BEARE, APRFEFMCBED LI T I BBV LET,

* For groups of 10 or more, please make a reservation in advance for your choice of meal



