(F8 2R+ ZMEREE) Weekday lunch only until 3pm
[v8.1] KAMOGAWA
14500 A Gh&#a. +—Ex#20%3) 14,500 yen Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
#EEn§5 ) ZAPA )
Seasonal delicacies

A 1% SUIMONO
A ZZLENREACT
AR FrXv ZF %R Foj
Clear soup with clam, cabbage, wakame, shredded leek, and sansho leaves
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

% % YAKIMONO
PUEIFIRAS
Go—27 215 H K&K
X SIS S
Grilled grunt with sesame, beef loin rolls with asparagus, tea whisk-shaped eggplant

3% & SHIZAKANA
WERA I FA-%
168578357
Bamboo shoot dumpling with sansho leaf miso
Deep-fried young sweetfish

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

REF MIZUGASHI
B ) b
Assorted fruits

Tk
bde FemA+Zd~AA+AE  Apil13" toMay 15 3% 5%k

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
22000 A Gh&#2 +—EX#20%3) 22000yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
#E550 %5 ) %) Seasonal delicacies

A 1% SUIMONO
TAb - ZZLEOREANT
AR ¥y ZF %R Foj
(Clear soup with clam, cabbage, wakame, shredded leek, and sansho leaves
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
EHELRESE ARt —XTH
Simmered layered shrimp mousse, arch-shaped shimp, straight-cut butterbur

% 4 YAKIMONO
272 SUPE A
Go0—X72ANFH A
SHERT STii
HEREL)R - ek - ¥+ EF
Grilled grunt with sesame, beef loin rolls with asparagus, tea whisk-shaped eggplant
Potato purée soup with sweet shamp, caviar

% % SHIZAKANA
LA B Fhm ek HPE
Deep-fried young sweetfish, bamboo shoot, and firefly squid
Served with sudachi citrus and matcha 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)

bdenFef+Zd~AZA+2EHd  Apil 13" o May 15 % 43K
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



(B - 29 Lunchand dinnermenu  [Z4842%] WAKAKAEDE KAISEKI
26000 A Ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)
#p 3K 2. MENU

A % ZENSAIL
wTIRIa S
2 I AACREE BEMEAM RIS
ERGEE ALRL0IFoLER
jellied mozuku seaweed, miso-grilled ostrich fer, deep-fried firefly squid with broccolini,
beef roll with mugwort wheat gluten, marinated barracuda with flower wasabi

A 4% SUIMONO
FAP - ZZLEAREACT
HEE TR BETAX F4 03
Clear soup with grilled sillago, sea urchin, seaweed fish cake, green and leaf buds
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
AN BAE Bied w4 ELikspl
Simmered cutlassfish with kudzu starch, eggplant, greens, and sansho-flavored grated daikon radish

% % YAKIMONO
SVl F &
G & ANXIBT BRER XZTA
Grilled duck with wasabi,
deep-fried fat greenling with sesame, pickled tomato, and honey-simmered broad beans

% & SHIZAKANA
ShEAeE | %R )T
Steamed Spanish mackerel and lotus root with fresh green sauce and yuzu zest

4 F SHOKUJ
T EAR (BAA) N7 — At
Seasoned rice with green peas with butter and soy sauce flavor
ks Gt Fodh Z4ER)
Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

+ 4 KANMI
Fe$F Wagashi (Japanese sweets)

Ade FemA+ZAd~AA+AE  Apil 13" toMay 15 3% 5%k
*ERL BAEEEALTVET KEANWIRLE ) RSEH 235464055 ) 37,
*k W use domestic tice only *k Menu items are subject to change depending on availability and seasonality



(&R - 24 Lunchand dinnermenu [ER2 %] KUMPU KAISEKI
30000 A GE&k#a +—Ex#20%3) 30,000 yen (Consumption tax and service charge (20 %) will be collected separately)
#»P &K 2. MENU

A & ZENSAI
St FHIAR
AMBENLT ZNT HRES
G erRA. MR !) BEELIRA 1L
Salt-cured abalone and jellied water shield, duck prosciutto wrapped around asparagus,
simmered sea bream roe, and bigfin reef squid with sansho pepper oil

A 4% SUIMONO
FAP - RZLENKREANT
RiELBAES Kl WF
Clear soup with Japanese tiger prawn wrapped in buttetbur, daikon radish, and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
Ao ZipkY) 2—X axlar 2
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A % NIMONO
AAnEFT #F 22 2L ALK
Simmered fish of the day; shiitake mushroom, ostrich fern, ginger, and flower sansho

% 4 YAKIMONO
BEAG T4 LERHEE 2% F Bl —X
Charcoal-gtilled Kuroge Wagyu beef fillet with steamed vegetables and tomato sauce

% & SHIZAKANA
WERIA ko FA-EEE  AESL A
Bamboo shoot dumpling with sansho leat miso sauce and deep-fried young sweetfish

4 F SHOKUl %32 THE U< %3 Choiceof one
SRS (BAR) A AT k#afds (i)
* -cooked tice with bonito, sesame, and shiso leaf  Served with red miso soup
X EREN—3 @it LR I g
* Udon noodles with new onion and bacon, black peppet, and young sansho leaves
Fonth ZAPKY)  Threekinds of piddes

% 1% KUDAMONO
B ) b Assorted fruits

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

Ade FemA+Zd~ARA+AE  Apil13" toMay 15 3% 5%k
kEERE BALEEALTOET KAWL E ARG EH 23546055 ) 4,
*k W use domestic tice only >k Menu items are subject to change depending on availability and seasonality
X+ 242 L) BERRL, ARFEFIHECEERHILIVEFT I BB L LT,

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



(&4 - 24 Tunchand dinner menu #=4-4% [3t2] Japanese Wagyu Beef Kaiscki Course KITAYAMA
37000 A GE&k#a H—Ex#20%3) 37,000 yen Consumption tax and service charge (20%) will be collected separately)

W % ZENSAI
D58
Seasonal delicacies

A % SUIMONO
A ZZLEOREACT
HSE THA BEIX F4 F0F
(Clear soup with grilled sillago, sea urchin, seaweed fish cake, green and leaf buds
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

% 4% ONMONO
Shdde ik \ 58 R)WF
Steamed Spanish mackerel and lotus root with fresh green sauce and yuzu zest

% % YAKIMONO
WEP4D—zMWEE HIBE R 955
Broiled Kobe beef sitloin, seasonal vegetables, condiments and salad

3% & SHIZAKANA
HEEASHBT % ELM afdE WSk
Deep-fried young sweetfish, bamboo shoot, and firefly squid
Served with sudachi citrus and matcha salt

A F SHOKUl &2 THE U< %3 Choiceof one
xFposria (BA%) Ok#fTs ddut
* Steamed rice with seasonal ingredients, red miso soup
A PHF@EL»H X Noodles of the day

Fothy Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F Whagashi (Japanese sweets)

Ade T +ZAd~AR+AB  Apil 13" o May 15 3% 43K
kBERE BEAREEALTOET KWL E JARSEH 254605 ) 5,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality
X +E&#R LD BEZRL, PRI EFECEEDCLEIVET EI BB L LT,
XFek 0 — XAE kb D TFHERIMEIANDIPAL, AT T3S TVALAE S,
* 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




(&% - 24 Lunchand dinnermenu  [®%]  HIGASHIYAMA
37000 A GE&k#ia. H—EX#20%3) 37,000 yen (Consumption tax and service charge (20 %) will be collected separately)
#W # ZENSAI
et FOUEE ABENATRANSHRAS WFHRE ) BEELIRA AL
Salt-cured abalone and jellied water shield, duck prosciutto wrapped around asparagus,
simmered sea bream roe, and bigfin reef squid with sansho pepper oil

A % SUIMONO
A ZZLEOREACT EEBAS Ak #F
Clear soup with Japanese tiger prawn wrapped in butterbur, daikon radish, and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

% 4% ONMONO
TAIEE L Rz =%
Savory steamed egg custard with raw sea urchin, sesame tofu, and mitsuba leaves

¥ % YAKIMONO
BEAG 74 LERME 2% E HBLV—X
Charcoal-grilled Kuroge Wagyu beef fillet with steamed vegetables and tomato sauce

¥ 1% HASHIYASUME
HEREWW)R et v E7 Bt

Potato purée soup with sweet shimp, caviar and jellied soy sauce broth

3% & SHIZAKANA
#HEFr8an o330 LR 2 T MKk
Shabu-shabu of fresh wakame seaweed and abalone with lettuce,
Japanese myoga ginger, water dropwort, and abalone liver ponzu sauce

A F SHOKUJl 44 THEE UL K3\ Choiceof one
X0 A7 (BAR) 2/ k#eiEs (R
*Three pieces of nigiti sushi, served with red miso soup
X#HERE NI ofme LR &0 %
* Udon noodles with new onion and bacon, black peppet, and young sansho leaves
Fonth ZAPKY)  Threekinds of piddes

£ %% KUDAMONO X /) 4+ Assorted fruits

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

Ade T +ZAd~AR+AB  Apil 13" o May 15 Il
XBAL BEAEZALTVIT, KNI & ) AR E 6 2380035 1) 37,
*We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ 240210 BEARL, ARFEFIRELAD LI ETEI BV L LT,

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



