(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
Zo%sl) Zi98 /)
Seasonal delicacies

A 4% SUIMONO
FAE - RELEAREACT
o210t RE FR N\MHHE Eif
Clear soup with sardine balls, water shield, scallion sprouts, red konjac and ginger extract
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
B IS LAE 3
REHERT EARNNKIGT
wTik anE T\
Grilled summer duck with sansho peppet, matinated tiver crab, deep-fried fig with sesame,
mozuku seaweed with vinegar and spiral-cut dried white melon.

3% % SHIZAKANA
ADe3RE #FE AR B
Steamed scabbard fish prepared Chinese style with shiitake mushrooms, carrots, and green onions

4 F SHOKUJ
Fiposria (B4 %)
Steamed rice with seasonal ingredients
Rt Grt  Fods ZAph)
Red miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

ke
AdgeNFLtA—d~ARA+8  July1¥to August 107, 2026 % 48k

kERL BEAEEEALTVET KEANWIRLE )RS EH 238544055 ) 37,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality



(& 748) Lunchanddinnermenu  [ANJ&] YASAKA
22000 A Gh&#2 +—EX#20%3) 22000yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
En§5Y) 8  Seasonal delicacies

A % SUIMONO
TP ZZLEOREACT
o240t FE OFR OA\MEHH ELL
(Clear soup with sardine balls, water shield, scallion sprouts, red konjac and ginger extract
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

Z 1% NIMONO
et g ¥R =%

Simmered pike conger with egg yolk, onions, and mitsuba leaves

¥ % YAKIMONO
A2 $35% 4
B At 0 — R AL S
REHERT EARNNKIGT
wTik anE T\
Salt-grilled scabbard fish, grilled diced Kuroge Wagyu beef sitloin, marinated tiver crab, deep-fried fig with sesame,
mozuku seaweed with vinegar, and spiral-cut dried white melon.

% % SHIZAKANA
Fed BB E KAEEFT 2/
Grilled round eggplant with sweet miso glaze, sweet peppers, and myoga.

4 F SHOKUJ
Fiposria (B4 %)
Steamed rice with seasonal ingredients
Rt Grt  Fods ZAph)
Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

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

AdeANFEtA—A~AA+8  July1%to August 107, 2026 gl
XEAE BARERALTVIT KAWL E ) ARCSZH 235605 1) 37,
* W use domestic tice only *k 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)

W % ZENSAI
wTrto~f¥
FREHT AV
FEENoAE HIEERR
Mozuku seaweed and mulukhiya, deep-fried turban shell, physalis salmon,
taro stalk wrapped in prosciutto, and cold-smoked fig

A 4% SUIMONO
FAP - ZZLEAREACT
A2 A BAdE Xvk—= Z7F #F
(Clear soup with pike conger and edamame fish cake, lily bulb, zucchini, myoga, and yuzu.
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

% 4 YAKIMONO
8.0, 4k &
szast aAT T\
Grilled pike conger with sansho peppet, pike conger crackers, and spiral-cut dried white melon

# % SUSUMEZAKANA
2E4 025 &
ORI BE YR L4
Steamed and grilled Kuroge Wagyu beef sifloin,
deep-fried and simmered Kamo eggplant, green onions, and black shichimi pepper sauce.

% & SHIZAKANA
STAERA S BRde¥
Whale skin wrapped in daikon radish with vinegar miso sauce

4 ¥ SHOKUJ
SR 4VEBILE )Bpie (BE4) BVaytds
Grilled rice ball with ecl kabayaki, served with additional dashi broth
Zoidh ZiPR)
Three kinds of pickles.

% % KUDAMONO
Babed  Assorted fruits

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

AdeNFEtA—Ad~AA+8  July1%to August 107, 2026 gl
*EHRE BEALAERA LTV T KAWL & Y AR EH 235005 () 1,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&% 24 Lunchand dinnermenu [R313-4%] MIZUHIKI-SOU KAISEKI
30000 A GE&k#a +—Ex#20%3) 30,000 yen (Consumption tax and service charge (20 %) will be collected separately)
#»p 3K 2. MENU

W % ZENSAI
ABEHECSE FRITal
BREAE R\ Gam)EsHT ARG FErEE
Duck wrapped in summer vegetables with tomato jelly; grilled eel and cucumber roll,
steamed abalone with reduced sake sauce, deep-fried fig with sesame, water shield and horsehair crab

A 4% SUIMONO
FAP - ZZLEAREACT
Far2 T TREFEE HARFORBY Eii
Grated radish soup with sea urchin egg tofu, deep-fried grilled conger eel, and ginger extract
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
280 Zipk) 2K &)k xhE
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A 4 NIMONO
AB0ZMHT A4 24 20 F
Simmered dish of the day with greens, ginger, and leaf buds

¥ % YAKIMONO
BEAH T 4 LEIEE MBI —X DBFEHT
Charcoal-gtilled Kuroge Wagyu beef fillet, gtilled eggplant with sesame sauce, and Manganii peppets

3% & SHIZAKANA
FDeRE BEF AR R
Steamed scabbard fish served Chinese style with shiitake mushrooms, carrots, and green onions

A F SHOKUl &4 THEEUL K S\ Choiceof one
kAL HR (BAL) kbEds (Fit)
kwAvieage 4 &0
* Steamed tice with diamond crab (domestic fice) served with red miso soup
* Green soybean paste udon noodles with wakame seaweed and thinly fried tofu

Fadp Zi®K!)  Threekinds of pickles

% 1% KUDAMONO
B ) b Assorted fruits

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

AFANFEtRA—A~AR+d  July1¥to August 10", 2026 7% 3K
kEERE BAL AL TOET KAWL E VAR EH 2354055 ) 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
Zo#)8/)
Seasonal delicacies

A % SUIMONO
A ZELEOREACT
sz i TAAHE Xvi—= 27 #F
Clear soup with pike conger and edamame fish cake, lily bulb, zucchini, myoga, and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

% % ONMONO
ADEFRE #F AKX R

Steamed scabbard fish served Chinese style with shiitake mushrooms, carrots, and green onions.

% %% YAKIMONO
RGO —R4PEE F5UNE BA 955
Broiled Kobe beef sitloin, seasonal vegetables, condiments and salad

3% % SHIZAKANA
et gx ¥R =%

Simmered pike conger with egg yolk, onions, and mitsuba leaves.

A F SHOKUl %32 THE U< %3 Choiceof one
xFposria (BA%) Ok#fTs ddut
* Steamed rice with seasonal ingredients, red miso soup
*AdnF@EL D *Noodles of the day

Foy Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F Whagashi (Japanese sweets)

AFANFEtRA—d~AR+d  July1¥to August 10", 2026 7t 8K
kERL BEAEEEALTVET KEANWIRLE )RS EH 238544055 ) 37,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality
% +L#R kD BERL, APRFEFMCEESNLIVET EI BBV 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




(B4 28 Lunchanddinnermenu  [£]  HIGASHIYAMA
37000 A GE&#a. #—ex#20%3) 37000 yen (Consumption tax and service charge (20 %) will be collected separately)
W % ZENSAI
2EEHOFPR) Fhd ik
EARRLIBHT
Horsehair crab served on a lotus leaf with tomato and ginger vinegar, deep-fried fig with sesame

A 4% SUIMONO
FAp - ZZLEAREACT
Ftrz T TRAEFEE HARFoRBT ELL
Grated radish soup with sea urchin egg tofu, deep-fried grilled conger eel, and ginger extract

¥ Y TSUKURI
FAoepd() 2—X a2)ar 2t
Four kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A % NIMONO
%A aFE T4 #)F
Simmered abalone with kudzu starch, white taro stalk, green vegetables, and yuzu.

% 4 YAKIMONO
sELAE s SEEISt OAET L
Grilled pike conger with sansho peppet, pike conger crackers, and spiral-cut dried white melon.

# % SUSUMEZAKANA
L4474 LEREE HLFAR) —R DHFESF
Charcoal-gtilled Kuroge Wagyu beef fillet, gtilled eggplant with sesame sauce, and Manganiji peppers

3% % SHIZAKANA
SrABSREA S Bfdo¥
Whale skin wrapped in daikon radish with vinegar miso sauce

A F SHOKUJl #H4&FA4THEEUL K\ Choiceof one
xZExiazaia (BA%) ok#efds (GFaid)
IR AEE LS )R (BA %) Bt s
* Steamed tice with diamond crab, served with red miso soup
* Grilled tice ball with eel kabayaki, served with additional dashi broth

Fny Zi®K Y  Threekinds of pickles
£ %% KUDAMONO X /) 4+ Assorted fruits

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

AFANFEtA—d~AR+d  July1¥to August 10", 2026 7t 8K
XBAL BEAEZALTVIT, RAEAIBIRUS & ) AR EH 2350035 1) 1+,
*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



