(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
FAP - ZZLEAREACT
£)AEDEIX FEIL)R o8O BTEL
Green soybean pureed soup with seared cutlassfish fishcake, fing-cut gourd and fried ginger
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
PAREBZEE BNy —E]
ZMNPFTAHE
BIREFT TRNTHREEZ
Grilled grunt with salted bonito entrails and bumnt butter sauce, Ishikawa baby taro with sea urchin,
pickled myoga ginger and steeped asparagus in dashi broth

3% % SHIZAKANA
2 R4 5O ZoF PR
Kuroge Wagyu beef bound with egg, mitsuba leaves and sansho pepper

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

REF MIZUGASHI
) b
Assorted fruits

Tk
AdeNFAA+—B~HLA+@B  August 11" to September 14, 2026 7t 5K

kERL 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
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
ZNVEDEAX FRIB)VR 0B BT 2L
Green soybean pureed soup with seared cutlassfish fishcake, ting-cut gourd and fried ginger
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
shomiA ity M2 A& 4
Simmered Spanish mackerel in ginjo sake sauce, grilled tofu, lotus root and seasonal green vegetable

% 4 YAKIMONO
PRFBEREE B3| NY -8
4EZE% 2NOFTRES
BfRET TANTIHRABE
Grilled grunt with salted bonito entrails and bumnt butter sauce, braised beef tongue skewer
Ishikawa baby taro with sea urchin, pickled myoga ginger and steeped asparagus in dashi broth

% % SHIZAKANA
e e ARFOESEl 4F NTUH FEALE
Steamed layered autumn eggplant and conger eel, burdock root, bell pepper and dissolved wasabi

4 F SHOKUJ
Fiporaria (BA%)
Steamed rice with seasonal ingredients
k¥ Grdvt Fo iRk
Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

# 4 KANMI
Fe$F Wagashi (Japanese sweets)

AdeNFAR+—B~LA+®@A  August 11" to September 14, 2026 7t 5K
*ERL BEAEEEALTVET KEANWILLE ) RSEH 238546405 ) 37,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality



(&% 28) Tunchanddinnermenu  [#4&-24]  SUIREN KAISEKI
26000 A Ghk#a, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)

W % ZENSAI
YaF 17 ST FHELCTROETF
L5 P A S

BiESR BB Abihigatgedde i
Grilled eggplant with okra sauce, spiny lobster and sea urchin monaka wafet,
braised layered duck breast, deep-fried atka mackerel, Hachiman red konjac with vinegared miso sauce

A 4 SUIMONO
AP RELEOKREANT
RE-ZI K P2 B
Clear soup with flying fish dumplings, winter melon, julienned vegetables and ginger juice
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A 4 NIMONO
sgipfEA A F A4
Simmered stufted eel, baby taro and seasonal green vegetable

% 4 YAKIMONO
SAEEAS MRZEA YR
Grilled sea bass with plum fragrance, pickled myoga ginger and finely chopped green onion

3% % SHIZAKANA
LRAH2HH ZoF B
Kuroge Wagyu beef bound with egg, mitsuba leaves and sansho pepper

4 F SHOKUJ
E KA (BAK) SHAA
Steamed rice with lotus seeds, simmered cubed tuna in soy and ginger
Rt Grt Aoty ZAph)
Red miso soup and pickles

£ B KUDAMONO
B Assorted fruits

# 4 KANMI
Fe$F Wagashi (Japanese sweets)

AdeNFAA+—B~LA+@A  August 11" to September 14, 2026 7T 5K

kB BAEIEALTVET KEAWILLE )RS EH 235464055 ) 37,
* W use domestic tice only *k 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

A& ZENSAI
G Fded EREVRF X 7477 T4
HibE, EARFAGR L8
Ayu sweetfish with summer vegetables, corn sponge cake and foie gras grilled with savory rice malt,
octopus contit, miso-pickled fig and powdered green tea minced chicken cake

A %% SUIMONO
TP RELEokEACT SBRE AN Zd AF
Clear soup with conger eel and steamed yam cake, winter melon, myoga ginger and shiso leaf
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
NECZBE L LiREE G2R KT
Sake-steamed rosy seabass with starchy sansho pepper sauce, finely slivered green onion and eggplant

% 4 YAKIMONO
GEXREE AERPE 475 FaE
Charcoal-gtilled beef tongue, miso-pickled egg yolk, okra and rock salt

3% % SHIZAKANA
FPHELARE LIR #F
Simmered Ise spiny lobster in the shell, lettuce and shiitake mushroom

A F SHOKUl %32 THE U< %S Choiceof one
YR SA 2GR (BAK) F0F Ohbafds (Faut)
X} TARR BEE
* Steamed rice with simmered ayu sweetfish and Japanese peppetcorns in clay pot and red miso soup
* Sea bream broth somen noodles with yuba bean curd skin starchy sauce

Foty Zi®K Y  Threekinds of pickles

£ 1% KUDAMONO
B ) b Assorted fruits

¥ 4 KANMI
BREA-I
Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)

kERL BEAEEEALTVET KEANWILLE ) RSEH 235464055 ) 37,

* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
AFeNFAR+—A~HLA+®@A  August 11" to September 14", 2026 7t 4%k
X+ 242 L) BEERRL, ARFEFIHEIEERHILIVEFT I BBV 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% [3t] 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 ZZLEOREACT
RE&-240 R 1% % EEL
(Clear soup with flying fish dumplings, winter melon, julienned vegetables and ginger juice
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

+ = CHUZARA
SEib s RREA YR
Grilled sea bass with plum fragrance, pickled myoga ginger and finely slivered green onion

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

3% % SHIZAKANA
s3pfEA AF F%
Simmered stufted eel with baby taro, and seasonal green vegetable

A F SHOKUl %32 THE U< %3 Choiceof one
X Fiposria (BA%) OkBuds 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)

AdeNFAR+—B~LA+®@A  August 11" to September 14, 2026 7T 5K

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
X +2402 L0 AR, ARFEFWCEEHLLIVEITES BBV L LT,
Xk 0 — X4VE St D T FHUAPHRUANDARSE, LARE T3S TVAEA TS,
* For groups of 10 or more, please make a reservation in advance for your choice of meal
*Reservations for this menu should be placed 7 days in advance




(B - 24 Iunchand dinnermenu  [£%]  HIGASHIYAMA
37000 A GE&k#a. H—EX#20%3) 37,000 yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI

SLB % fdd ERRHRTIX 7477 F35ES
HbE, EARAGR L8
Ayu sweetfish with summer vegetables, corn sponge cake and foie gras grilled with savory tice malt,
octopus contit, miso-pickled fig and powdered green tea minced chicken cake

A %% SUIMONO
AP RELEOREACT #BEE AN 28 AF
Clear soup with conger eel and steamed yam cake, winter melon, myoga ginger and shiso leaf
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

+ = CHUZARA
2o BAYrEY ALK Fi
Unseasoned charcoal-gtilled eel with Japanese caviar, wasabi and seaweed salt

¥ % YAKIMONO
ER44 74 LEREE ARPE 475 %a%
Charcoal-gtilled Kuroge Wagyu beef fillet, miso-pickled egg yolk, okra and rock salt

#1329 HASHIYASUME
Ni&ih35itd=%de 1
Hachiman red konjac with vinegared miso sauce

% & SHIZAKANA
Simmered rosy seabass with starchy sauce, finely slivered green onion, eggplant and ginger

A F SHOKUJl 44 THEEUL K\ Choiceof one
X&) A ZR (BAR) kbufds ()
xSy TARE BEES
*Three pieces of nigiri sushi with red miso soup
* Sea bream broth somen noodles with yuba bean curd skin starchy sauce

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

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

AFeNFAR+—A~HLA+@A  August 11" to September 14, 2026 7t 4%k
*EAL BALEEALTVET, XAEAIBIRIS & ) AR EH 2350055 1) 3+,
*We use domestic rice only > Menu items are subject to change depending on availability and seasonality
X+ LRk BEARE, APRFEFMCBED LT T I BBV LET,
* For groups of 10 or more, please make a reservation in advance for your choice of meal



