(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
Angsl) Z398 1)
Seasonal delicacies

A 4% SUIMONO
FAE - RELEAREACT
Aot BE&B 4 BiL
Clear soup with crab fish cake, sliced turnip, greens, and ginger essence
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
ER N R
HARE B XA
ABHIHS - TFU-R
Koji-marinated gtilled Sangen pork served with grilled shiitake mushroom, scallion, and green chili pepper
Saikyo miso-marinated grilled Pacific cod with milt sauce

3% % SHIZAKANA
LIRSS 1R 3 T Y
Kt Kl
Steamed splendid alfonsino and winter vegetables in a bamboo basket, served with condiments and ponzu 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

R LT
LgeANF+—A+d~+=RA=+2H  November 10 to December 29,2026 3% 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



(&% - #4) Lunchanddinnermenu [AJ&]  YASAKA
22000 A GE&#2 H—EX#20%3) 22000yen (Consumption tax and service charge (20 %) will be collected separately)

W % ZENSAI
An§3l) Z388 )
Seasonal delicacies

A 4% SUIMONO
TP ZZWEOREANT
At BEB 4 BiL
Clear soup with crab fish cake, sliced turnip, greens, and ginger essence
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 4% NIMONO
TS bt R
Deep-fried and simmered shrimp-shaped taro with tiger prawn, smothered in shark fin starchy sauce

% % YAKIMONO
Z AN &
HARE B A
ABHTHSE - TFU-R
Koji-marinated grilled Sangen pork served with grilled shiitake mushroom, scallion, and green chili pepper
Saikyo miso-marinated grilled Pacific cod with milt sauce

3% % SHIZAKANA
RIE T A 77 5 RFRE L4
FAMAE TAR 4
Deep-fried tilefish and foie gras wrapped in yuba, Shogoin turmip, diced carrot, greens, drizzled with ginger starchy sauce

4 ¥ SHOKUJ
ARCEL B £F
Soba noodles in a rich beet broth, topped with sliced green onion and maitake mushroom
Fotp Zipk)
Three kinds of pickles

% % KUDAMONO
Babed  Assorted fruits

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

Ade\F+—R+d~+=A=+RA  November 10 to December 29,2026 3¢ 53K
kA E BEAAEEAL TV ET KAWL E ARG EH 2354008 () 14,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(B8 24 Lunchanddinnermenu ~ [fo X o 4v%] SHO-TOU (FEARLY-WINTER) KAISEKI
26000 A ghk#ia, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)

A & ZENSAI
SSpfded - YR ap | FIWPE MR L Fedd
FABRFSded BN FERIBT
Anglerfish tossed with liver sauce, served with grated daikon and egg yolk ponzu
Grilled and marinated Shishamo smelt with roe, simmered shrimp-shaped taro country-style
Assorted ark shell and turnip salad, and deep-fried Horkawa burdock root with aromatic spices

A 4 SUIMONO
AR - RELEDREAT
FBET HTIBEL B F4 #)wF
(Clear soup thickened with arrowroot starch, containing steamed turnip paste
with gtilled cod milt, cod fish, greens, and grated yuzu zest
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
FRALHAZLT FHAL F4 B
Simmered lotus root fish cake shaped like a chrysanthemum flower,
served with Shogoin daikon radish and greens in a thick crab meat sauce

¥ % YAKIMONO
1Z9)5RFA-BRITHE VIRRBE +) 273k
Grilled Densuke conger eel marinated in miso, and deep-fried pufterfish served with truffle salt

3% % SHIZAKANA
LRG0 -2 E AWE AER +F XFT-FU-X
Broiled Japanese Kuroge Wagyu beef sifloin served with cauliflower, Kujo green onion, mustard, and steak sauce

4 ¥ SHOKUJ
FRFA YL 290a (BA %)
Steamed barley rice with grated yam, and yam bulblets
ki kdvt  Fod Zipd)

Red miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

¥ 4 KANMI
Fe$F Wagashi (Japanese sweets)

4denF+—RA+d~+=RAR=+4Ed  November 10t December 29,2026 3¢ 53K
kBERE BEAREEALTOET XN E JARSEH 25405 ) 5,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



(&% - 28 Lunchand dinnermenu [2&&S%]  SAZANKA KAISEKI
30000 A @hk#a H—ex#20%3) 30,000 yen (Consumption tax and service charge (20 %) will be collected separately)
#»p X 2 MENU
W % ZENSAI
BEE - G F ¥ v £y $BEFieAl  T1owREAT4-¢
BARA—R - ipa GPER SRR
Botan shrimp served with egg yolk soy sauce and caviar, Konoshiro gizzard shad tossed with soybean pulp
Shimonita green onion with anglerfish liver miso
Lily bulb mousse topped with sea urchin, and smoked yellowtail tossed with aromatic spices.

A %% SUIMONO
TAE - ZZLEAREACT B HAMT)ARL FR LR
Smooth pumpkin broth with simmered quail meatball, bud green onion and sansho pepper
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
L FiEE PR AR
Simmered shrimp-shaped taro in sake lee broth, Japanese spiny lobster and Donko shiitake mushroom.

# % SUSUMEZAKANA
BEAR T 4 VRS TEEER RRP Lok A4 B
Charcoal-grilled Japanese Kuroge Wagyu beef fillet in sukiyaki style,
served with a tich egg yolk, tomato, greens, and onion.

3% & SHIZAKANA
AAnEGT FHBAL T4 24 F0%
Simmered dish of the day, Shogoin daikon radish, greens, ginger, and Japanese pepper leaf

A F SHOKUJl 44 THEEUL K S\ Choiceof one
X 258pEE Ko X 33 (AAR) kEEE (Rt o
¥ caytnda AE o3 4
* Steamed tice cooked in a clay pot, topped with salmon roe and grated yam (domestic rice),
served with red miso soup and Japanese pickles
* Warm somen noodles in blackthroat seaperch broth with rolled yuba tofu skin,
water dropwort, yuzu zest, and condiments.

% 1% KUDAMONO
B ) b Assorted fruits

4+ 4 KANMI
53k &A= 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
2deNF+—RA+8~+=R=+AH  November 10 to December 29,2026 5T 48K
¥ +Z#R L BEERL, ARFEFHCEEDEIVETEI 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
AD #3548 Seasonal delicacies

A % SUIMONO
A ZZLEOREACT
B2 T RTIBRE B A4 #I)BF
Clear soup with light kudzu starch, steamed turnip paste with grilled cod milt; cod, greens, and yuzu zest
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
BALHAZT HarAse T4 HE
Simmered chrysanthemum-shaped lotus root fish cake, Shogoin turnip, and greens, topped with crab sauce

% %% YAKIMONO
WPFO—R4EE FUNE R4 H55
Broiled Kobe beef sitloin, seasonal vegetables, condiments and salad

3% & SHIZAKANA
FERIAK oMY BF Lk #£F sl £H AF
Cured mackerel with maitake, shimeji, and shiitake mushrooms, grated radish, yellow chrysanthemum, and shiso leaf,
topped with sesame ponzu sauce

A F SHOKUJl &4 THEEUL K S\ Choiceof one
X Fipoapih (BA#£) ok#afds it
* Steamed tice with seasonal ingredients, red miso soup
A nF@EL»  *Noodles of the day

Foh Zi9K Y  Threekinds of pickles

£ B KUDAMONO
BAbE  Assorted fruits

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

AdeA\F+—A+d~+=A=+7Hd  November 10 to December 29, 2026 % %K
kA E BEAAEAL TV ET KEAWKLULE J)ARGZH 2354008 () 1,
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality
¥+ 2402 L0 EERE. BRFEFMCEESLLEICETFEI BBV LT,
*dek 0 — X4F bl D T FHEARIMIANDAPSL, tAWE T IETVALEE RS,
* 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)

#p X 3. MENU
W % ZENSAI

WI PR RIEIBS BAE AT e\
AL BNAPPES T
Yuzu cup filled with deep-fried tilefish, lily bulb, and coarse-grated radish with yuzu
Table-gtilled Mukawa shishamo smelt, and sea cacumber roe delicacy

A 4% SUIMONO
TAP - RZLEAREACT B HMBIRL FR LR
Smooth pumpkin broth with simmered quail meatball, bud green onion and sansho pepper
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
a0 Zipk) 2K &)k xhE
Three kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

& % NIMONO
NELCSGERE T1-wR 4F
Simmeted black throat seabass, Shimonita leek, and shiitake mushroom

%1% HASHIYASUME
BAMEL—X i Lilybulb mousse with sea urchin

% % YAKIMONO
BEF4 71 LEM FEHER BIP Lot F% R
Charcoal-grilled Japanese Kuroge Wagyu beef fillet in sukiyaki style,
served with a rich egg yolk, tomato, greens, and onion.

3% % SHIZAKANA
EASCRFENELEE | B} Klak
Steamed Kinki rockfish and winter vegetables in a bamboo basket, served with condiments and ponzu sauce

A F SHOKUl &4 THEUL K\ Choiceof one
X&) p AT (BAR) OhiREE (Rdit)  FoB
¥ cdytnda ABE T T 4
* Seared cured mackerel pressed sushi (domestic tice), served with red miso soup and Japanese pickles
*)Warm somen noodles in black throat seabass broth,

topped with rolled yuba, Japanese parsley, yuzu zest, and condiments
+ %% KUDAMONO A/)4b Assorted fruits

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

2deNF+—RA+A8~+=R=+2d  November 10 to December 29,2026 5T 58K
*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



