(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
Fo&kn g5 ) Ziph )
Seasonal delicacies

A 4% SUIMONO
FAF - RELEAREACT
BN G FisA L Xk L
GdaFl §4 ki #F
Clear soup with shrimp mousse stufted in burdock, red and white somen noodles, greens, shimeji mushrooms, and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ () TSUKURI
Ado=4L) £2—XK G#0ak Xhve
"Two kinds of sashimi of the day served with homemade white ponzu vinegar jelly and soy sauce

A % NIMONO
AQdnik& 4 Simmered dish of the day

¥ % YAKIMONO
FaLEs BEBE )T
TANGHREHE ANEL
Grilled winter yellowtail with sansho pepper served over simmered turnip, with a touch of yuzu
Asparagus-infused egg yolk broth, with candied kumquat

3% & SHIZAKANA
iREWIBT 24 6fdd
Deep-fiied pufferfish with field mustard and sudachi itrus

4 F SHOKUJ
Fiposria (B4 %)
Steamed rice with seasonal ingredients
ke ad-frz T S Z4Ed)
White miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

Tk
AdenF—ANA~=R+€A  January8" to February 7%, 2027 7% 55K

*ERL BEAEEEALTVET KEANWILLE ) RSEH 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
FoADF5 ) ZiPR )
Seasonal delicacies

A 1% SUIMONO
TP ZZWEOREANT
BN it i 25822 4638 4 Lk WF
Clear soup with shrimp mousse stufted in burdock, red and white somen noodles, greens, shimeji mushrooms, and yuzu
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
BHFF LPEF Aokt 4 F0F
Simmered Tsurunoko taro and hexagonal-cut shiitake mushroom with suntise-shaped shrimp, greens, and leaf buds

% 4 YAKIMONO
FaLEs BEBE 3BT
Fok 7 4 LEADE BoE k&R0 afdd
T RNF HREHE
Grilled winter yellowtail with sansho pepper served over simmered turnip, with a touch of yuzu
Grilled Wagyu fillet with monkfish liver and butterbur bud, and deep-fried pufferfish with sudachi citrus
Asparagus infused in egg yolk broth,

% % SHIZAKANA
adt¥s BEOAH
Layered herring and eggplant with crab and field mustard sauce

4 ¥ SHOKUJ
AR (B4 %)
Steamed rice with seasonal ingredients
k¥ 42T Foh Zipd)
White miso soup and pickles

% % KUDAMONO
Babed  Assorted fruits

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

AdeF—ANA~=RA+€A  January8" to February 7%, 2027 7% 55K
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



(&R - 28 Lunchanddinnermenu  [#84 4% FUKUJUSO KAISEKI
26000 A ghk#ia, +—Ex#20%3) 26000 yen (Consumption tax and service charge (20%8) will be collected separately)

A % ZENSAL
AT P &4 7
Bo FaR  asdiat)
6 8TE HFF
Kasugo snapper sushi with seasoned soy pulp, sake-lee-pickled herting roe, pufferfish jelly;
deep-fried and simmered icefish, and sweet soy-glazed Jerusalem artichoke

A 1% SUIMONO
TAP - R LENREACT
FHELLL Al RIITAR 724 F2F
Clear soup with spiny lobster mousse, mirror-shaped radish, mizuhiki-style Kyoto cartot, greens, and leaf buds
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

¥ % YAKIMONO
RS Bt TEtEIp | ANEL
Straw-smoked winter yellowtail with sake-lee miso, grated Shogoin turnip, and candied kumquat

% % ONMONO
E2RCTIOEH T AR LR
Horsehair crab and cod milt softly bound with egg, with water dropwort, gtilled leek, and sansho pepper

% & SHIZAKANA
P40 -5 —F FELELEE THRALML
Kuroge Wagyu sitloin steak with green laver and wasabi sauce, and Shogoin radish

4 F SHOKUJ
Apaase (B2%) 2% F0F T 4F F4e i
Donko shiitake mushroom mixed tice with domestic tice, topped with dried mullet roe and leat buds,
cooked with dried gourd shavings, burdock, lotus root, and fried tofu
k#E ORI ET Foth Zidd)
White miso soup and pickles

£ B KUDAMONO
B Assorted fruits

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

AFeF—RAANB~=RAtHA  January8" to February 7", 2027 7% 8K
kA E BEAAEEAL TV ET KAWL E VARG EH 2354008 () 14,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality



(&% - 28 Lunchanddinnermenu [#f4&4%]  ROBAIKAISEKI
30000 A GE&#2 +—EX#20%3) 30,000 yen (Consumption tax and service charge (20 %) will be collected separately)

W £ ZENSAI
FiBA-oLs SAAIZREPI - BIst - 4048 L2
BRIEARE QAR BRI L
Grilled abalone with butterbur bud miso,
accompanied by mochibana-style pine needle skewers, dried mullet roe fice cake, plum-shaped lily bulb, black soybeans,
horsehair crab wrapped in thin radish, duck with sesame sauce, and cheese-stuffed kumquat

A % SUIMONO
TP ZZLEOREACT
) Rt T BH F4 WF
Clear soup with seared tilefish in clear fish broth, turnip rice cake, greens, 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

¥ % YAKIMONO
FPHEL R LIRFBELS  af4d
Grilled spiny lobster with green sansho pepper butter sauce and sudachi citrus

# & SUSUMEZAKANA
2EAF o -2 (w33 BIFEPE) F2e &
Kuroge Wagyu sitloin shabu-shabu with urui and bracken, served in a yuzu miso pot

% % SHIZAKANA
dAsnAERY % F4% 2% 0%
Simmered Kinki rockfish with fresh bamboo shoot, greens, ginger, and leaf buds

4 F SHOKUl &2 THE U< %3 Choiceof one
*Fo0B 2R (BA%) <6 BHP Z-oF Bged hiuds (2 T7)
* Snow crab dlay pot rice topped with salmon roe, shredded egg crepe, mitsuba, and crab paste, served white miso soup
* F#d,F 21 *kShamo chidken and grated yam soba noodles

Foty Zi®K Y  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)

kBERE BEAREEALTOET KWL E JARSEH 235405 ) 4,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality
Ad N F—AANA~=R+tH  January8" to February 7", 2027 3% 4%k
X+ 242 L) BERRL, ARFEFIWEIEERHILIVEFT 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
FoENF5 ) &) Seasonal delicacies

A %% SUIMONO
FAF - RELEAREACT
PHIELLRX Ak RIIFALR 74 ¥ 3%
Clear soup with spiny lobster mousse, mirror-shaped radish, mizuhiki-style Kyoto carrot, greens, 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

+ = CHUZARA
EHWRAS  Bad-t TEiEI | SNEL
Straw-smoked winter yellowtail with sake-lees miso, grated Shogoin turnip, and candied kumquat

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

5% % SHIZAKANA
ZECTIoHS T HR LR
Horsehair crab and cod milt softly bound with egg, with water dropwort, grilled leek, and sansho pepper

4 F SHOKUl &2 THE U< 3 Choiceof one
X Fpodrih (BAK) EBIEE G4BT
* Steamed rice with seasonal ingredients, white miso soup
* 4B nF@EL P *Noodles of the day

Foty Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

+ % KANMI
Fe$F Wagashi (Japanese sweets)

AFNF—ANA~=R+EH  January8" to February 7", 2027 % 8K
kBERE BEAREEALTOET KAWL E JARSEH 235405 ) 5,
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality
% + 232 k0 LEHL. APRFLEFICEEDLLIVET I BBV L L,
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




(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

T B ILE HAAZTREPI - BEH - 404G 22
EHEAE QI FA  DHHEESEAL
Grilled abalone with butterbur bud miso,
accompanied by mochibana-style pine needle skewers, dried mullet roe rice cake, plum-shaped lily bulb, black soybeans,
horsehair crab wrapped in thin radish, duck with sesame sauce, and cheese-stuffed kumquat

A % SUIMONO
TP ZZLEOREACT A4 RSAENHIET B §4 #F
Clear soup with seared tilefish in clear fish broth, turnip rice cake, greens, and yuzu
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ Y TSUKURI
Adoeipd)abd aFRoak 2EEE 2K
Four kinds of sashimi of the day; served with cod milt with ponzu sauce, Tosa soy sauce and garishes

A % NIMONO
SAENE[FT ¥ T4 & ¥
Simmered Kinki rockfish with sea urchin, greens, ginger, and leaf buds

% 4 YAKIMONO
2EFH 0225 —F FELTLRE THMALKE
Kuroge Wagyu fillet steak with green laver and wasabi sauce, and Shogoin radish

#13%» HASHIYASUME
SAZAEE AD
Steamed Kinko sea cucumber stuffed with minced vegetables and tofu, with gardand chrysanthemum

3% & SHIZAKANA
FTovENGAgE 3 w38 LER 0% B2
Show crab and crab paste shabu-shabu with IKujo green onion, napa cabbage, and Kudzu starch noodles

A F SHOKUJl #H4&FA4THEEUL K\ Choiceof one
VR (BA%) 6F B3P kTS (842 T)
* Putterfish rice portidge topped with milt and rich egg, served with white miso soup
% E#HBLF 2L *kShamo chidken and grated yam soba noodles’
Foh Zi®K Y  Threekinds of pickles

+ % KUDAMONO X /)4 Assorted fruits

4+ 4 KANMI
53R & A > Kintsuba (Confection of sweetened beans wrapped in wheat-flour dough)
AdenF—ANA~=RA+€A  January8" to February 7%, 2027 7% 55K

XA BEARERAL TR, RAEXNTUKLIL & ) R H 23846055 ) £,
* We use domestic rice only >k 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



