(F8 2RF&E) Weekday lunchonly [621] KAMOGAWA
12800 A@A&#L)  12800yen (Consumption tax included)

W % ZENSAI
Eoxsl) Zi9L/)
Seasonal delicacies

A 1% SUIMONO
TP ZZWEOREANT
BAX AR T4 F #F #A
Clear soup with smelt fish cake, carrot, green, mushroom, yuzu and plum
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

Z 1% NIMONO
AB DK ESHE Simmered dish of the day

¥ % YAKIMONO
B E 7RNTHR
CR NIk S LA
Grilled duck with sesame, asparagus, gtilled small onion dressed with meat miso

% % ONMONO
FER 0 RAIA
B AZ4S P ERLIR
Deep-tried tofu mixed with tutban shell, butterbur, bamboo shoot, green sansho pepper

4 ¥ SHOKUJ
Fiposma (A%
ko 2T S Z4Pd)
Steamed rice with seasonal ingredients
Red and white miso soup and pickles

REF MIZUGASHI
) b
Assorted fruits

Tk

Adem Tt R@md ~A\R +ed 7% 8K
XEAL BAREEALTVETS
XA & ) ARSI ZH 2380055 1) 34,
Menu items are subject to change depending on availability and seasonality



(&8 - 248 Lunchanddinnermenu  [AN\3&]  YASAKA
20300 A@AE#2)  20300yen (Consumption tax included)

W % ZENSAI
Zo#5') 8!  Seasonal delicacies

A 1% SUIMONO
TAb - ZZLEOREANT
BAX AR T4 F #HF #A
Clear soup with smelt fish cake, carrot, greens, mushroom, yuzu and plum
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

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

A % NIMONO
FRR 0 RAA
B AZ4S P ELIR
Deep-tried tofu mixed with tutban shell, butterbur, bamboo shoot, green sansho pepper

% % YAKIMONO
8h5 20988 DHIFHYS
Grilled sweetfish with salted sweetfish guts, manganii pepper

#1349 HASHIYASUME
Apsd HABBL 3
Simmered winter melon, pumpkin and yuzu

3% & SHIZAKANA
Mo R 1URR PRSI H R
Grilled pork 1ibs with plum sauce, asparagus

4 ¥ SHOKUJ
BpOREE (BAX)
koW HEHEET S Zipd)
Steamed rice with seasonal ingredients
Red and white miso soup and pickles

% % KUDAMONO
B ) A Assorted fruits

# 4 KANMI
Fe$F Wagashi (Sweet bean confection)
Fakge
bdemFtAmd~AA+=i 7% 8K

XA BEARERAL TR, RAEXNTUKLIL & ) R H 2384055 ) £,
Menu items are subject to change depending on availability and seasonality



(BB 24 Iunchanddinnermenu  [#85% 4% ] SUIREN KAISEKI

24600 ATEK#I)  24600yen  (Consumption tax included)
#p Ak 3 MENU

W & ZENSAI
2HCBEAD LR B0 —XFiL
FEEZT HATHELOR
Seaweed tofu, horsehair crab and spaghetti squash in dashi broth, sliced duck roast with mushrooms,
Myoga with spicy cod roe, fried sweet potato with powdeted green tea

¥ ) TSUKURI
A0 ZiphY) 22X ax)ar 2o
Three kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

A #% NIMONO
2306 BE it EEPRR T4 BYE LXK
Simmered pike conger dressed with kudzu starch,
soy-milk skin, prawn, small corn, greens topped with starchy sauce and wasabi

% 4 YAKIMONO
855 209 S
2E4ed 0 -2 44-PhE DHTE T FERL
Grilled sweetfish with salted sweetfish guts,
Broiled Kuroge Wagyu sifloin with sweet miso, manganji pepper

#13% HASHIYASUME
HrrO~LY Forlal 23L6335 IR
Octopus, jute mallow; malabar spinach, cucumber topped with tomato jelly

3% & SHIZAKANA
REAFALEZ L Fad SRI¥ #6  BHA
Steamed tilefish with eggplant, snow pea, com and mashed boiled green soybeans

A F SHOKUJI #42THEUL LI Choiceof one
X$20—- 33\ AR (BEA)  WwE WTHEs
* “Hitsumabushi”” Finely chopped eel over rice, clear soup
* 2B nEE D *Noodles of the day
Foh Zi®K Y  Threekinds of pickles

% # KUDAMONO  4be Assorted fruits
# 4 KANMI  #£F Wagashi (Sweet bean confection)

ke
LdemFtAmd~AR+=0 7% 53K

kBERL BARERALTVES, XMW E ) ARSEH 2354605 ) 5,
X +L#R L BEZAL, APRFEFHCEED LIV ET EI BB L LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



(&% - #8) Lunchanddinnermenu [R31£28%]  MIZUHIKISO KAISEKI
27800 A@EE#2)  27800yen (Consumption tax included)

W & ZENSAI
FFHES what BFER) TARTA/AEAHG HRBT RELHEL
Red taro stems with yolk vinegar, jellied pike conger roe,
Deep-tried lily bulb and sea urchin, fried sardine, candied small river crab

A % SUIMONO
A ZZLEOREACT #BFE HE 4F WEE LXK
Clear soup with jellied eel, chrysanthemum leaves, burdock, water shield and wasabi
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 sauce and soy sauce

A % NIMONO
AQnAEGT F4 2% FHF  Simmered dish of the day; green, ginger and leaf bud

¥ % YAKIMONO
24474 LEREE BOTERE BV X
Charcoal-grilled Kuroge Wagyu beef fillet, fried corn topped with leck sauce

#13% HASHIYASUME
(=058 V3T 45> 2fade i
Simmered “Shittaka” shellfish with smoked radish pickles in sake lees

5% % SHIZAKANA
$2a%E: A FrEY ALK s
Grilled freshwater eel, simmeted eel guts, caviar, wasabi and sea salt

A F SHOKUl &4 THE UL K S\ Choiceof one
RS 2S8R (BAK) k4G HREEET
* Seasoned tice with tilefish in clay pot, red and white miso soup
A PHF@L»H  *Noodles of the day

Fodp Zi®K!Y)  Threekinds of pickles

% % KUDAMONO
B ) b Assorted fruits

# 4 KANMI
Fe$F Wagashi (Sweet bean confection)
o
LdemFtAmd~AA+=i 7% 8K

*BAE, BAREEA LTI, XA E ) ARSEH 23845055 ) 1,
* + 232 L EFE, APRFEFNIEEHLIVET S BB LT,
* For guests of 10 or more, please make a teservation in advance for your choice of meal



(&% - 24 Lunchand dinner menu # 7 4 0 —24% [3t] Kobe Beef Kaiseki Course KITAYAMA
34200 ATEK#52)  34200yen  (Consumption tax included)

7 X 2. MENU

W % ZENSAI
Zo#)R/)
Seasonal delicacies

A %% SUIMONO
A RELE R EACT @EE HE 45 E LR
Clear soup with jellied ecl, chrysanthemum leaves, burdock, water shield and wasabi
Made with water from the foothills of Mt. Atago, Kyoto Prefecture

¥ ) TSUKURI
A0 ZipkY) 2—X axlar 2
Three kinds of sashimi of the day served with homemade white ponzu sauce and soy sauce

A % NIMONO
g3t BF et wIRE T4 B8
Simmered pike conger dressed with kudzu starch,
soy-milk skin, prawn, small corn, green topped with starchy sauce

# 4  YAKIMONO
Wrdo—2amgs (10g) #5)%E F4 2BFHI5
Broiled Kobe beef sitloin (100g)  seasonal vegetables, condiments and tofu salad

3% % SHIZAKANA
FRR 0 RheA
B B4 PERLIR
Deep-tried tofu mixed with tutban shell, butterbur, bamboo shoot, green sansho pepper

A F SHOKUl B2 T—&EE UL LS\ Choiceof one
* Fipoirid (BAX) kb eyt T
* Steamed rice with seasonal ingredients, red and white miso soup
A PHFELH X Noodles of the day

Fohy Zi®K Y  Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

# 4 KANMI
Fe$F Wagashi (Sweet bean confection)
o
bdemFtAmd~AA+=i 7% 83K

XEhE BEALAERAL TR, XX & ) AR ZH 238005 1) 3,
X+ 412 ko> BEHL, APRFEFMEEEDLIVETE I BHECVE LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



(&g - 24 Iunchanddinnermenu  [£22]  HIGASHIYAMA
34200 ATEK#52)  34200yen  (Consumption tax included)

#p #X 3 MENU
W % ZENSAI

2R Epo Lzl FIrEEnL]
Horsehair crab and spaghetti squash in dashi broth, seared dried sea cucumber and dried mullet roe.

A 4% SUIMONO
FAb - REZLEOREACT RE% FN FF B HIWF
Clear soup with abalone, winter melon, taro, green onion sprouts and yuzu

¥ ) TSUKURI
Adnadadis) A8 258 2N W SR6k
Thinly-sliced whitefish, bluefin tuna, squid and garnish served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
FHUELAZERSGMEEZT F4 24 F0F
Simmered spiny lobstet; greens, ginger and leaf bud

% 4 YAKIMONO
PGt 74 LY U —20 kA i LA
Charcoal-gtilled Kuroge Wagyu beef fillet and sitloin, rock salt and wasabt

#13% HASHIYASUME
FrEo~fY F2FPal 228634 R
Octopus, jute mallow; malabar spinach, cucumber topped with tomato jelly

5% % SHIIZAKANA
$2aa ME F+rE7 ALK i
Grilled freshwater eel, simmered eel guts, caviar, wasabi and sea salt

A F SHOKUJl &4 THEE UL K S\ Choiceof one
}ER TR 25/EA (BAK) kiR HEEET
* Seasoned rice with turban shell and sea urchin in clay pot, red and white miso soup
* 2B nEE D *Noodles of the day

Foth Zi®K Y Threekinds of pickles

% % KUDAMONO
BAbE  Assorted fruits

#+ 4 KANMI
Fe$F Wagashi (Sweet bean confection)
F ke
LdemFtAmd~AA+m@HE 7t %K

*EhE BEALRERAL TR, RAAXIIKUS & ) AR Z H 23848055 1) 1,
X+ 412 ko> BEHL, APRFEFWNEEEDLLIVEFTE I BHECVE LT,
* For guests of 10 or more, please make a reservation in advance for your choice of meal



