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All prices include tax. 10%service charge will be added.

Please pay at the cashier
Open 11:00-14:00. 17:00-22:00

FHEE KYO-RYOR R
Foods

Obanzai Dishes (HIXAELY)
Obanzai refers to daily side dishes, including herring wrapped with algae, boiled seaweed, boiled herring and eggplant,
stick codfish, salted mackerel, tofu curd, boiled daikon, fried eggplant served with soup, etc. Though obanzai dishes
appear plain at firet, they are actually very rich dishes with sophisticated seasoning and reasonably priced seasonal
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Kabu-no Ebiikomi (h7DIESHAHA) Tumip(“Kabu”) stuffed with shrimp === ¥800
Ebishinjo-no Nimono (ZELAL&DEH®D) Shrimpballs ==+ ¥1,000
Hiyashi Junsai (3%LLMAELY) Chilled water shield(*Junsai”) === ¥700
Tofu to Yasai-no ltamenomo (SEEFERD DL D) Stir fry vegetables an{ BAELIERBIZ

Yuba Shumai (GBES a2 A)Steamed pork meatballs in tohu skin(“Yuba’ #2000, BAEEERR
Yomogihu-no Takiawase (AEXEDREE$H) Boiled wheat gluten with mugwort("Yomogr™) = = = ¥800
Yasai-no Dobozukeitame (FFEDKRRFE[FHPE) Stir fry vegetables and Japanese pickles **= ¥700
Sake-no Kobumaki (@M Ef#=) Boiled salmon and tangle(“Konbu”) rolls === ¥1,000

Hamo & (Pike Eel)
Hamo is a familiar fish for people of Kyoto, but not so common for people living in the Tokyo region and northwards. Itis a
kind of sea fish similar to eel and conger eel. Since the fish has many small hard bones, chefs need to master the skill of
cutting them into minute pieces. Hamo is prepared in a number of different ways, including thin slice sashimi, clear soup,
minced, water-cooled sashimi, quick exposure to hot water, grilled white, grilled with sauce, with vinegar, sushi, etc.
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First of all flavor the pieces of hamo flesh mo
magically transforms into something resembling a botan (tree peony) flower in the hot water. Then put the meat into a
lacquerware bowl with mitsuba (trefoil) and pour in hot Japanese consomme soup.

Hamozaku (f8&<) ==+ ¥1,500

This is dressed hamo skin and cucumbers with vinegar and soy sauce. Pull out any bones that you can from the skin and
cut the remainder into fine pieces. Dress it with sliced cucumbers soaked in vinegar and lightly-coated in sugar and soy
sauce.

Hamo-no Yakimono (82D %Y --- ¥1,200

Bake the hamo with sweet and salty sauce. It looks similar to unagi-no-kabayaki (baked eel).

Hamo-no Tempura (88N TASRB) - ¥1,200

Make the coating for Tenpura mix. Add flour, an egg and cold water together and mix. Dip Hamo flesh into the coating and

fry in oil.
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IMEB(C iy & CalBE Drlnks
Draft B ++¥550 Chuhai (ft/\A1) shouchu soda-+-¥450
Bottle Beer (JAE—JL)---¥500 Mineral Water (SRZJ)ILI4—4—)---¥300
Sake (BZAE) rice wine---¥500 Coke (T—3)---¥300

Reishu (#38) chilled rice wine---¥6( KE: &I BWLIZBHLLET, Fr—LLT500 HHLZITET,
Shouchu (BEE) Japanese Clear liqu YIEDEDEMIL, FlESRBRINT=bOEEHL TBVET,
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Please note that serve O-toshi, a small appetizer to every customer which is a customary kind of cover
charge and is ¥500.

We use only the fresh, fine and specially selected raw inaredients in our cooking. Amounts served are
average Japanese portions. ?; FEEANR—2, NEADOBEREC
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