BIERY > T IA=a—

COYUTNIE, BRAC 21— EEESYLEFEZRRL, LATIMIBZLIZLOTY . ERICHRIR
TENBLOTIEHYEEA. RESCXIE A4 THRIENET,

Fayin cash rEM anly

All prices indude tax, 10%sse nice charge will be added.
Flease pay atthe cashier

Open 11:00-14:00, 17 00-Z2 00

R HE KYO-RYORI

Foods

Obanzzi Dishes (BIEAZLY

Clanzal reters o dalbys 1k ol bes, Welnelleg ke rriig wrapped with Ak, bolled seaws ed, bolk o kel and sgaplast,
sk codms b, £ame o mackerl, BT cund, Bolk o dalks s, Tk egapket seme A Wb o, st Thowgh obaizal di ke
appear plale At tey are acmalty very b dishes Wi fopblsticats o seasonlig A s onalbly pric o eazonal
gyl .
Aajizo-no Teutsurizge (FEAADEMBERY Frowittens i wiapped gree s perliae sc ko === ¥500
Shishito to tako-no Hameni (FFEFFETF 2 10EED)

Green chill pepper with dry Itfe tahCJako™s === ¥300
Kabu-no Ebii kormi APMIEHIARY Topekam™ sl with 2 hrmp === ¥200
Ebishinjo-no Nimono (TELAL $OEED) Siomp balk === ¥4 000
Hivashi Jurca CGEYL Ul Cilkdwatars ikldcdzar === ¥700
Tofu to Yasai-no tamenomo (S HIFREOERDE @D 1y vegetabls ardtom === ¥500
Yuba Shoma GRYEZ 20 Skamed pork meattalk v tob v akan @ rabas pastry === ¥800
Yornogibo-no Takizease (QELTEOIEES D) sk wieataive s with magwor wmeg Fi=== ¥200
Yazai-no Dobozukeitame (IFREOFATEIHE®) Strny wgetasles and Japavese plkks === ¥700
Sake-no Kobumaki (EMBTREZ)Y Bolkd calmon and taegle @ Ko™ ol === #1000

Hzrmo SR ke E=l)
Hamo & a tam lliar b for people of Kyoto, bt eots ocommon for people Mg I the Tokyo reglon and soriwards. itk a
KIncl otz ea e b simllarto eel and congereel Slace the b bas mary small kard boves, che® weed ©maser te killor
crteg them i minete pkces . Hamo k prepared I a yamb=r of ditkre sbways , cinding s ke £ a0 kiml,clear sonp,
mincedl, wak mcoole dsas kml, gk expos e o hot waker, arilkd white, grilkd with sance, with vlvegar, £ bl et

Harmo-ro-toshi (@@dEELY === 2000

Cathamo sk place on a plate g red Wik e, Add was abl and 5oy ance of pasted plokkd plon s
Ectan-Hamo(Ei=A) === ¥4 000

Flrstotall lavor te pleozs of kamo T b Wit knzn, asortof corestarch, and prttiem heto bolllig salty water. The hamo
mag kally Tarstorms It some g resemblng a ot dree peonys Tower Inthe botwater. Thew prtthe meat e a

I e rware Bowl with mis aba Aretoll A porr b kot JApaNss ¢ coRomms $a0p.

Hamoza ku(@EC) === ¥1 500

Tl B clessec hamo skl andevcumbers Witk vliegar and s oy sance. Palovtary borss Batyon canwom the skl and
cottie remalckr Ivto e peoes., Dess Kwhh s lced cocumbers soaked L vleg arand K b=coated b sagarancd soy
TANCE.

Haro-ma ek rono (ke === 1,200

Bake tie hamo whi s wee tands atty sarce. | boks slmllar to viag bve-kabayakl daked ee .

Hamo-no Tempura(@@@TAA00) === ¥1 200

Make the coatieg Tor Te hpara mis. S o ar, an g andcokl wakrtogetier avdmie Dp Hama Mesh to e coatg

Ty In ol

Drinks
Draft Bear CEE— ) -==¥550 Chuhai (A shouchu soda===3150
Bottle Beer (ME—Jl)=-=%500 Mireral Wister (ZF2)mRr——) =200
Sake (HASEY e wine---3500 Coke (J—3¥---4200
Reishu G5 chilled rice wine===¥500 Orange Juice (FL-R2Fa— ===¥300

Shouchu (BEED Japanese Clearliquor-- =500 Oaoleng Tea (O — A2 ---200

Flease note thatserve O-toshi, a small appetizer to eveny customer which is a customany kind of cower
change and is ¥500.

e uze only the fresh, fine and spedally selacted ramingredients in our cooking. Amounts seneed are
awerage Japanese portions.




