
 

 

 
 
 

Gion 

Charcoal grilled beef and chef’s recommended sushi course 
  

Appetizer 
Fish gelatin and simmered vegetables, taro, young corn, asparagus 

Grated soybean soup, edible flower  
Braised Ohmi duck, wasabi greens, grain mustard with miso 

Simmered cockle and Kujo leek, sesame 
 

Seasonal bowl  
Corn tempura 

Radish, kinome mint, thickened dashi 
 

Charcoal grilled dish 
Kyoto Wagyu beef tenderloin 50g 

Japanese beef sirloin 50g  
or  

Kyoto Wagyu beef tenderloin 75g 
Japanese beef sirloin 75g 

Grilled vegetables 
Wasabi, natural rock salt 

(Extra 3,000) 

 
Sushi 

Today’s chef recommendation 5 pieces, pickled ginger 
Red miso soup 

 
Dessert 

Seasonal fruit with jelly 
 Granité 

 

15,000 
 

All prices include 13% service charge and 10% consumption tax. 
Please do not hesitate to let us know if you have any allergy or intolerance. 

Menu items may change subject to availability and supply conditions. 
Please ask your server for the provenience of our rice. 



 

Kiyomizu course 
 

Appetizer 
Fish gelatin and simmered vegetables, taro, young corn, asparagus 

Grated soybean soup, edible flower 
 

Braised Ohmi duck, wasabi greens, grain mustard with miso 
Simmered cockle and Kujo leek, sesame 

 
Soup 

Fish clear soup 
Conger pike, wax gourd 

Green beans, chopped dried plum, yuzu 
 

Sashimi 
2 kinds 

Vegetables, wasabi 

 
Grilled dish 

Seabass with salad 
Water pepper vinegar 

 
Seasonal bowl  
Corn tempura 

Radish, kinome mint, thickened dashi 
 

Rice 
Hot pot rice with sakura shrimp and ginger  

Assorted pickles, red miso soup 

 
Dessert 

Seasonal fruit with jelly, granité 

 

11,000 

 Touzan course 
 

Appetizer 
Fish gelatin and simmered vegetables, taro, young corn, asparagus 

Grated soybean soup, edible flower  
Braised Ohmi duck, wasabi greens, grain mustard with miso 

Simmered cockle and Kujo leek, sesame 
 

Soup 
Fish clear soup 

Conger pike, wax gourd, green beans, chopped dried plum, yuzu 
 

Sashimi 
Sea bream, tuna, vegetables, wasabi 

 
Seasonal dish 

Seared bonito, vegetables, ponzu sauce 
 

Charcoal grilled dish 
Japanese beef sirloin 50g, grilled vegetables 

or 
Kyoto Wagyu beef tenderloin 50g, grilled vegetables 

Wasabi, natural rock salt 
(Extra 2,000) 

 
Seasonal bowl  

Deep-fried Kyoto eggplant 
Deep-fried seabass, fried soup stock, grated radish 

 
Rice 

Hot pot rice with sakura shrimp and ginger  
Assorted pickles, red miso soup 

 
Dessert 

Seasonal fruit with jelly, granité 
 

13,000 
 

All prices are in Japanese Yen and include 13% service charge and 10% tax 
Please do not hesitate to let us know if you have any allergy or intolerance. 

Menu items may change subject to availability and supply conditions. 

Please ask your server for the provenience of our rice. 



 

 

 

 

 

 

 
 

 

Cold dish  

Appetizer 3 kinds  2,000 

Fresh yuba                        1,100 

Braised Ohmi duck                       2,500 

 

 

Sashimi   

Assorted sashimi 3 kinds                2,700 

 

 

Hot dish  

Dashimaki omelet                     800 

Grilled sesame tofu            800 

Herring with eggplant                  1,600 

Seasonal soup              1,500 

Conger pike, wax gourd, green beans, chopped dried plum 

Seasonal bowl              1,200 

Corn tempura, radish, kinome mint, thickened dashi 

Seasonal bowl              1,500 

Deep-fried Kyoto eggplant, deep-fried seabass 

Fried soup stock, grated radish 
 

 

Grilled dish  

Seabass with salad       1,900 

Soy marinated Spanish mackerel       1,700 

Japanese beef sirloin (100g)          5,000 

Kyoto Wagyu beef tenderloin (100g)      8,000 

 

 

 

 

 

 

 

 

 

 

 

 

 Tempura  

Prawn 3 pieces               1,400 

Assorted vegetable 5 kinds               1,300 

 

Rice and Noodles  

Assorted sushi 5 kinds               3,200 

Soba noodles (cold or hot)                1,400 

Udon noodles (cold or hot)          1,400 

Assorted Japanese pickles               1,100 

 

Rice set                           800 

Rice, red miso soup, pickles 

Braised baby sardines with sansho pepper            

 

Seasonal hot pot rice                    3,400 

Sakura shrimp and ginger 

* Served with red miso soup and pickles       

 

Dessert  

Vanilla ice cream          600 

Soymilk ice cream          600 

Seasonal sweet                800 

Seasonal fruit with jelly, granité 

 

 

All prices are in Japanese Yen and include 13% service charge and 10% tax. 
Please do not hesitate to let us know if you have any allergy or intolerance. 

Menu items may change subject to availability and supply conditions. 

Please ask your server for the provenience of our rice. 

 

A la carte 
 


