KABURAYA MATSUI

JUNE SEASONAL PREMIUM
KAISEKI MENU (NOVEMBER , 2025)

APPETIZER

Steamed Sea bream with persimmon sauce
— Crown daisy, shredded ginger —

CLEAR SOUP

Oyster and Maitake mushroom soup
— Daikon radish, yuzu peel —

SASHIMI

Kombu-cured scallop, greater amberjack, and tuna belly
— Daikon, shiso, fresh wasabi, Tosa style soy sauce —

SIMMERED DISH

Yellowtail simmered in Saikyo-miso
— Snow peas, brown rice wheat gluten —

GRILLED DISH

Roasted duck breast with apple in sweet vinegar
— Shredded shiso leaf —

DEEP-FRIED DISH
Conger eel and yam Narutomaki-style fritter
— Plum paste —

PALATE CLEANSER
Turnip, Myoga ginger, and deep-fried tofu
— Radish sprouts —

MAIN DISH

Roast Wagyu beef with Kujo green onion and lily bulb sauce
— Lotus root crisp —

SOUP TO FINISH THE COURSE
Red miso soup with tofu and Nameko mushrooms

RICE
Kyoshikibu rice with pickles

DESSERT
Sweet potato terrine

AFTER-MEAL DRINK
Espresso (Passalacqua, Naples) or Sencha green tea (Terashimaya Yahei Store, Uji)

XIngredients may vary depending on availability.




KABURAYA MATSUI

SEASONAL KAISEKI COURSE MENU
(NOVEMBER , 2025)

APPETIZER

Steamed Sea bream with persimmon sauce
— Crown daisy, shredded ginger —

CLEAR SOUP
Oyster and Maitake mushroom soup
— Daikon radish, yuzu peel —

SASHIMI

Kombu-cured scallop, greater amberjack
— Daikon, Shiso, fresh Wasabi, Tosa style soy sauce —

SIMMERED DISH

Yellowtail simmered in Saikyo-miso
— Snow peas, brown rice wheat gluten —

PALATE CLEANSER
Turnip, myoga ginger, and deep-fried tofu
— Radish sprouts —

MAIN DISH
Roast Wagyu beef with Kujo green onion and lily bulb sauce
— Lotus root crisp —

SOUP TO FINISH THE COURSE

Red miso soup with tofu and Nameko mushrooms

RICE
Kyoshikibu rice with pickles

DESSERT
Sweet potato terrine

AFTER-MEAL DRINK
Espresso (Passalacqua, Naples) or Sencha green tea (Terashimaya Yahei Store, Uji)

XlIngredients may vary depending on availability.




KABURAYA MATSUI

SEASONAL SHOKADO KAISEKI-ZEN
(NOVEMBER , 2025)

APPETIZER

Cauliflower and persimmon dressed with anchovy miso
— Radish sprouts —

SASHIMI

Greater amberjack
— Julienned Daikon, Shiso, fresh Wasabi, Tosa-style soy sauce —

SHOKADO-BENTO

STARTERS

Crown daisy and Maitake mushroom with Dashi soy
Soft-boiled salted egg, turnip tofu
Grilled salmon marinated in YUan sauce, red and white Namasu (vinegared vegetables)

TEMPURA

Chicken tenderloin, sweet potato, and Shiso leaf
— Tempura dipping sauce —

COLD DISH

Marinated eggplant and yam in vinegar
— Myoga ginger —

SIMMERED DISH
Simmered Spanish mackerel with Ganmodoki tofu fritter and snow peas

SOUP
Red miso soup with Tofu and Nameko mushrooms

RICE
Kyoshikibu rice with pickles

DESSERT
Purple sweet potato madeleine

Xngredients may vary depending on availability.




KABURAYA MATSUI

FUKIYOSE COURSE MENU
(NOVEMBER .2025)

APPETIZER
Steamed Sea bream with persimmon sauce
— Crown daisy, shredded ginger —

SASHIMI

Kombu-cured scallop and greater amberjack
— Daikon, Shiso, fresh Wasabi, Tosa-style soy sauce —

SIMMERED DISH

Yellowtail simmered in Saikyo miso
— Snow peas, brown rice wheat gluten —

COLD DISH

Marinated eggplant and yam in vinegar
— Myoga ginger —

TEMPURA

Chicken tenderloin, sweet potato, and Shiso leaf
— Tempura dipping sauce —

RICE
Grilled salmon and kelp rice ball

SOUP
Red miso soup with tofu and Nameko mushrooms

DESSERT
Purple sweet potato madeleine

XIngredients may vary depending on availability.



DRINK MENU

FVvy7 X =a2—

HAM® —&(180ml)
Sake (180ml)

MM E LR Fh - v )/ FIORKRWGEE o o 0 o e e e e e e ¥ 1,700 (+tax) ¥1,870
Matsui-Shuzo (kyoto) “KAGURA” "RURI” Junmai-Daiginjo

INARARF (FASF) B BEET B MoREE - - o e e e o e e e ¥1,100 (+eax) ¥1,210
Yamamoto -Honke (kyoto)Shinsei “CHO-KARAKUCHTI” Special Junmai Genshu

ARG (FABHF) P8 - REFED ShF/ RBEE - o« o o o o o e ¥750  (+tax) ¥825
Shinsei Honkaku-Karakuchi/Honjyozo

vE—nv, VA4 AX—_ N R—W
Beer, Whisky & High-ball

FoAXw s F—e—ov (PFH) 500ml - v o0 e e e e e e e ¥ 850  (+tax) ¥935
SAPPORO LAGER Beer

Yoo X BT~ UML) 334ml e s e e e e e e e e e e e ¥ 660 (+tax) ¥726
SAPPORO BLACK LABEL Beer

YoFu sy rva—nve —n () 334ml ¢ ¢ o e e e e e e e e ¥ 580  (+tax) ¥638
SAPPORO NON-ALCOHOLIC Beer

A LT ENE By 2z s KED e e e e e e e e e e e e e e ¥900 (+tax) ¥990

Kamiji Pure Molto on the rock/water

ﬁi% Y aTZ BENVEF N o BE—=)U o ¢ o o o o o o o o o o o o o o ¥1,000 (+tax) ¥ 1,100
Kamiji Pure Molto High-ball

R S | ¥550  (+tax) ¥ 605

Kaku on the rock/water

T N S ¥ 545  (+tax) ¥ 600
Kaku High-ball
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DRINK MENU

FVvy7 X =a2—

BEW  Shochu

AR (KA)  ZBER ME v z/k#Y e e ¥ 650 G ¥715

Barley Shochu Enma on the rock/water

EWE (KR4 R BE vy —2#H) o o o e e e e ¥ 800 (+tax) ¥ 880
Barley Shochu Enma with soda water

SEWE ERE) FEE ZF vy z/KkEY o e e e e e e e ¥500 (+tax) ¥550
Sweet potato Shochu Mitake on the rock/water

SRS (ERE) ZEEE Z8H v —ZEH e e e e e e e e e e ¥650 (+tax)¥715

Sweet potato Shochu Mitake with soda water

1 Ume-shu/plum liquor

*}1}% . ﬁ@‘:/ﬁ;ﬁ‘ W a v ; ..................... ¥ 650 (+tax)¥715

Shinsei Ume-omoi on the rock

FEE . MR Y — FE[Y e e e e e e e e e e e e e e e e e e ¥ 800 (stax) ¥ 880

Shinsei Ume-omoi with soda water

TAS vy Y a—e—, FHEHK. Y7 PFI) 7
Espresso coffee, Kyoto Uji tea, Soft Drink

-“/j/:‘/,\, — I — )/ e s e e e &+ & s e s e s s e e s s e e e e e e ¥400 (+tax)¥440
Ginger ale
=% - I R R R SR R S S ¥ 300 (+tax) ¥330
Oolong tea
o 1 N S ¥500 (+tax) ¥550

Uji tea Sencha “ASAGIRI”

T A7 vy ya—r (Passalaqua)  + + ¢ s s e e e e e e e e e e e e ¥ 350 (+tax) ¥385
Expresso coffe(Passalaqua)
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DRINK MENU

FVvy7 X =a2—

PHHEE CGE AR Nishida Shuzo (Aomori)
Ml A/ #MK Denshu Yamahai-jikomi/Tokubetsu Junmai ¥ 1,200 (+tax) ¥1,320

ALDSHEHROHIE [HIF] OAZTREN M.
WEARAATERE L BIEI RIS BRADDL2a 27 LE/EY), FVvIDIIHILRKBEDODHLFZL»LEEL
DNRNT VA, ELTVa—vy—TRELZKAD, WTHxTTHTT,

A limited winter release of "Denshu,"” a renowned sake from Michinoku Aomori.
Brewed using the yamahai method, this sake offers a richer depth of flavor and aroma distinct from
the standard Denshu. It balances a refreshing acidity reminiscent of green apples with a smooth,

juicy, and light mouthfeel. Best enjoyed warm.

[ HEE 58 (L) Kokken Shuzo (Fukushima)
EHE T3 /MK Kokken Tefu/Junmai ¥ 1,350 (+tax) ¥ 1,485

REBOBEOC» ZMERAAKPHERA L [TSH] WFEOH»S(. 3 0BPHEEI 2 L) LBWNEROD 2k
bo, BEEI—EKAROLEFTED 24 7 TFp», MEOLIEY) 2 TEEX4 T TF, 7vyvaTELD
(BLVWEY, To3)Lxv, 360 LHKbLPREIESELASNEI L,

Made with the pristine brewing water of Oku-Aizu, "Tefu" offers a soft, delicate flavor with a
clarity reminiscent of a butterfly. While it is usually a single-pasteurized Namazume type, this is a
limited fresh-pressed Namazake edition.

Enjoy its fresh, gentle aroma, crisp finish, and smooth, mellow taste.

HomiiE k) Hinode Shuzo (Akita)
3 ASS DT Mansakunohana Fune-shizuku
MU /MREGEEAEEE  Junmai Ginjo ¥ 1,250 (+ax) ¥1,375

ERZEYL, RKOBAPRSWE» LM RBELLTRO 7 Vvy va bW TT, KL HLTEL
WHEHDO L) EBEESDY. FATHYVA YOI EHRbuwicth oo Tw i,

This Junmai sake features an elegant aroma and a fresh taste that fully showcases the rich umami of
rice. It also has a refreshing and beautifully fruity Ginjo fragrance, reminiscent of grapes, resulting

in a flavor akin to white wine.

WxtofF MATSUI



DRINK MENU

FVvy7 X =a2—

HAM —&(180ml)
Recommended Japanese Sake (180ml)

ARG M MR AWGEE (BIE) « - v o e e e e e e e e e e e ¥ 1,700 (+tax) ¥1,870
Matsui-Shuzo “KAGURA” Junmai-Daiginjo (Cold)

PREE R T BRI MORETE (BTE) o+ v v s e e e e e e e e e e ¥1,100 (+tax) ¥1,210
Shinsei “CHO-KARAKUCHI” Tokubetsu Junmai (Cold)

MhE ghEr ARMEED ARG (BUF. W) - - o e e e e e e e e e ¥ 750 (+tax) ¥825
Shinsei “TESSAI” Honkaku-Karakuchi Honjyozo (Hot or Cold)

=, VA, N XK=V
Beer, Wine, High-ball

Yoy FEuITHF—r—n (FH) 500ml < = ¢ o e e e e e e ¥ 850 (+tax) ¥935
SAPPORO LAGER Beer

Fo R BT <ov UMD 334ml ¢ ¢ e s e e e e e e e e e e ¥ 660 (+tax) ¥726
SAPPORO BLACK LABEL Beer

Yo Xu 2 v rva— e —n (HE) 334ml ¢ o e e e e e e e e ¥ 580 (+tax) ¥638
SAPPORO NON-ALCOHOLIC Beer

O N AN B S I R ¥1,000 (+tax)¥1,100
SAPPORO NON-ALCOHOLIC Beer

WMWY 4 v 79 F v 77— a2 (Assemblage) 360ml (G, H) +  ¥2,500 (+ta0) ¥2,750
KYOTO TANBA Wine “ASSEMBLAGE”

TAS vy Y ca—v—, FHEE, Y7 FFY 7
Espresso coffee, Kyoto Uji tea, Soft Drink

TATVy Y ra—t— (R F T 7T T )UI )W) = o o o e e e e ¥ 350 (+tax) ¥385
“PASSALACQUA?” Espresso coffee in Naples / Italy

FIHFZE HIFE 450ml ¢ ¢ e e e e e e e e e e e e e e e e e e ¥500 (+tax) ¥550
Uji tea Sencha “ASAGIRI”

O e T — T 160ml  + r s e e e e e e e e e e e e e e e e e ¥ 330 (reax) ¥363
Coca-Cola
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