LUNCH

"Nananoichi" was named with the idea that it is located in Awataguchi, one of Kyoto's
seven historic entrances, and that, like the former Awataguchi, which served as a
departure and arrival point for travelers, it would become a place where diverse
travelers and cultures come and go.The name also reflects the hope that it will be a
restaurant people want to visit once every seven days.



HIGASHIYAMA LUNCH

¥ 4,500
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Please choose one of the following Appetizer dishes
|. Grilled Salmon and YOMOGIFU Ensemble ~Marinated Red Cabbage and Caviar Avruga~

). Slow-Cooked Omi Duck with a Panorama of Spring Greens~Accented with Early Summer Vegetables~
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Please choose one of the following main dishes

Pan-Seared Sea Bream with Tree Bud Scented Beurre Blanc Sauce
Hamburger Steak with Awaji Onion Sauce

Beef Cheek in Red Wine

Roasted Lobster with Grilled Risotto (Plus¥2,000)

Grilled Japanese Beef Steak with WASABI (Plus ¥2,000)

Grilled Omi Japanese Beef Loin with WASABI(Plus ¥5,000)
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Chef’s Recommended Dessert / Cafe Free
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The prices shown include a 0% service charge and 0% consumption tax. The menu may change according to ingredient availability. Please inform our staff if you have any food
allergies. Serving alcohol to those who are under the age of 20 and to those who will be driving is prohibited by law.
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Nananoichi Premium Lunch Course

¥ 8,000
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Please choose one of the following Appetizer dishes

|. Grilled Salmon and YOMOGIFU Ensemble ~Marinated Red Cabbage and Caviar Avruga~

2. Slow-Cooked Omi Duck with a Panorama of Spring Greens~Accented with Early Summer Vegetables~
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Grilled Japanese Beef with WASABI

Please let us know if you'd like to change the dish to Grilled Omi Japanese Beef Loin
with WASAB]
(Plus ¥3,000)
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Chef’s Recommended Dessert / Cafe Free
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The prices shown include a 13% service charge and 10% consumption tax. The menu may change according to ingredient availability.
Please inform our staff if you have any food allergies. Serving alcohol to those who are under the age of 20 and to those who will be driving is prohibited by law.
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Nananoichi Chef's Lunch Course

¥ 6,000
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Please choose one of the following Appetizer dishes

|. Grilled Salmon and YOMOGIFU Ensemble ~Marinated Red Cabbage and Caviar Avruga~
2.Slow-Cooked Omi Duck with a Panorama of Spring Greens~Accented with Early Summer Vegetables~
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Pan-Seared Sea Bream with Tree Bud Scented Beurre Blanc Sauce
Please let us know if you'd like to change the dish to Roasted Lobster (Plus ¥2,000)
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Grilled Japanese Beef with WASAB]

Please let us know if you'd like to change the dish to Grilled Omi Japanese Beef Loin
with WASAB]
(Plus ¥3,000)
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Chef’s Recommended Dessert / Cafe Free
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The prices shown include a 13% service charge and 10% consumption tax. The menu may change according to ingredient availability.
Please inform our staff if you have any food allergies. Serving alcohol to those who are under the age of 20 and to those who will be driving is prohibited by law.



WEEKDAY LUNCH

¥ 3,800
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Chef’s Option Hors d'oeuvre
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Chef's Recommended Dishes or Pasta
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Please let us know if you'd like to change the dish
Plus ¥300 Chef’s recommended dessert

A7x7Y—
Cafe Free

KETREREICE Y — A KH3% - IEBLI0%D & ENTE D £, XEMOAFRIIC LD A =2 —pEHIc L 2HABTTVET,
KEYT LA X—DH2T7E. FORYy 7ICEMLE (LS,
BRI L) BH2EIRI NS, 20RMOBE S ENDT N a— L ORI —YIEHI D i L7,
The prices shown include a 13% service charge and 10% consumption tax. The menu may change according to ingredient availability.
Please inform our staff if you have any food allergies. Serving alcohol to those who are under the age of 20 and to those who will be driving is prohibited by law.
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APPETIZERS
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Today's Snack Plate

Please ask our staff to find out about today's triple assortment
recommended
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Today's Recommended Soup

Please ask our staff to find out more about the chef’s recommendation
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Onion Gratin Soup
Sweet and rich onion soup with
baguette and melted cheese
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The prices shown include a 13% service charge and 10% consumption tax. The menu may change according to ingredient availability.
Please inform our staff if you have any food allergies. Serving alcohol to those who are under the age of 20 and to those who will be driving is prohibited by law.
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HIGASHIYAMA Burger
Nanano-ichi's signature hamburger with cheddar cheese
Original burger with black moromi, onion sauce and pickles
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Nananoichi Mixed Sandwich

Salmon Riette , Homemade Dashimaki Egg , Smoked Duck Sandwich
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Chef's Original Pasta
Please ask the staff for further details
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HIGASHIYAMA Bolognese
Original pasta with Japanese beef and Koji
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Pilaf of Crab and Chirimen Sansho
Savory crab with small dried sardines and sansho pepper
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Special Beef Curry
House curry made with soft beef cheek favored by the Nananoichi staff
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Beef Hamburger Steak
A Nananoichi specialty: savory hamburger steak aged in salted Koji
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Choose from one of our three sauces
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Seasonal Grated Ponzu Sauce from Muroyama Zousu, Jus de Boeuf, Awaji Onion Sauce
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The prices shown include a 13% service charge and 10% consumption tax. The menu may change according to ingredient availability.
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Please inform our staff if you have any food allergies. Serving alcohol to those who are under the age of 20 and to those who will be driving is prohibited by law.



A LA CARTE
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Grilled Japanese Beef Loin
Chef'’s recommended steak
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Choose from Japanese or Western sauces
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Citrus Ponzu from Muroyama Zousu Jus de Boeuf

Awaji Onion Sauce French Mustard

Seasonal Miso Tango Kotohiki Salt
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Freshly Baked Bread
Please ask the staff for further details
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Rice
White rice from Hachidaime Gihey
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Cup of Soup, Small Salad, and Coffee
Please order with a selection from the A La Carte menu
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The prices shown include a 13% service charge and 10% consumption tax. The menu may change according to ingredient availability.
Please inform our staff if you have any food allergies. Serving alcohol to those who are under the age of 20 and to those who will be driving is prohibited by law.



KIDS MENU
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Kids Plate

:Hamburg steak, Fried shrimp, Fried chicken, Chicken rice, French fries and Petit dessert

VEGAN MENU
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Keema curry with root vegetables and soybean meat
with mini salad and Fruit
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Soy meat bolognese
with mini salad and Fruit
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The prices shown include a 13% service charge and 10% consumption tax. The menu may change according to ingredient availability.
Please inform our staff if you have any food allergies. Serving alcohol to those who are under the age of 20 and to those who will be driving is prohibited by law.



DESSERTS
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Today’s Scooped Ice & Sherbet

Please ask the staff for further details
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Créme Brilée
Rich créme brilée
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Basque Cheesecake

Rich cream cheese and egg flavor
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Matcha Affogato

Made with matcha green tea from Tsujiri in Gion
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Seasonal Dessert

Please ask the staff to find out more about the chef's Original

(1% - 1 Kind) ¥ 800
(2f# - 2 Kinds) ¥ 1,200
(3ff - 3 Kinds) ¥ 1,500
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The prices shown include a 13% service charge and 10% consumption tax. The menu may change according to ingredient availability.
Please inform our staff if you have any food allergies. Serving alcohol to those who are under the age of 20 and to those who will be driving is prohibited by law.



