
四条河原町店京懐石

The Minokichi was founded in 1716 as one of the eight licensed restaurants to 

save fresh water fishes authorized by Shogunate's Kyoto Administration and it 

has always been making a history of Kyoto cuisine.

2026

Minokichi Shijokawaramachi

Kyoto cuisine can be said to be the origin of Japanese 

cooking today. Prepared with the most delicate ingredients 

and subtle flavours brings out the best of Kyoto Cuisine. 

Various vegetables raised in the nutritious clay grounds of 

Kyoto’s outskirts are the essence of authentic Kyoto cuisine. 

Also, with the ocean being far from the area, there were lots 

of innovative alternatives to bring in fresh seafood and 

pickles. 

Fortunately, this effort has sourced the original delicacy we 

know as Kyo-ryori today.
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Aperitif

Assorted seasonal delicacies  

Todayʼs Sashimi

Deep-fried Ise lobster  

Kobe beef sirloin  
  Sukiyaki style  or  Shabu-shabu 

Crab rice  with grilled eel  
Soup and pickles   

Dessert and Matcha Green Tea

�����������

�������

All images are for illustrative purposes only. The actual product may vary. Please note that the contents of the meals are subject to change.

(¥22,000 *incl.tax)
¥20,000



Since 1716 - 2026, Minokichi, Kyoto

310th Anniversary Kaiseki
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All images are for illustrative purposes only. The actual product may vary. Please note that the contents of the meals are subject to change.

Aperitif

Appetizer

Kyoto-style White Miso Soup 
 with Spiny Lobster (Ise-ebi)

Sashimi

Grilled King Crab, Deep-fried Fugu (Pufferfish)

Simmered Shōgoin Daikon with Crab

Akita Beef Sukiyaki
Steamed Akita Rice (Sakihokore) with Pickles
 - or Inaniwa Udon (Sato Yosuke Shop)

Dessert and Matcha Green Tea

Aperitif

Appetizer

Kyoto White Miso Soup with Fried Tilefish (Amadai)

Sashimi

Dee-fried Fugu (Pufferfish),
Roast Domestic Beef

Simmered Shōgoin Daikon with Crab

Sea Bream Takikomi Rice, 
Red Miso Soup, Pickles

Dessert and Matcha Green Tea

(¥16,500 *incl.tax)
¥15,000

(¥8,800 *incl.tax)
¥8,000
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All images are for illustrative purposes only. The actual product may vary. Please note that the contents of the meals are subject to change.

Aperitif

Appetizer

Kyoto White Miso Soup with Celebration Shrimp

Sashimi

Deep-fried Fugu (Pufferfish), 
Grilled Abalone with Liver, 
Roast Wagyu Beef

Simmered Shōgoin Daikon with Crab

Eel Rice, Red Miso Soup, Pickles

Dessert and Matcha Green Tea

(¥12,100 *incl.tax)
¥11,000

New Yearʼs Special Kaiseki
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All images are for illustrative purposes only. The actual product may vary. Please note that the contents of the meals are subject to change.

Appetizers

Sesame Tofu

Crab and Mizuna with Citrus Sauce

Sashimi

Kyoto-style White Miso Soup

Shrimp and Crab Tempura
(+1,100 yen for Roasted Domestic Beef)

Simmered Dish: Shōgoin Daikon with Crab 

Rice Course: Sea Bream Takikomi Rice, 
Red Miso Soup, Pickles

Dessert

(¥6,600 *incl.tax)
¥6,000



写真はイメージです。仕入れによりお献立が変わる場合がございます。
All images are for illustrative purposes only.　Actual product may vary. Please understand that the Contents of the meals may be changed.

Eel set meal ￥7,000
(￥7700 *incl.tax)

MINOKICHI: Traditional Kyoto Cuisine Restaurant since 1716

鳗鱼御膳

京懐石美濃吉　四条河原町店　京怀石 美浓吉 四条河原町店 Minokichi Shijokawaramachi

うなぎ御膳
一、・胡麻豆腐　
　　・蟹と水菜　柑橘浸し　　
一、本日のお造り　　
一、海老と甘鯛の天ぷら　　
一、うな肝山椒煮　　
一、（どちらかお選びください）　　
　　・うな重　　
　　・うな牛重　　
　　吸い物　香の物　　
一、季節のデザート

芝麻豆腐
 蟹肉与水菜 柑橘浸渍
今日刺身
虾和马头鱼天妇罗
山椒炖鳗鱼肝
请任选其一：
・鳗鱼饭
・鳗鱼牛肉饭
　附清汤与腌菜
时令甜

芝麻豆腐
 蟹肉与水菜 柑橘浸渍
今日刺身
虾和马头鱼天妇罗
山椒炖鳗鱼肝
请任选其一：
・鳗鱼饭
・鳗鱼牛肉饭
　附清汤与腌菜
时令甜

Sesame Tofu, and Crab and Mizuna Greens
      with Citrus Marinade
Today’s Sashimi Selection
Tempura of Shrimp and Tilefish
Simmered Eel Liver with Sansho Pepper
Please choose one of the following:
 ・Grilled Eel over Rice 
 ・Grilled Eel and Beef over Rice 
 Served with clear soup and pickles
Seasonal Dessert

Sesame Tofu, and Crab and Mizuna Greens
      with Citrus Marinade
Today’s Sashimi Selection
Tempura of Shrimp and Tilefish
Simmered Eel Liver with Sansho Pepper
Please choose one of the following:
 ・Grilled Eel over Rice 
 ・Grilled Eel and Beef over Rice 
 Served with clear soup and pickles
Seasonal Dessert

うな牛重のイメージ



All images are for illustrative purposes only. The actual product may vary. Please note that the contents of the meals are subject to change.
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UNAJYU TAKE

UNAJYU MATSU

UNAJYU Special (TOKUJYO)
MINOKICHI: 
Traditional Kyoto Cuisine Restaurant since 1716
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3,300 yen *incl.tax

4,840 yen *incl.tax

6,380 yen *incl.tax

Eel rice box
We use only domestically
sourced Japanese eel.

Unaju is a traditional Japanese dish consisting of 
grilled eel, glazed with a sweet soy-based sauce, 
served atop a bed of steamed rice.

Available from January 4
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2,600 yen
京弁当

KYO-BENTO
（2860 yen *incl.tax)
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京弁当　

（3960 yen *incl.tax)

¥3,800

京の懐石弁当
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(¥4,180 *incl.tax)

All images are for illustrative purposes only. The actual product may vary. Please note that the contents of the meals are subject to change.
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KYO-KAISEKI BENTO

京便当 天妇罗

京怀石便当

京便当

海老と甘鯛の天ぷら付き

Available from January 4

Available from January 4

Available from January 4


