
天満橋店京懐石

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 Temmabashi

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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Since 1716 - 2026, Minokichi, Kyoto

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: New Year’s Colorful Assortment

- Sashimi: Tiger Pufferfish Tessa (Thinly Sliced Sashimi) 

 and Today’s Assorted Sashimi Selection

- Soup: Kyoto-Style White Miso Zōni (New Year’s Soup) 

 with Spiny Lobster, Kikkoimo (Small Taro), 

 Carrot, and Mochi (Round Rice Cake)

- Main Dish: Seared Akita Beef and Tilefish Deep-Fried 

 with Crispy Rice Coating

- Seasonal Dish: 

 Pufferfish Grilled with Aromatic Seasoning

- Hot Pot: Shōgoin Daikon Radish with Greens, 

 Simmered Yellowtail, and Yuzu

- Rice: Grilled Eel with Akita Rice “Sakihokore,” 

 Pickles, and Miso Soup

- Dessert: Seasonal Sweets and Matcha Green Tea

*incl.tax¥16,500
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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: Grilled Pufferfish Milt, 
 Shōgoin Daikon Radish with Yoshino-Style Sauce
- Sashimi: Tiger Pufferfish Tessa (Thinly Sliced Sashimi) 
 and Today’s Assorted Sashimi Selection
- Soup: Kyoto-Style White Miso Zōni (New Year’s Soup) 
 with Spiny Lobster, Kikkoimo (Small Taro), 
 Carrot, and Mochi (Round Rice Cake)
- Main Dish: Seared Akita Beef and 
 Pufferfish Deep-Fried with Aromatic Seasoning
- Seasonal Dish: Charcoal-Grilled King Crab
- Special Dish: Abalone and Snow Crab 
 Topped with Delicate Jelly
- Rice (Choice of One):
・Grilled Eel with Akita Rice “Sakihokore”
・Tamajime Nabe with Hinai Chicken
  (Japanese Hot Pot Bound with Egg), 
 Served with Akita Rice “Sakihokore”
- Dessert: Seasonal Sweets and Matcha Green Tea
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Reservation Required

*incl.tax¥22,000



���
��	���	

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
- Sashimi: Today’s Assorted Sashimi Selection
- Soup: Kyoto-Style White Miso Zōni (New Year’s Soup) 
 with Prawn, Kikkoimo (Small Taro), 
 Carrot, and Mochi (Round Rice Cake)
- Main Dish: Grilled Abalone Liver 
 and Silver Cod Marinated in Saikyō Miso
- Simmered Dish: Shōgoin Daikon Radish 
 with Greens, Crab Sauce, and Yuzu
- Rice (Choice of One):
・Eel Rice with Pickles and Miso Soup
・Wagyu Sukiyaki with “Akitakomachi” Rice, 
 Pickles, and Miso Soup
- Dessert: Seasonal Sweets and Matcha Green Tea
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*incl.tax¥12,100



������������

����	������

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

- Sesame Tofu

- Today’s Sashimi

- Kyoto-Style White Miso Soup

- Unagi Hitsumabushi (Chopped Eel over Rice)

・Condiments and Broth

・Eel Liver Simmered with Sansho Pepper

・Eel Bone Cracker

- Seasonal Fruits
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- Aperitif

- Appetizer: New Year’s Colorful Assortment

- Sashimi: Today’s Assorted Sashimi Selection

- Soup: Kyoto-Style White Miso Zōni (New Year’s Soup) 

 with Shrimp, Kikkoimo (Small Taro), 

 Carrot, and Mochi (Round Rice Cake)

- Main Dish: Seared Beef Fillet 

 and Yellowtail Grilled with Grated Daikon

- Simmered Dish: Shōgoin Daikon Radish 

 with Greens, Crab Sauce, and Yuzu

- Rice: Crab Mixed Rice, Pickles, and Miso Soup

Optional: Upgrade to “Mini Grilled Eel Rice Box” for an 

Additional ¥1,650

- Dessert: Assorted Sweets of the Day

*incl.tax¥8,800

*incl.tax7,700



- Aperitif
- Appetizer: Crab Marinated with Citrus, 
 Deep-Fried Sesame Tofu
- Sashimi: Today’s Assorted Sashimi Selection
- Soup: Kyoto-Style White Miso Broth
- Main Dish: Tempura of Shrimp and Winter Vegetables
Optional: Upgrade to “Seared Wagyu Beef” for an Addi-
tional ¥1,100
- Simmered Dish: Shōgoin Daikon Radish 
 with Greens, Simmered Yellowtail, and Yuzu
- Rice: Seasonal Mixed Rice, Pickles, and Miso Soup
Optional: Upgrade to “Mini Grilled Eel Rice Box” for an 
Additional ¥1,650
- Dessert: Today’s Selection

*incl.tax
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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.

¥6,600



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。
京懐石美濃吉　天満橋店　調理長　田中龍将
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SUPPON(Soft-shelled Turtle) KAISEKI　￥13200 *incl.tax



フレッシュでキレのある飲み口の本格的スパークリングワイン

店長おすすめドリンク
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Sparkling wine “Opera Brut” 200ml 1430 yen (tax included)

Unagi-Gozen(eel set meal) 7,700 yen (tax included)



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.

- Ochazuke Condiments and Dashi Broth  330 yen
- Sashimi  880 yen

Recommended Add-ons
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4,180 yen
京の懐石弁当
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京怀石便当 （*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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