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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.

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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KYOKAISEKI MINOKICHI KEIO SHINJUKU
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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.

Chef’s Special KAISEKI
¥22,000

Aperitif
Appetizer
Crabmeat with Tosa Vinegar served in Crab Shell
Three small dishes
White Miso Soup with Torafugu Shirako (Pufferfish Milt)
and Mushrooms
Thinly Sliced Torafugu (Pufferfish) Sashimi,
and Abalone Sashimi
Grilled Ise Ebi (Spiny Lobster) with Sea Urchin,
and Ebiimo Dengaku (Taro with Sweet Miso Glaze)
Amadai Kabura-mushi
(Tilefish with Steamed Grated Turnip and Egg White)
Unagi Yuba-don (Grilled Eel and Tofu Skin over Rice),
served with Miso Soup and Pickles
Melon
Kuzukiri (Chilled Kudzu Starch Noodles
Served in Brown Sugar Syrup)
Matcha Green Tea

MIYABI KAISEKI
Aperitif ¥ 1 6 ’ 5 0 O

Simmered Turnip with Crabmeat Starchy Sauce
Appetizers
Hot Pot with Fugu (Pufferfish),

Green Onion, and Mizuna (Japanese Mustard Greens)
Seared Tiger Puffer Fish (Tataki),

Today’s Sashimi and Wagyu Nigiri (Wagyu Beef Sushi)
Grilled Abalone, and Deep-fried Tiger Pufferfish (Kara-age)
Vinegared Dish: Torafugu Shirako (Tiger Pufferfish Milt)
Sea Bream Rice, served with Miso Soup and Pickles
-or: Kani Zosui (Crab Rice Porridge), served with Pickles
Assorted Fruits
Kuzukiri (Chilled Kudzu Starch Noodles

Served in Brown Sugar Syrup)

Matcha Green Tea

*[t was translated by Al translation.
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Price includes tax.All menu prices are subject to 10% service charge a private room, respectively.



KYO-KAISEKI / GOZEN
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SHIWASU KAISEKI | TOSHIWASURE Course
¥12,100 ¥9, 350

FUYU GOZEN HANA KAISEKI
(Seasonal set meal) ¥ 6 ) 6 O O ¥ ! , 1 5 O
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Price includes tax.All menu prices are subject to 10% service charge a private room, respectively.



‘ A multi-course meal will be served simultaneously.‘

SPECIAL set meal 455I1#HAE

¥ 22000 *Incl. tax

VN

His% Appetizers
/My ZERR k4% Seasonal Small Hot-Pot
Fal=Fh Assorted Sushi (3 types)
HEM44H. Japanese Kuroge-Wagyu Beef Steak
KIEAZ (A pER Heth)y Tempura (Spiny Lobster and Others)
gt &7 Una-ju(Eel Rice)
422 Fresh Melon
i HXEKR 4% Kuzukiri with Kuromitsu (Brown Sugar Syrup)

(Kuzukiri is a traditional Japanese dessert made with Kudzu-starch)

4  Matcha

MINOKICHI Keio Shinjuku branch
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UNAGI(eel)

One of Minokichi’s long protected traditional freshwater fish dishes. Carefully selected domestic eel,

ﬂavored and cooked with Minokichi’s select sauces
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UNAJYU ¥5500 UNAGi(:half size) set meal ¥3850

b b 68 &R 7.480H

Unajyu (3pieces of eel on rice)

i (1 B U R 6,050

Unajyu (2pieces of eel on rice) with Sashimi (raw sliced fish)

i £h & I ki 6,050H

Unajyu (2pieces of eel on rice) with Chawanmushi(savory steamed custard in cups)

@% /% —/% /IL/' UNAJYU (2pieces of eel onrice) 5 ) 5 O O Pﬂ

(broiled eel served over steamed rice in a lacquered box)
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UNACHA-set(condiments) an additional fee of Y 440.
(UNACHA : Rice with soup and condiments.)
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Price includes tax.All menu prices are subject to 10% service charge a private room, respectively.



‘%E{E% KAISEKI-BENTO ¥ 4 , 6 2 0
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KAISEKI-BENTO 4 |
with Kaburamushi (Steamed Grated Turnip and Egg White) h ‘

Limited KYO-BENTO
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Our Minokichi original Bento box. Starting off with directly imported Sashimi and fancy a la carte.
Inclusive with delicious seasonal vegetables, brought to you in its best form.

Menu of the Day

FAES MUETRBAN ¥ 4,400

KYO-BENTO with Broiled AKAGI-GYU Beef

RPN EE ¥ 3,850

KYO-BENTO with Tempura

SRS M HAZ 2 ¥3,850

KYO-BENTO with Kaburamushi
Steamed Grated Turnip and Egg White)

U A 2R 2k ¥3,300

KYO-BENTO with CHAWAN—MUSHI
(Savory Steamed Custard in Individual Cups)

HE ¥2,750

KYO-BENTO

You may upgrade your clear soup to:
— White Miso Soup — ¥880 extra
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Price includes tax.All menu prices are subject to 10% service charge a private room, respectively.



