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The taste of Kyoto - fine food you must eat!

�is is a long-established restaurant that 
continues to pass on its traditional �avors 
for more than 300 years. �e "Imobou" 
dish of stewed ebi imo (taro) and bodara 
(dried cod) is a typically Kyoto �avor.

IMOBOU Hiranoya
Honten いもぼう平野家本店

春神

花郷

日月庵

きたむら

十六代権太夫

Kyoto cuisine
G I O N

Chion-in Minamimon-mae, Maruyamakoen-nai,
Higashiyama-ku, Kyoto

Imobou
Gozen
from ¥2,500

Yuki
Gozen 
¥3,000

Maruyama
Gozen
¥5,000

TEL: 075-561-1603
OPEN: 10:30 to 20:30 (L.O. 20:00)
http://www.imobou.net/english.html

Near Kiyomizudera Temple, you can enjoy 
seasonal Kyoto cuisine with a view of all of Kyoto. 
�e reasonably priced lunch is also popular.

Nichigetsuan Kyoto cuisine
KIYOMIZU

2-232, Kiyomizuzaka, Higashiyama-ku, Kyoto

Kiyomizu
Gozen
from ¥2,500

Yudofu
Kaiseki
¥3,000

(boiled
tofu)

*Reservation required
Kyoto Vegetables Kaiseki*
¥5,000

TEL: 075-561-0077
OPEN: 10:30 to 21:00 (L.O.20:00)
http://www.nichigetsuan.com/index.html

Enjoy colorful Kyoto cuisine, especially during 
the summer riverside dining that the Pontocho 
area is famous for. Feel free to try the numerous 
single dishes, too.

Harukami Kyoto cuisine
PONTOCHO

169-3 Kashiwaya-cho, 10m in on the west side, north of intersection
of Pontocho and Shijo-dori streets, Nakagyo-ku, Kyoto

169-3 Kashiwaya-cho, 10m in on the west side, north of intersection
of Pontocho and Shijo-dori streets, Nakagyo-ku, Kyoto

TEL: 075-221-0011
OPEN: 11:00 to 15:00(L.O.14:00), 17:00 to 23:00(L.O.21:00)
http://harukami.jp/

�e restaurant is at the back of a narrow 
alleyway o� Pontocho street. Enjoy shrimp 
and Kyoto vegetable tempura, fried fresh right 
before your eyes.

Kitamura Tempura
PONTOCHO

TEL: 075-221-0011
OPEN: 11:00 to 15:00(L.O.14:00), 17:00 to 23:00(L.O.21:00)
http://harukami.jp/kitamura/

In Gion's re�ned Hanamikoji street, you 
can enjoy a Kyoto kaiseki course with 
seasonal ingredients. A Maiko accompani-
ment can also be arranged (reservation 
required).

Hanasato Kyoto cuisine
G I O N

South of intersection of Hanamikoji and Shijo-dori streets, 3rd
street in on the west corner, Gionmachi, Higashiyama-ku, Kyoto

Nishin           soba ¥1,000
Kitsune               udon ¥700
Tempura udon ¥1,100

*All prices exclude tax.

Yasaka from ¥3,000 / ¥4,000 / ¥5,000

Kaiseki courses
from ¥8,000 / ¥12,000 / ¥15,000

[Day]

*Additional 10% service charge is required

[Evening]

Harukami course ¥2,000
Maiko course ¥3,000

Pontocho course from ¥4,000
Kamogawa course ¥5,000

[Day]

[Evening]

Ebitendon
Chidori course ¥3,000

¥1,300(shrimp tempura
on a bowl of rice)

(herring)

(deep-fried
tofu)

Miyabi course ¥5,000

[Day]

[Evening]

TEL: 075-561-3311
OPEN: 11:00 to 15:30(L.O. 14:30), 17:00 to 22:00(L.O.20:00)
http://www.gion-hanasato.jp/index.html

Recommended for lunch during a visit to 
Kiyomizudera Temple, enjoy Kyoto udon 
noodles that use only specially selected 
ingredients for the noodles and stock.

Jurokudai Gondayu Udon & Soba
KIYOMIZU

559 Yugyomae-cho, northeast corner, north of intersection of
Higashi-oji and Gojo-dori streets, Higashiyama-ku, Kyoto

TEL: 075-525-2005
OPEN: Weekdays 11:00 to 16:00(L.O.), Weekends &
holidays 11:00 to 17:00(L.O.)
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