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Keihan
Ginn-Shijo Station

Please stop by the [ Gion Gyuzen ]
while you are strollmg around ngashlyama
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Minamiza

#6050073 323 Gioncho North, Higashiyamaku, Kyoto Gion Kaikan Buld, 4F
(OPEN) Sun~Thu 17:00~23:00 ¥
Fri, Sat. The day before holiday 17:00~24:00

Hessrvatmn f Contact | TEL +81 -75 533 3344

E-mail : gion@k-company.net

#6048073 71 Daikokucho, Tominokoji Nishl fru, Rokkaku dori, Makagyoku,
Kyolo Eagle Court Kyoto Rokkaku Gashinan 1F

TEL 075-253-0291 FAX 075-253-0290




For you to be more pleased

Thank you for choosing our restaurant,
Gion Gyuzen.

We serve specialized Japanese cuisine,

Shabu Shabu, Sukiyaki and Nabe(Hot pot) etc.

We only use fresh and premier ingredients with pride.
We would like you to enjoy our premier Japanese
cuisine even if it is the first time, f‘
we will prepare a Manga 3‘3(;
which shows you how to eat it. f
Please make yourself comfortable
and have fun with our sophisticated

Japanese interior.

We are proud of our modern Japanese design and
ceiling which gives you an overwhelming sense of
openness. You will never be able to believe that
this is the 4th floor of the building.

There are 48 Horigotatsu seats, 46 of private Horigotatsu seats.
There iz an additional tee¥216/person), 18 counter seats, and 18 ordinary seats,



Ponzu
(citrus soysauce ) Nabe { pot)

Yeu will enjoy

the refreshi
:I‘rlj: rIrDII\:E Yakumi
[ condiment )
" e Yo
In the Ponzu
\

Indivisual plate

®

Sesame
sauce

Wowi will enjoy the mallow
sweelness of our sesama,

Cooking
chopstick

< Akutsubo
(Lye pot)

Q g Q“ N} ® QG Put the sesame sauce and ponzu

Oé) ) 09 )| in a small individual plate.
S LaLuSLaLu (-
Shabu shabu has many different components to it

but it is a delicious and traditional Japanese dish. = d S hoed - 13
Rosanjin, known as a gourmet has been devised.
First, you put the meats and the vegetables, which are Place the meat and

_ when it looks cooked
carefully selected, into the hot dashi stock and pull out it it's ready to eatl

Put your meat after
the Nabe pot becomes ho

Put Yakumiiendiment
in the ponzu.

You should put your
vegetables in after the
meat is cooked.

The vegetable will
absorb the umam|
taste from meat and

when it is cooked to your preference. You can enjoy both a

dashi soup stock. ;

refreshing Ponzucitrus sause and/or Sesame cream sauce. . )0
Choice American Beef ¥1,980/persan ;‘I{ntiél?etall?geg::r;sost
Prime American Beef ¥3,180/person time to cook first
Japanese Beef i ¥4,180/person ‘S\\\
Kuroge Wagyu(High-quality) Japanese Beef ¥6,180/person —\ 9 You should That s th

A ligt prices are net inchuding a tax - : then have youl im"dibk

© The meal has difizrent ranks and we charge only une price per type of meal. The vegetables, udon noodles and Please dip in either sesame sauce or You can even mix You should discard udon noodle Nabe pot
moschi[rice cake) comes with the meat. You can have an unlimited amount in 120 minutes under our all you can eat policy. ponzu when you eat. hoth sauces to the Iye to the lye pot
2 Additional + ¥500/person You can also eat an urlimited amaunt of domestic park, "‘--.\ fit your taste. when you ﬂndl{? f

3 Additional + ¥1,500/person  You can drink alcohol{80 kinds) unlimitedly only if your party is morz than four
£ Additional + ¥1,800/person You can eat Zuwai crab unlimited.

¥ Additional + ¥1,800/person You can add Al you can sat Seafond.

3 For Sealood BBQ, you can have shrimp, crab, hotate clam, octepus, and squid unlimitedly,

%

ILis the last meal of:all

hot pot Nabe and gives™ (\o—.
you a:ifferent experience ~—__~

The Sesame has mellow
sweetness and
incredible aroma.




S uk?yq ki

Sukiyaki is the traditional cuisine that simmers the meat and vegetables
with warishita stock made with soy sauce and sugar. It has a long history in
Nabe pot cooking,After you stew the meat and vegetables in the hot Nabe
pot, you dip themin the raw and beaten egg and eat them. It helps to make
the strong sukiyaki flavor mild. It also creates a new taste mixing the raw
egg and strong sukiyaki sweetened soy stock. Enjoy the harmony of the
taste of the meat, vegetable, and our special sukiyaki warishita stock.

Choice American Beef L S ¥1,980/person
Prime American Beef - ¥3,180/person
Japanese Eeef asanansssssntsmranissann LTV PP —— ¥4,130"F‘“"9"
Kuroge Wagyu(High-quality) Japanese Beef « i, ¥6,180/persan
Al list prices are not including @ tax

£3 The meat has different ranks and we charge only one price per type of meal. The vegetables, udon ncodles and
mochirice cake) comes with the meat. You can have an unlimited amount in 120 minutes under our all you can eat policy,

O Additional + ¥500/person

You can also sat an unlimited amount of domestic pork

2 Additional +¥1,500/person

Yau ean drink alcoholG0 kinds) unlimitedly. Only if your party is mare than four.

e
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warishita stock

Cooking

Nabe (pot)
It has ishita stock In it
Beef fat e fiss :

© =
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Indivisual plate

Crack the one of
the raw egg in the
individual plate.

Heat the warishita stock up in the Nabe
pot and put the delicious meat and vegetables.

Cook it as it
needed.

when the stock become less ings
the Nabe pot.

Add some of water when
the taste become
too strong and salty.

b Add the warishita stock

I really want to
eat sooner...

Tt really 1

Dip the cooked meat
and vegetable in the raw
egg mixture.




N You will enjoy the meliow Yakumi
swaslness of o sesame. { condiment )
] ’ Nabe ( pot) v sk

in the Ponzu

You will enjoy the
refreshing citrus aroma.

Cooking
chopstick

Indivisual plate

_' Asubo

{Lye pot )

Put the sesame sauce, ponzu and

egg in a small individual plate
S G0)3
¥ =
Sukishabu

The shallow side of
Nabe pot 15 for Sukiyaki
and the deep side

his for Shabu shabu __~
Put Yakumi Lgdelede

{condiment)
in as you like,

Suki Shabu means the Sukiyaki and Shabushabu. Our special Nabe pot has a partition in ey o

the center of Nabe pot. So, you can cook the Sukiyaki in one side and the Shabu shabu in CLludeLygicR)
the other side. It is like half and half. This Suki Shabu is the most popular dish in our ==
restaurant. First, you enjoy the Shabu sh f igi f 1 It is ready to eat For Sukiyak, Put warishita stock
rst, you enjoy the Shabu shabu which you can find the original taste of the Wher Yoi{ ssa the - <" it Nabe potand cock e
food itself, Then, you can enjoy the traditional Japanese cuisine, the Sukiyaki. After you 'r‘neasihcctn’lor ghgnged :”L = S “* s in meal and vegetable.
or abu shabu. 1
taste both of the Shabu shabu and the Sukiyaki, it is your own choice. You can have either e C 7) L.;;* s.ﬁ/ m nnl:e wsat:ﬂl?eigﬁ o
or both Shabu shabu and Sukiyaki as much as you want. It is absolutely up to you. to the lye pot YO ) byitfssod A WS
as 500N as you N\ | the taste become
find it! L,'?- L, | oo stiong and salty,
i ] Put your vegetables = 3 7
Choice American Beef ¥1,980/persan et At ovimrernd P - ol o Wow!
Prime American Beef sl DT e ¥3,180/person cooked. It becomes - ;S\“ Smells appetizing
Japanese Beef - : - ¥4,180/person mare tasty! &
Kuroge Wagyu(High-quality) Japanese Beaf i ¥6,1B0/person = “
4 st paoes are not Including a tax. = 2 z 1 Teel overwh
3 The meat has diferent ranks and we charge only one price per type of meat. The vegetables, udon noodies and Use the Sesame Dip and eat the Sukiyaki Becauish, | iat
mochi{rice cake) comes with the meat. You can have an unlimited amount in 120 minutes under our all you can eat policy. sauce or Ponzu for in_STEC“enB in the egg Fsl e il
. Additional + ¥500/person You can also eat an unlimited amount of domestic pork, Shabu shabu. mixture! i
3 Additional + ¥1.500/persan You can drink alcohol(60 kinds) unlimitedly only if your party is more than four. It's delicious as you Rich faste of Sukivaki!
i Additional + ¥1,800/persan You can eat Zuwai crab unlimited, mix both Sesame Bath of th i
ti ; sauce and ponzu B
©h Additional + ¥1,800Yen/person You can add all you can eal Seafood,

the BEST!!

1 For Seafood BEQ you can have shrimg, crab. holate clam, cctopus, and squid unlimitedly. N ,
Simiple bl niee
flavor of Shabu shabu!




de?‘llal)u

Yaki Shabu is the combination of Teppan BBQ and Shabu shabu.

You can make the Shabu shabu in the middle of the pot and barbecue on the iron
plate around. For Shabu shabu, you put the meais and the vegetables into the hot
dashi stock until it cooked. You can eat with our special Ponzucitrus sauce and/or
Sesame cream sauce. For Teppan BBQ, Just cook the meat and vegetable until
you like. You can eat with our BBQ special sauce and/or Ponzu sauce.

You also can order the seafood separately. It's really tasty, tool!

Choice American Beef e P s A ey ¥1,980/person
Prime American Beef - ¥3,180/person
Japanese Beef ¥4,180/person
Kuroge Wagyu(High-quality) Japanese Beef - = ¥6,180/person
AN st prices ar not including a tax,
3 The meat has different ranks and we charge only one price per type of maal. Tho vegelables, udon noodles and
mochifrice cake) comas with the meat. You can have an unlimited amount in 120 minules under our all you can eat policy.
£ Additional + ¥500/person You can also eat an unlimited amount of domestic poerk

i Additional + ¥1,500/person You can drink alcohol60 kinds} unlimitedly only if your party is more than four.
L3 Additional + ¥1,800/person You can eat Zuwai crab unlimited,

£ Additional + ¥1,800Yen/person You can add All you can eat Seafood.

3 For Sealood BBQ you can have shrimg, crab. hotate clam, octopus, and squid unlimitedy.

Sesame
saluce

You will ur'dofy the metlow

You will enjoy

the refreshing
BBQ sauce Gilrus aromi
—_

Akutsubo [
{Lyn pot )

Put the sesame sauce, ponzu and egg

Put Yakumi
in a small individual plate.

(condiment)
in the ponzu
as you like.

Cook the meat and vegetable
on top of the iron plate.
The meat should be cooked lightly.

you find it.

It 15 excellent!!

We can enjoy hoth the
BB() and Shabu shabu!!

Let's have the Shabu shabu
in the middle of the pot and
BEQ on the iren plate around!

Cook well~

It will be more
delicious when you
put the vegetables
after the meat,

Put your meat after the Nabe
pot becomes hot.

ONTY I udon
Shabu shabu,
D‘E the sauce you like and Eat! discard the lye to noodle in
B the lye pot when
/]

ey
I am ver
happy!!

Evenlec
have ude




