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EXPERIENCE THE JAPANESE
FOOD CULTURE IN KYOTO

Washoku

Washoku is registered as a UNESCO Intangible Cultural 
Heritage. Japanese food culture encompasses a large 

variety of foods and cooking styles, so it is difficult to explain 
Washoku in just a few words. Let us introduce Washoku for 
special occasions such as holidays and celebrations, called 
Kaiseki and everyday Washoku called Obanzai.
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DASHI IS THE FOUNDATION OF 
WASHOKU CULTURE.
KYOTO'S WATER IS THE KEY.

I n 2013, Washoku was registered as a UNESCO 
Intangible Cultural Heritage. At that time, the 
following four characteristics of Washoku 

were described: it uses a variety of fresh ingredi-
ents; it is healthy food with superior nutritional 
balance; it expresses changes in nature; and it is 
closely connected to festivals, celebrations, and 
events throughout the year.
If asked to describe Washoku in a few words, even 

line. The curry rice served in Japan is quite
different from that served in India, and ramen 
similar to that found in Japan cannot be found in 
China. "If I have to give one major feature, it would 
probably be the presence of dashi," says Haruji 
Ukai, the owner of KINMATA, a well-established 

inn that boasts a 200-year history of Kaiseki cuisine. 
"In the same way that Europeans and Americans, 
who are descendants of hunting peoples, created 
a culture that makes soup from meat and bones, 
the Japanese, who are descendants of farmers, 
established methods of making dashi from kombu 
(kelp), katsuo shiitake (mush-
rooms). This is unique in the world. It is part of the 
world-class culture of Japan." What is essential for 
superior dashi is the presence of water. "In Europe 
and America where the water is often hard, dashi 
cannot be made. It is the soft water of Japan that 
makes superior dashi. In Japan Kyoto is particularly 
blessed with high-quality, soft water. Because it 
is part of Kyoto, I want visitors to experience the 
essence of Washoku," says Mr. Ukai cheerfully.
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TEL  075-221-1039
ADDRESS  京都市中京区御幸町通四条上ル大日町407／407 Dainichi-cho, Nakagyo-ku, Kyoto
OPEN  Morning Breakfast 8am-9am, Noon Kaiseki 12pm-1:30pm, Evening Kaiseki 5:30pm-7:30pm
Please arrive within the time indicated above, by reservation only
CLOSED  Irregular holidays, Breakfast closed Wed. & Thu.
PRICE  from ¥9,936  from ¥16,146  *Individual zashiki , tax included in price, reservations required.
SMOKING  No  WEB  http://www.kinmata.com

ENGLISH SPOKEN  Wi-Fi

懐石・宿 近又
KAISEKI INN KINMATA

MAP
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MENU LIST

・ Sakizuke (Mae hassun)

・ Wanmono soup dish

・ Mukozuke seasonal dish

・ Mushimono lidded dish

・ Agemono fried dish

・ Takiawase boiled items

・ Yakimono grilled items

・ Tea & sweets
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The menu items shown in the photograph are from ¥20,000
for one person (excluding tax, from two persons).
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