TENJIN

CAFE & BAR MENU A LA CARTE
am 11 :30~pm 23 :00

APPETIZER & SALADE & SOUPE / 7REZ A ¥ —& YT F &R —F

Country style pate  kyoto pickles ¥2,530
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Parma prosciutto aged 18 months / Kujo leek and cubeb pepper ¥2,277
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Tamba chicken leg  charcoal grill  Caeser salad ¥2,783
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Seasonal salad ¥2,024
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Comté de montagne aged 24 months  onion gratin soup ¥2,277
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Kyoto vegtables minestrone soup  garlic toast ¥1,897
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SANDWICH / > R 4 v F
American club house sandwich  rye bread ¥3,036
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Kyoto Wagyu putty  cheese hamburger ¥4.807
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PASTA & RISOTTO / /SR &Z &V Y v b

Spaghetti  pescatore ¥3,036
AT T f— RAH h—7

Lamb ragout  tagliatelle ¥3,289
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Fourme d’ambert risotto  seasonal mushrooms ¥3,036
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DESSERTS/ T ¥#— k

Cakes of the day ¥1,518
RKADr—F
ROKU KYOTO  Autumn parfait ¥3,542
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Assorted fruits ¥2,783
TI—V R A

Assorted cheese ¥3,162
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chef de cuisine  akira taniguchi
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