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Chef de Cuisine

Akira Taniguchi



AFTERNOON TEA

-kitayama sugi-

¥6,072
[First plate]  [EDE] ORIGINAL TEA SELECTION
Warabimochi Umeshu Cacao Baba H oVt HE hht AN FUTSFIL F4— LI a>
[Second plate] [Xo B
Homemade pate de campagne and figs BRENRFRHI N2 EEIER
Salmon marinade and zucchini  HY—%F>IUREXyvF—= Kyoto Black Tea  F#HFFLZE

Kyoto Wagyu beef burger ~ REEMFDOI=N—H—
Mibuna Quiche lorraine REEHOFv>adl —3 Kyoto Black Tea & Flower S & 757 —

i % 43 . —_ Ty ) )
[Third plate]  [Z208] Kyoto Black Tea & Ginger F#AIFEKI >V v—
Cherry parfait glass ~ FxU—0ONR)LT T FR
Matcha rolled cake  HFEoOO—)Lor—F

i Kyoto Black Tea & Cinnamon  FHFLAK &> FE>
Lily root mont blanc  B&EROE>TF>

Kyoto Farl Gray F#7—ILT LA
[Fourth plate] [BED B

Tamba chestnut lentils monaka fFHE L>XE &+
Bonbon chocolate  HRrAR>>aas
Olive financier FV—=7074F>>x

Mix Herb & Green Tea  IwZAN—T 54— &%

Fresh Herb Tea TJLyTanN—TF4—

) (from ROKU KYOTO Herb Garden)  (ROKU KYOTO /N—7[)
[Fifth plate] [fHD B

Hojicha panna cotta  E5UHOD/>Favy
Honey ginger lemon 8 3 i Chamomile  #EI—JL
[Sixth plate] [BED B
Two kinds of scones (Plain, Tanba black beans) ~ 2J—> 2% (FL—>, FHEEER)
Original jam  ROKUA VT FILT v L
Clotted cream 7807y RJVU—L

R I Y —E2RH5%, HWEBIOWHAEENE T, BMICLZTLLF—RENTIVELLL, FORABHULLAFI LTV,



