TENJIN

MENU A LA CARTE
amll :30~pm14 :30(LO14 :00) / pml17 :30~pm22 :00(LO21:00)

STARTER / Bfi3g

Seafoods  parfait
W3z /N7 x ¥4,427

Mackerel instant smoked  Saint-Maure blanc

BIY N BRpES  LFEOTF—X ¥4.807

Scallop shiso vichyssoise

WS H 68k U4V U—X ¥4,301

Scampi  autumn mushrooms  sauce béarnaise

FREEZ HKOHE XTLEr—XYV—R ¥4,807

FISH / £kt

John dory  artichoke celery
W 7—74Fa—2r kol ¥5,313

Amadai  grilled scales  spinach

PHES L fBE 1ZONAK ¥5,692

Sea bream  chrysanthemum  dried mullet roe

ARXX FEY FEE ¥5,060



MEAT / PBIBIER

Kinka pork  ginger  gribiche sauce
SRR EFE TV EvTaY—R

Rack of lamb  autumn truffle

WA —AMT UTEMFYE KLV a7

Challandaise duck  spicy honey  purple carrot
Ux T UPERMEN BErIEX HEAS

Japanese beef tenderloin  grill ~ farms vegetables

EEFRE7 40 LVA 77U BEOBR

Kyoto wagyu tenderloin ~ grill ~ farms vegetables

FEEMGF 7 0 VA UL EEOBS

CHEESE / F—X

Chef’s choice  cheeses

v TR F—R

DESSERT / FH#— k

Citrus fruits  honey espuma

fittl BEOT AT —=

Kiwi fruit  tarragon  blanc-manger

XA TN—Y TANTITL TITUwTV=x

Lily root  Mont-Blanc

BAWER w7 T

ROKU KYOTO  Autumn parfait

ROKU KYOTO OFK/X7 =

FERMIRAZIT Y — 2Bk 15%, WHEBL 109238 L ET,
BIIZIDT VX —RENTENVELIEDL, TOR~BHULATESND,

¥6,325

¥6,831

¥7,337

¥8,222

¥1,3915

#3,795

¥2,277

¥2,277

#2,530

¥3,542

chef'de cuisine

akira taniguchi



