TENJIN

Chef de Cuisine

Akira Taniguchi



AFTERNOON TEA
-kitayama sugi- Spring

¥7,000

[First plate]

Rose, Warabi mochi, Baba

[Second plate]
Cherry blossom parfait glace
Mint macaron, Strawberry

Matcha kinako tart

[Third plate]
Shrimp croquette mini burger
Smoked salmon, Watermelon radish

Foie gras, Monaka

[Fourth plate]

Bon bon chocolat
Lemon tart
Flower dome

Pistacio Bavarois

[Fifth plate]
Hibiscus squash

lyokan panna cotta

[Sixth plate]

Two kinds of scones

(Plain, Nanohana blossom and white sesame)
Original jam

Clotted cream
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Kyoto Black Tea  REBELAT

Kyoto Black Tea & Flower R#EFAFR & 75T —

Kyoto Black Tea & Ginger REAF&I>Iv—

Kyoto Black Tea & Cinnamon  SR#EKR &> FE>

Kyoto Earl Gray HR#E7—ILT LA

Mix Herb & Green Tea  IWZAN—T 54— & k&K

Fresh Herb Tea 7L w¥anN—75 41—
(from ROKU KYOTO Herb Garden)  (ROKU KYOTO N—7&)

Roasted Green Tea Chamomile EFS5URIEI—IL

Listed prices include 15% service charge and 10% consumption tax. Please inform us in advance if you have any food allergies.
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