Modern French cuisine celebrating Kyoto’s changing seasons.

REBEONZEOBRAINVEETCLIBHBIOIBRES V> TILYF

You can savor dishes that highlight seasonal flavors from across Japan
and local vegetables while enjoying lounging in the Engawa area or the
outdoor terrace along the Tenjin River, where you can relax to the
gentle sounds of the river and take in a stunning view that transforms
with the seasons — fresh green maples in spring, fireflies in summer,

colorful foliage in fall, and snowscape in winter.
HEFLA U BIH MIHE LIERE— HFEOBSLVWEEL DD,

Engawa o7 I AFED T S TERNZ K@) OEH S FICERET N5,
EEZHOFH OB O TTE LA ANBREEZBFELALZI W,

B B

Listed prices include 15% service charge and 10% consumption tax.
Please inform us in advance if you have any food allergjes.
We use rice grown in Japan except for menus that indicate the place of origin.

FIRIAE 2 WY — € 2RN5% HEBLI0% hEENE T,
BMICE 27 LILF—RENRTIVELEL TORALHULMF L ZI W,
EMERORENAZ 2 —FTATEEXEZFRAL TV XY,

TENJIN
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A LA CARTE

STARTER / B3

Vichyssoise, Sweet shrimp, Shiso

T4V I—X Hi#EE Kk

Striped jack, Apricot, Ravigote
Wbl HF SUuqsdvhk

Conger eel, Eggplant, Cacao

RF Hi+ hhF

FISH / fa R 5

Sea bass, Frit, Zucchini
AXF TJUvwh XyvF—=

Sole, Scallop, Green curry

H¥H WiIZR JVU-—rhL—

Rockfish, Rouille, Soupe de poisson
FF A4 Z—TRRuv>

MEAT / PRI

Rack of lamb, Carrot, Kaffir lime

F¥ AZ 8HDA

Tamba chicken, Foie gras, Grilled corn

s 7705 BEHAIL

Kyoto duck, Japanese pepper, Miso
RS R ekeg

Japanese beef tenderloin, Lyonnaise, Sauce syrah
EEF74LH VIX—X ¥F—Y—2

Wagyu beef tenderloin, Lyonnaise, Sauce syrah

MEI4LA VIX—RX ¥T—VY—2

CHEESE / F+—X

Chef’s choice cheese

SITUEE F—X

DESSERT / FH —Fh

White peach, Tarragon, Lime
Bk =xhSdY SAL

Mango, Pineapple, Coconuts
I>d— NAFvyTIL aarvy

Lychee, Raspberry, Black tea
FAF AR — FIH

Summer Roku shaved ice, Mango

E B Kk &R

Summer Roku shaved ice, White peach

B B# Ok Btk

¥4,700

¥4,700

¥4,800

¥5,500

¥5,900

¥5,900

¥8,600

¥8,600

¥9,100

¥10,200

¥14,500

¥4,200

¥2,600

¥2,600

¥2,600

¥4,200

¥4,200

LUNCH PRIX-FIXE MENU

Prix-fixe Menu A

¥8,800

Starter, Fish or Meat, Dessert, Ocha

I, ORE X3 REE. 7Y —h X

Prix-fixe Menu B
¥11,300

Starter, Fish, Meat, Dessert, Ocha
I, AR, ARE, 7 —h B

Please select one item from each category

TREVIBERTOBEVLZTWN

STARTER

Vichyssoise, Sweet shrimp, Shiso
T4V I—X HiEEE K
Striped jack, Apricot, Ravigote
wmeHL HTF FUqsdvb
Conger eel, Eggplant, Cacao
R¥ M+ hhd

FISH

Sea bass, Frit, Zucchini
ZZXF ZVUvh RyvF—=
Sole, Scallop, Green curry
H¥H WMiIHE JV-—>AhL-—
Rockfish, Rouille, Soupe de poisson
FF A A—FRERTY(H¥500)

MEAT

Rack of lamb, Carrot, Kaffir lime

F¥ AZ Z8HDA

Tamba chicken, Foie gras, Grilled corn

Rt 74775 BEHAIL

Kyoto duck, Japanese pepper, Miso
=S L BRIG (+¥1,500)

Japanese beef tenderloin, Lyonnaise, Sauce syrah
EE474LH JIX—X ¥F—Y—Z (+¥3,000)

Wagyu beef tenderloin, Lyonnaise, Sauce syrah

MEI4LAR VIaX—X ¥TF—Y—2Z (+¥6,500)

DESSERT

White peach, Tarragon, Lime
Bk ARSIy SAL

Mango, Pineapple, Coconuts
wyd— NAFvIIL a3Fvvy

Lychee, Raspberry, Black tea
FAF FARY— HFK

Summer Roku shaved ice, Mango
K ER (+¥2,000)

Summer Roku shaved ice, White peach

# ok Atk (+¥2,000)

LIGHT MEAL

STARTER / SALAD / SOUP
B /Y54 / 2A—7

Paté de campagne, Kyoto pickles

NRF-R-hon——2 HEY

Jamon serrano,

Kujo leek and cubeb pepper
NEVRT—)
NEXFEIS YT RY =

Grilled Tamba chicken leg,
Caesar salad
FEMBELLH S UL
e

Seasonal salad

FHORLY Y

Comté de montagne aged 24 months,

Onion gratin soup B
Y7 R-EYY—=a 245 AR
FoAITSHI AT

Minestrone soup, Garlic bread
IxZARO=—x% A=Yy I h—=Xb

SANDWICH / > RKR9 4 v F

American clubhouse sandwich

FAYAY D5TNIA BRI vF

Kyoto beef cheese hamburger

MEBEMENST F—ZN—H—

PASTA / JINZ %

Pescatore spaghetti
ANRT T4 RADM—=L

Lamb ragout tagliatelle
F—=ANSUTEFFDS T —
U7 Tyl

Fourme d’Ambert risotto,
Seasonal mushroom
TILLG > R=)LDYYVy s AOE
*Using Carnaroli rice grown in Italy

AFVTEHLFO—YXER

CHEESE / F+—2X
Chef’s choice cheese
SrI7EE F-—X
DESSERT / &SH —}

Cake of the day
AHD I —F

Assorted fruits
TNL—=YELEE

Summer Roku shaved ice, Mango

E B K TR

Summer Roku shaved ice, White peach

B OB Ok Btk

*Only shaved ice from 12:00p.m. to 9:00p.m. (L.O.)
MEKDH 12:00p.m. 7 59:00p.m. (L.O.) £2VET

¥2,530

¥2,277

¥2,783

¥2,024

¥2,277

¥1,897

¥3,036

¥4,807

¥3,036

¥3,289

¥3,036

¥4,200

¥1,518

¥2,783

¥4,200

¥4,200



DINNER COURSE MENU

¥ -SUMMER-
¥10,000

Striped jack, Apricot, Ravigote
mHL HF FJIqsdvhb

Sea bass, Frit, Zucchini

AXF TUwh XvF—=

Rack of lamb, Carrot, Kaffir lime

¥ AZ ZE8HDA

Lychee, Raspberry, Black tea
SAF SARY— ALF

Homegrown herb tea

BREN—T T 14—

K -TENJIN-

¥24,000

with wine pairing
TA 2 RTYTRE
¥30,000

Amuse bouche
73Ia—2X

Vichyssoise, Sweet shrimp, Shiso

Y4V U—x HiEEE L&

Rockfish, Rouille, Soupe de poisson

¥F A A—TRERUvV>

Wagyu beef tenderloin, Lyonnaise, Sauce syrah

MET74LA VIX—X ¥F5—Y—2X

White peach, Tarragon, Lime
Btk TARSTY SAL

Homegrown herb tea

BHREN—T 54—

Modern French cuisine celebrating Kyoto’s changing seasons.

REONZEOBRAINVEECLIBHMIDILBRES V> TILYF

You can savor dishes that highlight seasonal flavors from across Japan
and local vegetables while enjoying lounging in the Engawa area or the
outdoor terrace along the Tenjin River, where you can relax to the
gentle sounds of the river and take in a stunning view that transforms
with the seasons — fresh green maples in spring, fireflies in summer,

colorful foliage in fall, and snowscape in winter.

FEFLAL BERH UIHALE . Z3ERE— EFOBAVWERKLDD,
Engawa o7 I AED T ST EMNEZ KM OEHE S FICEEZEIT 2N 5,
EEZHOEHOKREOHTTH LMD ANTZEREEZBERELALZI N,

B ¥

Listed prices include 15% service charge and 10% consumption tax.
Please inform us in advance if you have any food allergjes.
We use rice grown in Japan except for menus that indicate the place of origin.

FRIMAE I (Y — € 2RN5% HEBLI0% hEENE T,
BMICL 7 LILF—RENRTIVELEZL TORALHULMF L ZI W,
EMETRORENAZ 2 —FTATEEXEZFRAL TV XY,

TENJIN



DINNER PRIX-FIXE MENU

## -ROKU-
¥17,500

Amuse bouche
73Ia—2X

Striped jack, Apricot, Ravigote
Wb HF FUsdvhk

Vichyssoise, Sweet shrimp, Shiso

Y4V I—X HiEE XK

FISH
Sea bass, Frit, Zucchini

ZAZXF TJUvhk AvF—=

Sole, Scallop, Green curry

HFEH WizE JU-—>rhL—
Rockfish, Rouille, Soupe de poisson
B¥F A4 2—FRRuv>
MEAT

Rack of lamb, Carrot, Kaffir lime

¥ AZ ZRHDA
Tamba chicken, Foie gras, Grilled corn
P 74775 AL

Kyoto duck, Japanese pepper, Miso
RS W Bkeg

Japanese beef tenderloin, Lyonnaise, Sauce syrah
EEF74LH VIX—X ¥TF—Y—2Z (+¥2,500)

Wagyu beef tenderloin, Lyonnaise, Sauce syrah
MEIJ4LA VIX—X ¥F—Y—Z (+¥5500)

DESSERT

White peach, Tarragon, Lime
Btk TARSdY SAL

Mango, Pineapple, Coconuts
Jyd— NAFvIII aaFvy

Lychee, Raspberry, Black tea
FAF FANY— KF

Summer Roku shaved ice, Mango
B B K TR (+¥2000)

Summer Roku shaved ice, White peach

2 # Kk Atk (+¥2,000)

Homegrown herb tea

HREN—-TF 14—

~

A LA CARTE

STARTER / B3

Vichyssoise, Sweet shrimp, Shiso

Y4V U—X HiEE %

Striped jack, Apricot, Ravigote
mHL HF FUsdvh

Conger eel, Eggplant, Cacao
RF¥ ¥ hhA

FISH / Rl

Sea bass, Frit, Zucchini
AXF TJUvh XyvF—=

Sole, Scallop, Green curry

H¥H WiIR JU—rhL-—

Rockfish, Rouille, Soupe de poisson
B¥F A4 Z—FRRuv>

MEAT / PRI

Rack of lamb, Carrot, Kaffir lime

F¥ AZ Z8HDA

Tamba chicken, Foie gras, Grilled corn

REME 7705 BEHAIL

Kyoto duck, Japanese pepper, Miso
RS ekeg

Japanese beef tenderloin, Lyonnaise, Sauce syrah
EEF74LA VIX—X PF5—-VY—2X

Wagyu beef tenderloin, Lyonnaise, Sauce syrah

MEZL LR VIX—X ¥TFT—Y—X

CHEESE / F+—X

Chef’s choice cheese

SITREGE F-—X

DESSERT / ¥H—hk

White peach, Tarragon, Lime
Atk =2h53> SAL

Mango, Pineapple, Coconuts
J>d— NRAFvyTIL aarvy

Lychee, Raspberry, Black tea
FGAF SARY— FIH

Summer Roku shaved ice, Mango

E B Kk ER

Summer Roku shaved ice, White peach

B BE Ok Btk

¥4,700

¥4,700

¥4,800

¥5,500

¥5,900

¥5,900

¥8,600

¥8,600

¥9,100

¥10,200

¥14,500

¥4,200

¥2,600

¥2,600

¥2,600

¥4,200

¥4,200

LIGHT MEAL

STARTER / SALAD / SOUP
I/ ¥5%5 / A-7

Paté de campagne, Kyoto pickles

NRF-R-ho——2 HEY

Jamon serrano,

Kujo leek and cubeb pepper
NEVRT—)
NEXFEIS YT RY =

Grilled Tamba chicken leg,
Caesar salad
FEBLLA F UL
S-S5

Seasonal salad

FHORLY Y

Comté de montagne aged 24 months,
Onion gratin soup

a>7 - R-EVF—=2 245 AR
F=F TS AT

Minestrone soup, Garlic bread
IxZARO—x% A=Yy I hr—=Xb

SANDWICH / > RKR9 4 v F

American clubhouse sandwich

FAYAY D5TNIA BRI vF

Kyoto beef cheese hamburger

MEBEMENST F—ZN—H—

PASTA / JINZ %

Pescatore spaghetti
ANRT T4 RADM—L

Lamb ragout tagliatelle
F—=ANSUTEHFFDS T —
U7 Tyl

Fourme d’Ambert risotto,
Seasonal mushroom

TILLG > R=)LDYYVy s AOE
*Using Carnaroli rice grown in Italy

AFVTEHLFO—YXER

CHEESE / F—2X
Chef’s choice cheese
SrI7EE F-—X
DESSERT / SH¥—}

Cake of the day
AHD I —F

Assorted fruits
TNL—=YELEE

Summer Roku shaved ice, Mango

BE B Kk &

Summer Roku shaved ice, White peach

B B Ok Btk

*Only shaved ice from 12:00p.m. to 9:00p.m. (L
MEKDH 12:00p.m.M59:00p.m. (L.O.) &£720 &

.O.
¥

¥2,530

¥2,277

¥2,783

¥2,024

¥2,277

¥1,897

¥3,036

¥4,807

¥3,036

¥3,289

¥3,036

¥4,200

¥1,518

¥2,783

¥4,200

¥4,200



