DINNER COURSE MENU

Z -WINTER-
¥12,000

Yellowtail, lyokan, Red radish

Ei M KI<BY

Cod, Chrysanthemum, Grenoble
EiE FH I/ TN

Kyoto pork, Pak choi, Manganji miso

REAR—7 IREAX FHRESFRE

Foret noire - Chocolate and griotte cherry -

T/ T—)L ~33ad5&TVtyhF—~

Homegrown herb tea

BREN—-T 51—



DINNER PRIX-FIXE MENU

# -ROKU-
¥18,900

Amuse bouche

7Ia—X

Yellowtail, lyokan, Red radish
M M AI<B0

Topinambur, Tamba chicken, Espresso
BWFE FBhE TxTLvv

FISH

Kinmedai, Fromage blanc, Citronnelle bisque
£HIA Jov—varisr yhoxiezy

Scallop, Cauliflower, Truffle
MZBE HV759— ~Jav

Cod, Chrysanthemum, Grenoble
EiE HH N/ —TNL
MEAT

Rack of lamb, Kintoki carrot, Kaffir lime

¥ EHAZ 8HDA

Kyoto duck, Daikoku shimeji, Salmis sauce

miE KEALHL HILIV-—2X

Kyoto pork, Pak choi, Manganji miso

RER—2 JKEEX FHESF%RE

Japanese beef tenderloin, Lyonnaise, Sauce syrah
HE4F74LH VIX—X ¥TF—Y—Z (+¥2,500)

Wagyu beef tenderloin, Lyonnaise, Sauce syrah
MAE74LR  JIARX—X ¥F—Y—2Z (+¥5,500)

DESSERT

Strawberry, Coconut, Ginger

B daarvwy AEE

Green apple, Roasted green tea, Yuzu

M ES5CK KEMTF

Foret noire - Chocolate and griotte cherry -
THL/T—)L ~3aFE&TVFyhFl)—~

ROKU KYOTO Winter parfait - Tamba chestnut Tiramisu -
ROKU KYOTO ZMD/N\T7x ~fFEET+TIA~ (+¥1,500)

Homegrown herb tea

BREN—TT1—



K -TENJIN-

¥24,000

with wine pairing
TAYRTITFE
¥30,000

Amuse bouche

73Ia—X

Yellowtail, lyokan, Red radish

Eili FYH <30

Kinmedai, Fromage blanc, Citronnelle bisque

LB Jov—Yars75> YhOoxiLEzRy

Wagyu beef tenderloin, Lyonnaise, Sauce syrah
METZLLHR VIXR—Z ¥TF—Y—2X

Strawberry, Coconut, Ginger

f aarvwy A=

Homegrown herb tea

HREN—T 71—



A LA CARTE

STARTER / B3
Sea bream, Spinach, Hazelnut

Hiff bBREEE ~—titvy

Yellowtail, lyokan, Red radish
Eim FTH A3

Topinambur, Tamba chicken, Espresso
¥ FHEME AT LvY

FISH / faplE

Kinmedai, Fromage blanc, Citronnelle bisque
EHI vov—Tar75r yhoxiEzsy

Scallop, Cauliflower, Truffle
WizE HUV759— ~Uaz

Cod, Chrysanthemum, Grenoble
EE BH L/ TN

MEAT / PEIHE

Rack of lamb, Kintoki carrot, Kaffir lime

¥ EWRAZ XHDA

Kyoto duck, Daikoku shimeji, Salmis sauce

mE KEALHL PHILIV—2

Kyoto pork, Pak choi, Manganji miso

R#R—2 JREREXR FHESFRG

Japanese beef tenderloin, Lyonnaise, Sauce syrah
EEF74LH VIZX—X ¥5-Y—2

Wagyu beef tenderloin, Lyonnaise, Sauce syrah
METALA VIX—Z ¥F—Y—2

CHEESE / F—X

Chef’s cheese selection

SITUEGE F—X

DESSERT / &¥H —hk

Strawberry, Coconut, Ginger

¥ darvy 4£E=

Green apple, Roasted green tea, Yuzu

HFME ES5CK KEMTF

Foret noire - Chocolate and griotte cherry -
JAL/ U= ~¥aaJs&sUFyhF)—~

ROKU KYOTO Winter parfait
- Tamba chestnut Tiramisu -
ROKU KYOTO &ZD/NR7=x

~ R T4IIR ~

¥4,700

¥4,700

¥4,800

¥6,000

¥5,800

¥5,600

¥9,300

¥9,100

¥8,800

¥10,200

¥14,500

¥4,900

¥2,600

¥2,600

¥2,600

¥4,200



