LUNCH PRIX-FIXE MENU

ROKU BxR#HZ v F
-ROKU Homemade Lunch Course-
¥5,000

Caesar Salad

e

Please select one main dish from the options bellow

FREVASSTF 4w ook 1 BREEC LI
MAIN

Fedelieni, Sakura shrimp, Canola flower, Bottarga

JxrV)—= HEE ot KvIILH

Linguine, Bacon, Tomato, Pecorino
V>4 % R=32> FIh RaU—J

Risotto, Firefly squid, Asparagus, White miso with butterbur shoots
*Using Carnaroli rice grown in Italy

A VTEHILFO—YXKFEH
Uy b #HEEK 7ANRSHZ HHKEBIXF hY

Pizza, Spring vegetables, Beer salami, Olives
Eyvwy HFHEX ©7¥453I FVU-—-9Y

DESSERT

Chariot Dessert
>y UtTE—IL

Listed prices include 15% service charge and 10% consumption tax. Various discounts

including Hilton Honors and HPCJ benefits are not applicable
FORMIEIE (2 13— 2R 15%. M EBIL0O% A EENE T,
BV YA F —ZRERSCHPCI 2 SO RTE B30 A LT ETWEEET,

Modern French cuisine celebrating Kyoto’s changing seasons.

REONZOBAI2VWEETCLREBOMRES > 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 the stunning view that transforms
with the seasons —fresh green maples in spring, fireflies in summer,

colorful foliage in fall, and snowscape in winter.

FEIHFELAHL HERH MBHE LEIERE— HFOBZVEELDD,
Engawa® 7 I ZEDT S TIN5 KM OEE S FICHRZEIF2H 5,
ZEBMOFHORT OHITE K Z MY ANBREZBE L AL LIT N,

/Zg\\y #ZV

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.

TG I — € 2RH5% HEBLIO%h EE N E T,
BHMICEZT7 LLF—RENTIVE LIS FORALH LA ZT W,
EHFROZVAZ 2 —RINTEERZFEHA LTV .

TENJIN



LUNCH PRIX-FIXE MENU

Prix-fixe Menu A
¥8,800

Starter, Fish or Meat, Dessert, Ocha

RIS, AR X ARE, 7Y —b XK

Prix-fixe Menu B
¥11,300

Starter, Fish, Meat, Dessert, Ocha
X, ARE REE s¥—-M BF

Please select one item from each category

THREVIBRTOERULEZTY

STARTER

Spring vegetables, Consomme, Duck prosciutto

BEHE a>vyA BENL

Scallop, Chevre, Shiso
MIZE  h¥FE X

White asparagus, Sakura shrimp, Firefly squid
OU—)VERIA N7 ZANRSHA HiEE HEB (+¥500)

FISH
Sea bass, Chausson, Choron sauce
fifE >a—v> Taorvy—x

Sole, Broad b_eans, Arbois sauce
HF¥H E£E V—X7ILRY

Rockfish, Rouille, Soupe de poisson
BRIk LA Z2—FRERuvy>
MEAT

Venison, Canola flower, Morele

FEE RIEE MWEHE (+¥1,500)

Tamba chicken, Chrysanthemum, Miso

TS FH kg

Kyoto duck, Parmentier, Prune
g RNuvrysaT BEETLHD

Japanese beef tenderloin, Lyonnaise, Sauce syrah
HEF74LAR VIX—X ¥TF—Y—2Z (+¥3,000)

Wagyu beef tenderloin, Lyonnaise, Sauce syrah
M&E74LA VIXR—X ¥TF—Y—X (+¥6,500)
DESSERT
Strawberry, Mugwort, Ginger
B kbE 4=

Blood orange, Milk, Thyme
TIvRFLECY B HAL

Cacao, Espresso, Sesame

IUOF7RILVAAET TRTLyY AR

ROKU KYOTO Strawberry Cacao Parfait
ROKU KYOTO RmEE & HA4 /N7 (+¥1,500)

A LA CARTE

STARTER / Hi3

Spring vegetables, Consomme, Duck prosciutto

EHEZ avvyA BENL

Scallop, Chevre, Shiso
MIZE  hFE X

White asparagus, Sakura shrimp, Firefly squid

OU—JLERTIANTANTHRZ HiFE HEK

FISH / ARl E

Sea bass, Chausson, Choron sauce
fif >a—v>y vaorv—2a

Sole, Broad_beans, Arbois sauce
HF¥EH EE V—AT7ILKRY

Rockfish, Rouille, Soupe de poisson
Rk A2 Z—FRKDY>

MEAT / PRI

Venison, Canola flower, Morele

FHEE m¥ie WEHE

Tamba chicken, Chrysanthemum, Miso

PR BFH  W%g

Kyoto duck, Parmentier, Prune
=i NLvrysasT TETLD

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

Wagyu beef tenderloin, Lyonnaise, Sauce syrah
ME74LA VIX—X PFT—V—2

CHEESE / F+—=2X

Chef’s cheese selection
SrI7EE F-—X

DESSERT / FH —Fh

Strawberry, Mugwort, Ginger
¥ LbE £=

Blood orange, Milk, Thyme
TJIvyRFLYY B AL

Cacao, Espresso, Sesame

IUOF7RILVAAFT TRTLyY AR

ROKU KYOTO Strawberry Cacao Parfait
ROKU KYOTO H#E & hhA+ R7x

¥4,700

¥4,800

¥5,200

¥5,600

¥5,800

¥5,800

¥9,300

¥8,800

¥9,000

¥10,200

¥14,500

¥4,900

¥2,600

¥2,600

¥2,600

¥4,200

LIGHT MEAL

STARTER / SALAD / SOUP
X/ Y3545/ =7

Paté de campagne, Kyoto pickles
NRTF-R-hoR—=—a HED

Jamon serrano,

Kujo leek and cubeb pepper
NE>ET—/
NEXFES Y TRY -

Grilled Tamba chicken leg,
Caesar salad

P B LA Z UL
S5y

Seasonal salad

FZHOELY IS

Comté de montagne aged 24 months,
Onion gratin soup

Y7 - R-EYF—=a 24, ARK
FoA TS5 A—T

Minestrone soup, Garlic bread
IxZ2hO—% A=Yy s k—Zb

SANDWICH / > RKR9 4 v F

American clubhouse sandwich

TAVBY I5TNIZA BRIy F

Kyoto beef cheese hamburger

WEBEMENRT F—ZAN—H—

PASTA / JINZ %

Pescatore spaghetti
ANT Yy T4 RABE—L

Lamb ragout tagliatelle
F—ARSVTEHFFEDT T —
U7 T vl

Fourme d’Ambert risotto,
Seasonal mushroom

TILLEG o R=)LDY Yy~ BOH
*Using Carnaroli rice grown in Italy

AFVTEHILFO—)RKEH

CHEESE / F¥—2X
Chef’s cheese selection
SIIEE F-—X
DESSERT / SH—}

Cake of the day
AHD I —F

Assorted fruits
TNL—=YELEE

ROKU KYOTO Strawberry Cacao Parfait

ROKU KYOTO REBE # hh4 N7z
*Only parfait is available from 12:00 pm to 9:00p.m. (L.O.)

NIz OBFBRREHSFHRIBETREHLTBVES,

¥3,200

¥2,800

¥3,500

¥2,500

¥2,800

¥2,300

¥3,700

¥5,800

¥3,700

¥3,950

¥3,700

¥4,900

¥1,600

¥2,800

¥4,200



DINNER COURSE MENU

H -SPRING-
¥12,000

Scallop, Chevre, Shiso
vA= EENTTE S-S 53

Sole, Broad beans, Arbois sauce
HF¥EH =T VYV—RXT7ILKRYD

Tamba chicken, Chrysanthemum, Miso

FHEtEE EFH W%g

Blood orange, Milk, Thyme
Ty RALYY B AL

Homegrown herb tea

BREN—TT1—

K -TENJIN-

¥24,000

with wine pairing
TAYRT)TE
¥32,500

Amuse bouche
73Ia—X

White asparagus, Sakura shrimp, Firefly squid
OU—LERIANTANRTHA #%iEFE HEK

Rockfish, Rouille, Soupe de poisson

BiEE LA ZR—FRRKUuvV>

Wagyu beef tenderloin, Lyonnaise, Sauce syrah

MEIJ4LA VIZX—R ¥5—Y—2X

Strawberry, Mugwort, Ginger
B LbE A=E

Homegrown herb tea

BREN—-T 54—

Modern French cuisine celebrating Kyoto’s changing seasons.

ROMNZEOBINVWEEZECHQEDIEESY > 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 the stunning view that transforms
with the seasons— fresh green maples in spring, fireflies in summer,

colorful foliage in fall, and snowscape in winter.
FEFLAH L BIH MIE LEIERE— HFOBAWVWEEL DD,

Engawa®eT I AEDT ST ERN S KM/ OEH 5 EFICHEZEIT N5,
ZEEHOFHORFOHTE LA ANZBRIEEBEL AL EZI WV,

A |

AN

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.

FORMIAE 2 WY — € 2RN5% HERI0%hEENE T,
BMICL 7 LILF—RENRTIVELEZL TORALHULMF L ZI W,
EMETRORENAZ 2 —FTATEEXEZFRAL TV XY,

TENJIN



DINNER PRIX-FIXE MENU

~

A LA CARTE

STARTER / B3

LIGHT MEAL

% -ROKU - STARTER / SALAD / SOUP
d= =N . X X . e — N o
Spring vegetables, Consomme, Duck prosciutto B / 54/ 2A—7J
18900 L ERE L TVVA ¥4,700
Paté de campagne, Kyoto pickles
Scallop, Chevre, Shiso AT R A= R ¥3,200
MILE  ILE %E ¥4,800 Jamon serrano,
Amuse bouche Kujo leek and cubeb pepper
-~ N . . . e . o NEVET—) ¥2,800
7Ia—X White asparagus, Sakurajhilmp, F‘|‘ref|y squid ¥5.200 NEXEL S TRy
OU—)VERTA N AN HA WiFE #EER
Scallop, Chevre, Shiso Grilled Tamba chicken leg,
N L Caesar salad
MR e FISH / faRl B FHEMBLLHA F UL ¥3,500
DA Il i 24
Spring vegetables, Consomme, Duck prosciutto Sea bass, Chausson, Choron sauce ¥5,600
ik >a—yv> Taporvy-—2x Seasonal salad
o SN k o N
EHE VA BEENL ES M AL S ¥2,500
%%EEBro%dé)ea\js_,_é\r;%sjgavuce ¥5,800 Comté de montagne aged 24 months,
Onion gratin soup
o Rockfish, Rouille, Soupe de poi FLq Nl T AR ranee
ockfish, Rouille, Soupe de poisson — IS ESI—F
Sea bass, Chausson, Choron sauce RE Ao 7\__7°}?,jg|7\/p\/ ¥5,800 A=A TFHYA—T
fif >a—v> anorvy-—2x Minestrone soup, Garlic bread
IxAbE=% H=Uvsh=2b ¥2,300
%9 SANDWICH / > R g v F
Venison, Canola flower, Morele ¥9,300 ' )
Rockfish, Rouille, Soupe de poisson M E ZEit WEE American clubhouse sandwich
o1e qe N~y fy o S g
MEAT %?{E%hm%eﬁ%f Cgiruganthemum, Miso ¥8,800 Kyoto beef cheese hamburger
= REEMFNRT F—XN—FH— ¥5,800
Venison, Canola flower, Morele ‘ duck. P o P
M E HEXft WBEH ___yoto uck, Parmentier, rune ¥9,000
S - R /ULy FaT BEETLD PASTA / 2%
Tamba chicken, Chrysanthemum, Miso
FHEME HHE Kg Japanese beef tender\loin,‘\LyonEaise, Sauce syrah ¥10.200 Pescatore spaghetti
) EEF74LA VIX—X ¥IF—VY—2X ATy T4 RABR—L ¥3,700
Kyoto duck, Parmentier, Prune
i SR TAT EETDLY Wagyu beef tenderloin, Lyonnaise, Sauce syrah Y14 500 ;fimb ;\agqy;fég;i}a;”e . V3950
y Ly YR U S ’ —A 7 DFY— ,
Japanese beef tenderloin, Lyonnaise, Sauce syrah METLLA VIX—Z ¥T-Y—R ZYFFwvL
EEL74LH VIRX—X ¥F—Y—Z (+¥2,500)
Fourme d’Ambert risotto,
Wagyu beef tenderloin, Lyonnaise, Sauce syrah CHEESE / F—X Seasonal mushroom
ME74L JVIAX—X ¥TF—Y—Z (+¥5,500) TIVLE > R=LDOYYy kN AOHE ¥3,700
Chef’s cheese selection ¥4 900 *Using Carnaroli rice grown in Italy
YrTUE#E F—X ’ A5V T BE AL F 00— ) KA
DESSERT
Strawberry, Mugwort, Ginger N CHEESE / +—2X
& rbE 4= DESSERT / 7H#—F
Chef’s cheese selection
Blood orange, Milk, Thyme STIRGE F—X ¥4,900
TS5y RALYY B HAL Strawberry, Mugwort, Ginger g
B Lb¥ 4z ¥2.600 DESSERT / ¥4 —h
Cacao, Espresso, Sesame vod T Cake of the d
THFRILABF TATLwY Blood orange, Milk, Thyme ake ol the day ¥1,600
B TIvRFLYY B HAL ¥2,600 AHOY —*
ROKU KYOTO Strawberry Cacao Parfait c £ S Assorted fruits ¥2 800
ROKU KYOTO R#BE & HAH% /N7 T (+¥1,500) Iagf;”ls}i%ejjzﬁ)’ RS Ly e, ¥2.600 TL—VELEY ‘

ROKU KYOTO Strawberry Cacao Parfait

ROKU KYOTO Strawberry Cacao Parfait ROKU KYOTO E#E & hh+ ST T ¥4,200

] —_ o
Homegjurown he__rb tea ROKU KYOTO E’\%BE ﬁ hht N7z ¥4,200 *Only parfait is available from 12:00 pm to 9:00p.m. (L.O.)
BR#YN—T 51— N7 OBFRREDLFHRIFETRBLTEVET,



