A LA CARTE

STARTERS / H]X

Horse mackerel, Kyoto eggplant, Tomato consommé

BEEHT FvbharyA

Scallop, Pink grapefruit, Smoked fromage blanc

¥3,900

¥4,200

WILBEEEE Y25 L—F7)L—y E#Hyov—YaT5>

Burrata with seasonal fruits, Cured Kameoka beef

Ty —4LEMBE BRAFOENL

MAINS / A A > kI

¥4,900

Pan fried grunt fish, Yuba, Green beans

FERORTL HELHEE

Pan-seared white trevally, Asparagus, Sea urchin
WEOIFas TANRTHZ EfHf

Kyotamba highland pork confit,

Daikoku shimeji mushrooms, Green soy beans

mREEREKOI> 7, KEALHL KE

Roasted Kyoto duck breast, Kamo-eggplant, Seasonal fruits

mEoo—2xbk BHXMF HORE

GRILL / Z U)L ¥

¥5,600

¥5,800

¥8,000

¥8,500

200g salmon
Y —E>2007 T L

Catch of the day
AHO

180¢g Kyoto beef sirloin
REEREME THOW ) Y —04 >1807 5L

Tamba chicken thigh
REtEDH A

With mashed potato and steamed vegetables.
Served with lemon, salt, wasabi, Japanese pepper.
Yy aRTFhNERAF-LHEERZ

LEY . INZE ZEUMTEALLEIDLIZT W,

¥6,500

¥6,800

¥15,000

¥8,800

DESSERTS / 5H —}

Marinated peach, Red shiso granita from Ohara, Kyoto

BkO<vU R FHEREOKRKEHS =7

Grapes and dacquoise, Fromage blanc
HEELYYII—X JUuvY—Yaisv

Chilled coconut soup, Mango, Kyoto black tea
dAdFywA—FEvrd— FEAK

ROKU KYOTO Seasonal Parfait
- Melon & Earl Grey tea -
A ET7—ILTLADNT T

*Only parfait is available from 11:30 a.m. to 9:00p.m. (L.O.)
NI OHFHNE30T DS FHIBETRELTEVE T,

LIGHT MEAL

STARTER / SALAD / SOUP
X/ Y54/ A—7

¥2,900

¥2,700

¥2,500

¥4,200

Charcuterie
y)LFaby

Grilled Tamba chicken caesar salad

FFRr—Y-—Y55 REHBELORIT I

Seared tuna and summer vegetables, Kyoto wasabi leaves

BREEHXO=_—2RAY 545 RbIUX

Chef’s selection of cheeses

ST T7EGEF —X

Minestrone
IxRZAMO—x%

Onion gratin soup

FoF TS AT

PASTA / /S 24

¥3,800

¥3,500

¥3,500

¥4,900

¥2,300

¥2,800

Spaghetti pescatore
ANT Yy T4 RAHS—L

Tagliatelle, Stewed beef shank, Celery
V77 yL FKERELDOY

¥3,700

¥3,700

SANDWICHES / > KA v F

American clubhouse sandwich

TFAVAY IS TNIAY R4y F

Kyoto beef cheese burger

— beef patty, lettuce, tomato, onion, bacon, cheese
WEEMFF —IXN—F—

MERT4 LR by FRE R—a> F-X
Additional toppings : Fried egg / Avocado
EBmkyE>ys: BEREE | 7RAER

JAPANESE SPECIALTIES / f1 &

¥3,700

¥5,800

each
¥500

Tamba chicken and Uji cage-free eggs rice bowl,
served with miso soup & Kyoto pickles

P & FIRFEVWIIOR 73 KRGt ="EY

Kyoto beef ribloin steak box,

served with miso soup & Kyoto pickles
RMEREMF THOR, VT O—ADAT—F &
TRIg & FIEY

Noppei udon noodles, served with Kyoto pickles
Yuba, Shiitake mushroom, Wheat gluten,

Fish cake, Fried bean curd, Mibuna, Kujo green onions
Do>RWVWSEA RED

GECEFEHE B HE. m50. TEX. hExF

SWEETS / XA —Y

¥3,800

¥6,000

¥3,400

Cake of the day
AHO T —F

Assorted fruits

TIL—=VYEDEDLYE

Selection of ice creams
Vanilla / Chocolate / Matcha
TARXT ) — 1L

NZS [ FaalL—b [ #F%E

¥1,600

¥2,800

1 scoop
¥600

Please inform us in advance if you have any food allergjes.
FMitE 12 (3 — B 2 RH5% HERBI0% S EENET,
EMERROBVWA_ 2 —FIRTEEXREZFEHALTEVET,

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

We use rice grown in Japan except for menus that indicate the place of origin.

BMICEBTLLF—RENTIVELEL FORABRULMNILEZTY,




