A LA CARTE

STARTERS / H]X

Kombu-cured sea bass, Scallop, Saikyo miso salsa ¥4,000

EORMmKD WILBRE FRIREYILY

Bigfin reef squid carpaccio, Sea urchin, ¥4,300
Celeriac, Kyoto wasabi leaves

THIAHEEST REn) HHLIUX

Burrata with seasonal fruits, Cured Kameoka beef ¥4,900
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MAINS / A A4 > kI

Rolled Daisen salmon trout, Kyoto mushrooms, Salmon roe ¥5,700
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Pan-seared white trevally, Turnip, Manganji pepper tapenade ¥5,800
WEgOIFas IDHEX HEIFEFFOYTF—K

Kyotamba highland pork loin, Baby carrot, Sweet potato ¥8,000
ERESRERO-2X HEAZ BEEF

Roasted Kyoto duck breast, ¥8,500

Butternut squash, Autumn root vegetables

HEoOo—2h NF—FvYhiFbe MOBEX

GRILL / Z V)Ll

200¢ salmon ¥6,500
P —E>22007 5L

Catch of the day ¥6,800
AHOD A
180g Kyoto beef sirloin ¥15,000

REEREMNF THORW) Y —0O4 2180754

Tamba chicken thigh ¥8,800
FEMESHH R

With mashed potato and steamed vegetables.
Served with lemon, salt, wasabi, Japanese pepper.
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DESSERTS / 5H —}

Madagascan vanilla creme bralée, Marinated fig
RIHBADNVENZSOIL—LTVal HEEROTIX

Persimmon, Kyoto coarse tea ice cream, Mizuo yuzu

MERFERTARIY—L KEMTF

Japanese pear with lotus root, Kyoto milk ice cream
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ROKU KYOTO Seasonal Parfait
Tamba chestnut, Roasted green tea, Mizuo yuzu

REEE>TS5>17x 350F KEMF

Parfait is available only from 11:30 a.m. to 9:00 p.m. (Last Order).
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LIGHT MEAL

X/ Y54/ A—7

STARTER / SALAD / SOUP

¥2,700

¥2,700

¥2,500

¥3,900

Charcuterie
SyiLFabhy

Grilled Tamba chicken caesar salad

FExoy—Y -S54 FEMBLLERIT VUL

Amberjack carpaccio, Kyoto eggplant, Citrus fruit

MADANLNYyFa HFIrA HEBERE

Chef’s selection of cheeses
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Minestrone
IxAbO—x

Onion gratin soup
b A S

PASTA / /XA %

¥3,800

¥3,500

¥3,700

¥4,900

¥2,300

¥2,800

Spaghetti pescatore
ANT Yy T4 RAHBE—L

Tagliatelle, Stewed beef, Celery
ZU77FvyL FREEOV

¥3,700

¥3,800

SANDWICHES / > KA v F

American clubhouse sandwich ¥3,700

TAVBY IS TNIAY Y RY4y F

Kyoto beef cheese burger ¥5,800
Beef patty, Lettuce, Tomato, Onion, Bacon, Cheese
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Additional toppings : Fried egg / Avocado each
BMRyE>s: BERE [ TEHE ¥500

JAPANESE SPECIALTIES / f1 &

Tamba chicken and Uji cage-free eggs rice bowl, ¥3,800

served with miso soup & Kyoto pickles
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Kyoto beef ribloin steak box, ¥6,000
served with miso soup & Kyoto pickles
RMEREMF THOW, VT O—ADAT—F &

TRIg & FIEY

Noppei udon noodles, served with Kyoto pickles ¥3,400
Yuba, Shiitake mushroom, Wheat gluten,

Fish cake, Fried bean curd, Mibuna, Kujo green onions
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SWEETS / XA —Y

Cake of the day ¥1,600
AHO 7 —*
Assorted fruits ¥2,800
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Selection of ice creams Iscop
Vanilla / Chocolate / Matcha ¥600
TAATY — L
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Listed prices include 15% service charge and 10% consumption tax.

Please inform us in advance if you have any food allergies.

Japanese-grown rice is used in all dishes, with the exception of selected menu items.
Ingredients are subject to change depending on availability.
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