TEN]IN

Modern French cuisine celebrating Kyoto’s changing seasons.

REBONEOBAIVWEECZAEHEEDIEES > TLY F

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

A LA CARTE

STARTER / B3

Tuna, Avocado, Vegetables garden

vsu 7HRAF XHE

White asparagus, Scallop
OU—LVERIA T ZNRITHA WA

Sakura trout, Mango, Tarragon
g TR Taksdr

FISH / fa Rl

Rockfish, Bamboo shoots, Sakura shrimp

ANV B WiEE

Sea bream, Girolle mushroom, Bisque
Hif Yo-L& ez

Sea bass, Canola flower, Sauce grenoble
fiE xoft JN/—JL

MEAT / PRI

Rack of lamb, Couscous, Coconut

F—ANSUTEFFE 7L aa3FvY

Kyoto pork, Wasabi, Sauce Gribiche
R#R—2 TELE JVYeyra

Veal, Morel mushroom, Cabbage

4 WMEH FryAv

Japanese beef tenderloin, Lyonnaise, Sauce syrah

EEF7(LH VIX—X ¥IT—V—R

Wagyu beef tenderloin, Lyonnaise, Sauce syrah

MEZL LA VIX—X ¥FT—Y—X

CHEESE / F+—X

Chef’s choice cheese
SIT7EOE F—X

DESSERT / &¥H —h

Strawberry, Rose, Black tea
B o-—x K%

Caprese ~ Mozzarella, Basil, Tomato ~
h7L—¥ ~EBvVYF7LI NI b b~

Citrus, Apricot, Cardamom

& 77Vavh HILFEY

ROKU strawberry parfait -Kotoka-
ROKU ZhBARY =7z - #HE-

¥4,680

¥4,680

¥4,680

¥5,439

¥5,439

¥5,819

¥8,222

¥8,222

¥8,602

¥9,487

¥13,915

¥4,048

¥2,530

¥2,530

¥2,530

¥3,795



LUNCH PRIX-FIXE MENU

Prix-fixe Menu A

¥8,800

Starter, Fish or Meat, Dessert, Ocha

T, B X3 ARE, 7Y —h BX

Prix-fixe Menu B
¥11,300

Starter, Fish, Meat, Dessert, Ocha
I, ARE AR, 79 —h %

Please select one item from each category

TREVIRTOEEUTLLETWY

STARTER

Tuna, Avocado, Vegetables garden
7o 7TRAR XE
White asparagus, Scallop
OU—J)VERIA N7 ZNRTHA WIIR
Sakura trout, Mango, Tarragon
g =R Tabsdr

FISH

Rockfish, Bamboo shoots, Sakura shrimp

ANV B wiEE

Sea bream, Girolle mushroom, Bisque
Hifl Yo—-LH Bz

Sea bass, Canola flower, Sauce grenoble
fi§ xoft ZNL/—J)N

MEAT

Rack of lamb, Couscous, Coconut

F—ANSUTEFFE #TL d2aFvY

Kyoto pork, Wasabi, Sauce Gribiche
REA—2 FELZE JVYevia

Veal, Morel mushroom, Cabbage
4 WEHE FyAY (+¥1,265)

Japanese beef tenderloin, Lyonnaise, Sauce syrah
EEF74LHR YIR—X ¥TF—Y—RA (+¥2,530)

Wagyu beef tenderloin, Lyonnaise, Sauce syrah
MA&E74LR  JIARX—X ¥F—Y—Z (+¥6,325)
DESSERT

Strawberry, Rose, Black tea
B oO-—xX fI%
Caprese ~ Mozzarella, Basil, Tomato ~
HTL—FX ~EvyYTLI NI b b~

Citrus, Apricot, Cardamom

MiE 77Vavh HLFEY

ROKU strawberry parfait -Kotoka-
ROKU ZhBARY =87 = - #EHE- (+¥1,265)



DINNER PRIX-FIXE MENU

# -ROKU-
¥17,500

Amuse bouche
73Ia—X

Tuna, Avocado, Vegetables garden

v/ 7RAR XHE

White asparagus, Scallop
OU—VEKRTIA T ANSHA WILH

FISH

Rockfish, Bamboo shoots, Sakura shrimp

ANV B KiEE

Sea bream, Girolle mushroom, Bisque
HiA Yo-LE vz

Sea bass, Canola flower, Sauce grenoble
fiE Xofe JN/—TN

MEAT

Rack of lamb, Couscous, Coconut

F—=ANSVTEMFE 7L aarwvy

Kyoto pork, Wasabi, Sauce Gribiche
REAR—0 TELE JYEvTa

Veal, Morel mushroom, Cabbage

4 WEEHE FryAy

Japanese beef tenderloin, Lyonnaise, Sauce syrah
EEF74LR VIR—ZX ¥TF—Y—ZX (+¥1,898)

Wagyu beef tenderloin, Lyonnaise, Sauce syrah
MET74LA VX=X ¥F—Y—2Z (+¥5060)

DESSERT

Strawberry, Rose, Black tea
B o-—xX fIF
Caprese ~ Mozzarella, Basil, Tomato ~
HTL—E ~EYYTLIT NI b b~
Citrus, Apricot, Cardamom

& 77Vavhk HLFE>

ROKU strawberry parfait -Kotoka-
ROKU ZhOARY =Tz - & HE- (+¥1,265)

Homegrown herb tea

BREN—T 71—



DINNER COURSE MENU

& -SPRING-
¥10,000

Sakura trout, Mango, Tarragon
g TR Taxbsd>

Sea bass, Canola flower, Sauce grenoble
fiE Xoft JL/—TN

Kyoto pork, Wasabi, Sauce Gribich
RER—7 FELFE JVYbvTa

Citrus, Apricot, Cardamom

& 77Vavbh HLSTEY

Homegrown herb tea

BREN—T 51—

K -TENJIN-

¥24,000

with wine pairing
TA 2 RTYTRE
¥30,000

Amuse bouche
73Ia—X

Tuna, Avocado, Vegetables garden

v/nua 7HRAR EHE

Sea bream, Girolle mushroom, Bisque
Hif Yo—LH ©Ezxs

Wagyu beef tenderloin, Lyonnaise, Sauce syrah
MET4LH VIR—X ¥TF—Y—2X

Strawberry, Rose, Black tea

B o—X fI%F%

Homegrown herb tea

BREN—T 71—



LIGHT MEAL

STARTER / SALAD / SOUP
X/ Y3545/ =7

Paté de campagne, Kyoto pickles
NRTF-R-honR—=—a2 HEY

Jamon serrano, Kujo leek and cubeb pepper
NEYET—/) AFRXFEIVYTIRYN—

Grilled Tamba chicken leg, Caesar salad

REMBEHLR JIUL o= -8 545

Seasonal salad

ZHOELY S

Comté de montagne aged 24 months,

Onion gratin soup
a7 -F-EYH—=2a 24, ARAK
F=F> 552 2=T

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

SANDWICH / ¥ > RKRJ g wF

American clubhouse sandwich

TAVHY JFTNOA YRy F
Kyoto beef cheese hamburger

REEMGENT F—ZXN—H—

PASTA / N2 4

Pescatore spaghetti
ANRT T4 RAHE—=L

Lamb ragout tagliatelle

F—ArSVTEFFEDST— FUTTvL

Fourme d’Ambert risotto, Seasonal mushroom

TIVLET > R=)ILDYYVv ~ AOE
*Using Carnaroli rice grown in Italy

AFVT7EHILFO—)KEH

CHEESE / F+—X

Chef’s choice cheese

SIUEGE F—X

DESSERT / ¥H =}

Cake of the day
AHO T —F

Assorted fruits
TL—VELEY

ROKU strawberry parfait -Kotoka-
ROKU ZbhORY =7z -d # -

*Only parfait 9:00p.m.(L.0.) X7 z®# 9:00p.m.(L.O.) L7z VET

¥2,530

¥2,277

¥2,783

¥2,024

¥2,277

¥1,897

¥3,036

¥4,807

¥3,036

¥3,289

¥3,036

¥4,048

¥1,518

¥2,783

¥3,795



