LUNCH PRIX-FIXE MENU

ROKU BR#E S > 5
-ROKU Homemade Lunch Course-

¥5,000

Caesar salad

S—F—H55

Please select one main dish from the followings

TREDAL > F oy aZ IBERVLETV

MAIN Modern French cuisine celebrating Kyoto’s changing seasons.

Fettuccine, Seafoods, Shiso, Cashew nuts

ThwhF—% WOE KE HLa—Fwwv RBOMFEOBLVWEECLEHEDIIREI > TILYF

Linguine, Salsiccia, Eggplant
VA% vy Fy it

You can savor dishes that highlight seasonal flavors from across Japan

Risotto, Yuba, Manganji chili pepper, Miso and local vegetables while enjoying lounging in the Engawa area or the

UVyh BE ABEFEFT ®kE outdoor terrace along the Tenjin River, where you can relax to the
*Using Carnaroli rice grown in Italy . . . .

L) T BEH L T — ) Sl i gentle sounds of the river and take in a stunning view that transforms

with the seasons — fresh green maples in spring, fireflies in summer,
Pizza Tomato sauce, Jamon serrano, Poached egg colorful foliage in fall, and snowscape in winter
Evwy hkehvy—2z NE>ES—/ @I & ’ P '

Chariot Dessert
yUFTE—IL HERELAU FI¥ I LRFEE— NEOB3VEKLEDD,

Engawa®7 I ZED T ST RN KM OBE S FICHZH I 2H 56,

; _ SEEMOFMOKMOMTIAIMY AN BREE BELH 20,
ROKU BRHEZA—YV SV F

-ROKU Homemade Sweets Lunch Course-

¥5,000

Acai Bowl ’= /
THA—RIL AN 12 ﬁ/
MAIN

Galette, Pineap ple, Salted caramel, Passion fruit
HLybh NAFvTL F{ERrySAL RNyarIi—y

OR

Soufflé Pancake, Matcha, Black Beans, Yuzu

ATV —F HE BT MWF

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.

Chariot Dessert FRAG I 1 — © 2BH5%. W ERI0% HAEaEh T,
o R BHICEZT LLE—BENTEVE LS. FORABHUATF ZEW,
D T ) FEMEROB VA= 2 — 3T ACTEEREZHEALTED 7.

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

Vichyssoise, Sweet shrimp, Shiso
JaIVI—X H#EEE K
Striped jack, Apricot, Ravigote
fmHL &HF FYsdvh
Conger eel, Eggplant, Cacao
RF¥ M+ hhA

FISH
Sea bass, Frit, Zucchini
AXF TJUvh RyvF—=
Sole, Scallop, Green curry
H¥H WMiZE JVU-—rhL—
Rockfish, Rouille, Soupe de poisson
FF A A—TFRKTYU(+¥500)

MEAT

Rack of lamb, Carrot, Kaffir lime

F¥ AZ I8HDA

Tamba chicken, Foie gras, Grilled corn

REsE 7+775 BbAIL

Kyoto duck, Japanese pepper, Miso
IS ILHR BRI (+¥1,500)

Japanese beef tenderloin, Lyonnaise, Sauce syrah
EE4F74LH JVIX—X ¥F—Y—2Z (+¥3,000)

Wagyu beef tenderloin, Lyonnaise, Sauce syrah
MEI4LA VIX—X ¥TF—Y—2Z (+¥6,500)
DESSERT

White peach, Tarragon, Lime
Bk =2MSdY SAL

Mango, Pineapplg, Coconuts
Yyd— NAFvIFI)L aarvwy

Lychee, Raspberry, Black tea
FAF FARNY— AIHK

Summer Roku shaved ice, Mango
B B K TR +¥2000)

Summer Roku shaved ice, White peach

2 B Kk Bk (+¥2,000)

A LA CARTE

STARTER / Hi3

Vichyssoise, Sweet shrimp, Shiso

YoV —X HiFE %K

Striped jack, Apricot, Ravigote
fmHL HF FJsdvhb

Conger eel, Eggplant, Cacao
R¥ ¥ HhA

FISH / ARl E

Sea bass, Frit, Zucchini
ARXF TJUvh RvF—=

Sole, Scallop, Green curry

H¥EH WIR JV-—rAhL—

Rockfish, Rouille, Soupe de poisson
FF A4 Z—TRKDYY

MEAT / PRI

Rack of lamb, Carrot, Kaffir lime

F¥ AZ Z8HDA

Tamba chicken, Foie gras, Grilled corn

FHgEME 74705 BibAIL

Kyoto duck, Japanese pepper, Miso

g iR pReg

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

Wagyu beef tenderloin, Lyonnaise, Sauce syrah

ME74LR JVIAX—X ¥FT—Y—2R

CHEESE / F+—X

Chef’s choice cheese
SIUEHE F—X

DESSERT / FH —hk

White peach, Tarragon, Lime
Bk AT SAL

Mango, Pineapple, Coconuts
Jyd— NAFvIFIL aarvy

Lychee, Raspberry, Black tea
FAF FANY— HF

Summer Roku shaved ice, Mango

E B Kk &R

Summer Roku shaved ice, White peach

B #E Ok Bk

¥4,700

¥4,700

¥4,800

¥5,500

¥5,900

¥5,900

¥8,600

¥8,600

¥9,100

¥10,200

¥14,500

¥4,200

¥2,600

¥2,600

¥2,600

¥4,200

¥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

/\%‘/t{%—/
NEXFET VTR N—

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=)LDYYy ~ BOH
*Using Carnaroli rice grown in Italy

A&V TEAHINFO—)KfEH

CHEESE / F+—X

Chef’s choice cheese

SIUEE F—X

DESSERT / FH —}

Cake of the day
AHD I —F

Assorted fruits
TNL—=YELEE

Summer Roku shaved ice, Mango
2 B Kk ER

Summer Roku shaved ice, White peach

B OB Ok Btk

*Only shaved ice from 12:00p.m. to 9:00p.m. (L.O.)
MEKDH 12:00p.m.»59:00p.m. (L.O.) £2VET

¥2,530

¥2,277

¥2,783

¥2,024

¥2,277

¥1,897

¥3,036

¥4,807

¥3,036

¥3,289

¥3,036

¥4,200

¥1,518

¥2,783

¥4,200

¥4,200



DINNER COURSE MENU

2 -SUMMER-
¥10,000

Striped jack, Apricot, Ravigote
mHL HF FJIqsdvhb

Sea bass, Frit, Zucchini

AXF TUwh XvF—=

Rack of lamb, Carrot, Kaffir lime

¥ AZ E&8HDA

Lychee, Raspberry, Black tea
FA4F FANY— HIF

Homegrown herb tea

BRBN—T 54—

K -TENJIN-

¥24,000

with wine pairing
TA 2 RTYTRE
¥30,000

Amuse bouche
73Ia—X

Vichyssoise, Sweet shrimp, Shiso

Y4y U—x HiEE X

Rockfish, Rouille, Soupe de poisson

¥F A2 A—TFTRKRKDUYV>

Wagyu beef tenderloin, Lyonnaise, Sauce syrah

MET74LRHA VIAX—X ¥F5—Y—2X

White peach, Tarragon, Lime
Btk 2SI SAL

Homegrown herb tea

BREN—-TT1—

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

colorful foliage in fall, and snowscape in winter.

FEFLAL BERH UIHALE . Z3ERE— EFOBAVWERKLDD,
Engawa o7 I AED T ST EMNEZ KM OEHE S FICEEZEIT 2N 5,
EEZHOEHOKREOHTTH LMD ANTZEREEZBERELALZI N,

B ¥

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.

FRIMAE I (Y — € 2RN5% HEBLI0% hEENE T,
BMICL 7 LILF—RENRTIVELEZL TORALHULMF L ZI W,
EMETRORENAZ 2 —FTATEEXEZFRAL TV XY,

TENJIN



DINNER PRIX-FIXE MENU

## -ROKU-
¥17,500

Amuse bouche
73Ia—X

Striped jack, Apricot, Ravigote
Wb HF FUsdvhk

Vichyssoise, Sweet shrimp, Shiso

YoV —X HiEEE KEK

FISH
Sea bass, Frit, Zucchini

AZXF TJUvhk XvF—=

Sole, Scallop, Green curry

HFH MR JVU-—-rHhL—
Rockfish, Rouille, Soupe de poisson
FF A4 Z—TRKDV>
MEAT

Rack of lamb, Carrot, Kaffir lime

¥ AZ ZRHDA
Tamba chicken, Foie gras, Grilled corn
s 74775 BbsIL

Kyoto duck, Japanese pepper, Miso
RS W Bkeg

Japanese beef tenderloin, Lyonnaise, Sauce syrah
EE4F74LH JVIRX—X ¥IF—Y—Z (+¥2,500)

Wagyu beef tenderloin, Lyonnaise, Sauce syrah
MET4LA VIX—ZX ¥TF—Y—Z (+¥5500)

DESSERT

White peach, Tarragon, Lime
Bk ARSI AL

Mango, Pineapple, Coconuts
wyd— NAFvI)L aarwvvy

Lychee, Raspberry, Black tea
FAF FANY— KF

Summer Roku shaved ice, Mango
B B K TR (+¥2000)

Summer Roku shaved ice, White peach

2 # Kk Atk (+¥2,000)

Homegrown herb tea

BREN—-T 5T 14—

~

A LA CARTE

STARTER / B3

Vichyssoise, Sweet shrimp, Shiso
T4V T—X H#EE X

Striped jack, Apricot, Ravigote
mHL HF FUsdvh

Conger eel, Eggplant, Cacao
RF¥ ¥ hhA

FISH / Rl

Sea bass, Frit, Zucchini
AXF TJUvwh XvF—=

Sole, Scallop, Green curry

H¥H WiIR JU-—>AhL-—

Rockfish, Rouille, Soupe de poisson
BF A1 Z—TRKUYY

MEAT / PRI

Rack of lamb, Carrot, Kaffir lime

¥ NS Z&8BhA

Tamba chicken, Foie gras, Grilled corn

FREME 7+775 BbBIL

Kyoto duck, Japanese pepper, Miso
RS LR keg

Japanese beef tenderloin, Lyonnaise, Sauce syrah
EHEF7(LA VIX—X ¥IT-Y—2R

Wagyu beef tenderloin, Lyonnaise, Sauce syrah

ME74LA VIX—X ¥5—VY—2

CHEESE / F+—X

Chef’s choice cheese

SITREGE F-—X

DESSERT / ¥H—hk

White peach, Tarragon, Lime
Atk =xh53> FAL

Mango, Pineapple, Coconuts
J>d— NRAFvyTI)L aarvy

Lychee, Raspberry, Black tea
FAF FARY— FIHK

Summer Roku shaved ice, Mango

E B Kk ER

Summer Roku shaved ice, White peach

B BE Ok Btk

¥4,700

¥4,700

¥4,800

¥5,500

¥5,900

¥5,900

¥8,600

¥8,600

¥9,100

¥10,200

¥14,500

¥4,200

¥2,600

¥2,600

¥2,600

¥4,200

¥4,200

LIGHT MEAL

STARTER / SALAD / SOUP
X/ Y3545/ =7

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

Jamon serrano,
Kujo leek and cubeb pepper

/\%‘/4:{5—/
NEXFET VTR N—

Grilled Tamba chicken leg,
Caesar salad

P B LA Z UL
S5y

Seasonal salad

ZHOELVY S

Comté de montagne aged 24 months,
Onion gratin soup

a5 -R-EBYF—=a 247 HAK
F=F TS5 A—T

Minestrone soup, Garlic bread
IRXRAbO—% H—=VYvIb—2h

SANDWICH / > RKR9 4 v F

American clubhouse sandwich

TAVAY JFTNTA YRy F

Kyoto beef cheese hamburger

REEMENRT F—ZXN—H—

PASTA / JINZ %

Pescatore spaghetti
ANT Yy T4 RABE—L

Lamb ragout tagliatelle
F—ANSVTEFFDOIT—
U7 Tyl

Fourme d’Ambert risotto,
Seasonal mushroom

TIVLGT > AR=)LD) Yy~ A)OH
*Using Carnaroli rice grown in Italy

AFV T EHILFO—)KEH

CHEESE / F+—X

Chef’s choice cheese

SIUEE F—X

DESSERT / ¥H —h

Cake of the day
AHD I —F

Assorted fruits
TNL—=YELEE

Summer Roku shaved ice, Mango

BE B Kk &

Summer Roku shaved ice, White peach

B B Ok Btk

*Only shaved ice from 12:00p.m. to 9:00p.m. (L

.0.)
HEKDH 12:00p.m.»H59:00p.m. (L.O.) L0k d

¥2,530

¥2,277

¥2,783

¥2,024

¥2,277

¥1,897

¥3,036

¥4,807

¥3,036

¥3,289

¥3,036

¥4,200

¥1,518

¥2,783

¥4,200

¥4,200



