LUNCH PRIX-FIXE MENU

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

Caesar Salad

V=Y —-—H34

Please select one main dish from the options bellow

TREVAS Ty >ak l MEECLEIW
MAIN

Fedelieni, Sakura shrimp, Canola flower, Bottarga

JrFU- BEE ROE KvHs

Linguine, Bacon, Tomato, Pecorino
V4% R—=a¥ b+;3b RaY—J

Risotto, Firefly squid, Asparagus, White miso with butterbur shoots

*Using Carnaroli rice grown in Italy

AZVFEHNLFO—Y KEH
UVvy b #HERK 7AXNTHZA BAN%EBIX/bY

Pizza, Spring vegetables, Beer salami, Olives
Eywy FHEX 753 AU-—9

DESSERT

Chariot Dessert
>y ULtTE—IL

Listed prices include 15% service charge and 10% consumption tax. Various discounts
including Hilton Honors and HPCJ benefits are not applicable
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LUNCH PRIX-FIXE MENU

Prix-fixe Menu A
¥8,800

Starter, Fish or Meat, Dessert, Ocha

I3, AR X3 ARE, 7Y —b 5K

Prix-fixe Menu B
¥11,300

Starter, Fish, Meat, Dessert, Ocha

I, RRE, RRE, 7Y —bh BX

Please select one item from each category

TRHREVIRTOBEULLETY

STARTER

Spring vegetables, Consomme, Duck prosciutto

BEHE avVA BEENL

Scallop, Chevre, Shiso
MIZE  ILFE  KE

White asparagus, Sakura shrimp, Firefly squid
OU—)VERTA N AN HZ ilgE BB (+¥500)

FISH
Sea bass, Chausson, Choron sauce
flf >a—v> Yaogrvy—2x

Sole, Broad beans, Arbois sauce
HFFH ETE V—ATILERY

Rockfish, Rouille, Soupe de poisson
Rk LA Z—TFRKDV>
MEAT

Venison, Canola flower, Morele
FHg B AL MEHE (+¥1,500)

Tamba chicken, Chrysanthemum, Miso

Rt FE ORI

Kyoto duck, Parmentier, Prune

miE SNvrF4T FEETHD

Japanese beef tenderloin, Lyonnaise, Sauce syrah
EEF74LA VIX—X ¥TF—Y—2Z (+¥3,000)

Wagyu beef tenderloin, Lyonnaise, Sauce syrah
MEZ4LHR VIR—X ¥F—Y—Z (+¥6,500)
DESSERT
Strawberry, Mu%\vort, Ginger

B LbE A=

Blood orange, Milk, Thyme
TISvRALCY B HAL

Cacao, Espresso, Sesame

IVTF7RILVAALF TRATLyY K

ROKU KYOTO Spring Parfait ~ Melon & Earl grey tea ~
ROKU KYOTO HD/R7x ~ AOYET—ILJ LA ~ (+¥1,500)



~

A LA CARTE

STARTER / B3
Spring vegetables, Consomme, Duck prosciutto

HEHEZ avvX BENL

Scallop, Chevre, Shiso
vA =W TTE S 3

White asparagus, Sakura shrimp, Firefly squid
OU—)LVEKRTIANT AN HA iFE HEBR

FISH / Rl H

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

Sole, Broad_beans, Arbois sauce
HFFEH EE V—ITIRY

Rockfish, Rouille, Soupe de poisson
Rk LA 2—FREouv>

MEAT / PIRIE

Venison, Canola flower, Morele

FHEE m¥ile WEHE

Tamba chicken, Chrysanthemum, Miso

FHEtEE EFH  %g

Kyoto duck, Parmentier, Prune
s Sy s4T BETLD

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

Wagyu beef tenderloin, Lyonnaise, Sauce syrah
MAEZ74LH VIRX—Z ¥5—-VY—2X

CHEESE / F+—=X

Chef’s cheese selection

SIU7EE F—X

DESSERT / FH —Fh

Strawberry, Mugwort, Ginger
B OLbE £=x

Blood orange, Milk, Thyme
75y RFL>Y B AL

Cacao, Espresso, Sesame

ITHF7RILAAFE TATLwY

ROKU KYOTO Spring Parfait
~ Melon & Earl grey tea ~
ROKU KYOTO & ®D/87 =
~ AQYET—=NT LA ~

¥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



