AEQUOR
JKH

Scallop, Pink grapefruit, Smoked fromage blanc
MIZBEHEEES 7 L—T 70—y EHIOI—YaT5>
Pan fried grunt fish, Yuba, Green beans

FERORT L BELRE

Roasted Kyoto duck breast, Kamo-eggplant, Seasonal fruits

mEeoo—2 b BXATF HAORE

Or ¥zl

Grilled Kyoto beef tenderloin,
Japanese green pepper corn sauce, Tamba vegetables

REERENF THOR L LRAD S UL
WY -2 FHEEFHE
(+¥4,800)

Grapes with dacquoise
HEEY I T—X
Or 73

ROKU KYOTO Seasonal Parfait ~ Melon & Earl Grey tea ~

AQ EFT—ILITLADNRT =
(+¥1,900)

Petit fours

TF4T—)L

¥12,000

SERENUS

T

Seasonal vegetables garden salad, Duck prosciutto, Summer truffle
BHXOH—T> WOENL ¥v—hJa7
Pan-seared scallops, Kyoto turnips, Romaine lettuce risotto
MIZBEHOY 77— HEIhR OAS>LIZROYYV v E
Pan-seared white trevally, Asparagus, Sea urchin

WEOIFaA TANTHR ERH

Roasted lamb loin, Artichoke puree, Awaji island onion
FFoo—2bk 7—74Fa—rDEal WHREDER
Or ¥713

Grilled Kyoto beef tenderloin,
Japanese green pepper corn sauce, Tamba vegetables

REEREMS TROR LLROS VL
KMy -2 FHEHE
(+¥4,800)

Marinated peach, Red shiso granita from Ohara, Kyoto

Atko< U REREOKRKEKS 5 =7

Or ¥71
ROKU KYOTO Seasonal Parfait ~ Melon & Earl Grey tea ~

AQ EFT—ILITLADNRT =
(+¥1,900)

Petit fours
TF4T =L

¥18,900



