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Autumn 2025

Embrace the shifting seasons in luxury at ROKU KYOTO, LXR Hotels & Resorts.

ROKU KYOTO, LXR Hotels & Resorts THE [~ @

TENMNJIN / Afternoon Tea TEN]IN / Chef's Table

TENJIN II-Day Dining

Lunch

TENJIN / The Bar




The season casts a bountiful spell of delightful treats for our afternoon tea service. Revel

in a curated selection of snacks that bring joy to the palate, like citrus and pistachio
mousse, pumpkin pudding, and caramel and rum baba cakes. Sip seasonal tea blends and
munch on truffle croquette mini burgers while admiring the colorful leaves displayed by

nature beyond our terrace seating.
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Autumn Afternoon Tea -aki urara- ¥7,000
Available from Monday, September | to Sunday, November 30
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TENJIN / Afternoon Tea

Autumn’s Bounty
On Display Each Afternoon
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TENJIN / Chef's Table

Perfecting the Wild Flavors
of Autumn
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Char-grilled Kyoto Nanatani duck with Kujo leek, Soba
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Autumn reminds us that simple yet nourishing fare is the most satisfying. Our chefs have
taken this to heart, and the course dinner this season at the limited-seating Chef's Table is
elegant in approach and deep in flavor. Start with our signature Vegetable Carden Salad, a
masterful melange of vibrant mushrooms sure to stimulate the palate. Enjoy succulent
locally-sourced roasted Nanatani duck, paired with warm soba noodles in a full-bodied
duck broth.
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Vegetable Carden
EER

Menu Signature ¥28,000

A 10-course seasonal dinner

¥38 000 (includes non-alcohol paring)

¥43,000 (includes alcohol paring)

Available from Monday, September | to Sunday, November 30
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TENJIN / All-Day Dining

Serving up the Glow of the Season

BEAMELoTEEO—Y

Kyotamba venison, Caillette, Pumpkin ¥9,100
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Our autumn a la carte menu is brimming with enticing touches. A rich mushroom cream
soup is served with egg yolk ravioli inspired by Japan's moon-viewing traditions. The
season’s main features a duology of locally-sourced Kyotamba venison; steak roasted to
succulent perfection and a delicate herb-scented caillette. For dessert, indulge in an artful
masterpiece pairing a plump Japanese fig with chestnut mousse atop a bed of hazelnut

crumble.
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Mushroom, Egg yolk, Ravioli, Kyoto duck ¥4,700

H OB#E 77440 HE ¥4700

Available from Monday, September | to Sunday. November 30
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Fig, Japanese chestnut, Hazelnut ¥2,600
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TENJIN / Prix-fixe Lunch Menu

Dreamy Desserts Delivered to your Table
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Mew prix-fixe seasonal lunches are debuting in TENJIN All-Day
Dining. Our Roku lunch pairs salad with your choice of main
(pasta, risotto, or pizza). If you have a sweet tooth, opt for the
Sweet Lunch with an acai bowl and either a galette or a souffle
pancake. After each meal, a cart piled high with seven tempting
desserts is brought to the table to provide a heavenly end to the

luxurious afternoon experience.
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Roku Lunch ¥5,000

Caesar salad, main dish (pasta, risotto or pizza),

dessert cart, and drinks

Roku Sweet Lunch ¥5000
Acai bowl, main dish {galette or souffle pancake),

main dish {(pasta, risotto or pizza), dessert cart, and drinks

Pre-fixe lunch menu is available year round with seasonal variations
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Pearl Luna ¥2,500

A= F ¥2500

Unwind under the moonlight with a selection of autumn-themed cocktails. The Pearl Luna
uses fresh pear and Japanese craft gin to create a glassful of intoxicating silver magic. Our
Fig Martini with Uji tea gin, osmanthus liquor, and fresh fig waxes and wanes between
fruity and floral with each sip. Enjoy the abundance of a full moon with the $hin-gyo-so

mocktail, infusing non-alcoholic white wine with flowery flavours for an elegant finish.
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Available from Monday, September | to Sunday, November 30

LHHM : 9H1B 11H30H (H)

Shin-gyo-so (Mocktail) ¥2,300

HiT¥ (£271) ¥2300

TENJIN / The Bar

A Delicious Drop of Moonlight
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Fig Martin ¥2.500




THE ROKU SPA

Autumn Rituals
for Seasonal Rejuvenation
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Bid farewell to the tension of summer with a timely spa treatment designed to relieve
fatigue brought about by the change of seasons. Start with a cup of medicinal tea to
soothe the mind. Follow with a foot bath using Chinese herbs to thoroughly warm the
body through improved blood circulation. Finish with a blissful full-body oil massage aimed

at relieving tension and stiffness, providing the vitality to fully embrace autumn.
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Autumn Rest and Rebalance Plan

90 minutes ¥30,000 per person

Body treatment (75 mins), foot bath (15 mins) , medicinal herbal tea, complimentary Chinese herbal
bath pack gift

Available from Monday, September | to Sunday, November 30
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BT
tel O75 320 Ol66 (9:00-18:00)
roomreservation@rokukyoto.com

ROKU KYOTO, LXR Hotels & Resorts TENJIN

R 44-1 tel 075 320 OI76 (FH -17.00)

restaurantreservationg kyoto.com

d allergies. THE ROKU SPA
consumption tax.
5 320 OI136

okukyoto.com




