i

ROKU KYOTO

Enjoy a heartwarming winter wonderland of delights at ROKU KYOTO, LXR Hotels & Resorts
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TENJIN / Afternoon Tea TENJIN / Chef's Table
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TENJIN / All-Day Dining TENJIN / The Bar
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Like a child awakening to a snow-blanketed landscape on a frosty morning, our post

Christmas afternoon tea set is sure to invoke warm feelings of joy. Savor an exquisite
collection of treats including an early grey brownie dusted with snow crystals and a
strawberry shortcake baba. Paired with freshly picked herbal teas, a selection of refreshing
berries and fruit like Kyoto yuzu offer a ripe reminder that winter can still deliver
unexpected sweetness.
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Winter Afternoon Tea -hakugin- ¥7,000

Available from Friday, December 26 to Sunday, February |
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FENJIN / After

A Winter's Tale of
Sweets and Tea
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TENJIN / Chef’s Table

Winter's Wild Flavors
Served Hot
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Hot Roku Pie
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Wild boar, Bok choi, Ma

ganji pepper miso, Soba
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This season, our executive chef has captured the flavors of the forest in piping hot
signature dishes for our winter course meal. For starters, compare two distinct flavors of
Hot Roku Pie: a masterful blend of minced venison and fcie gras, and a Japanese-inspired
version that relies on the classic taste of dashi fish stock. Experience succulent Tottori wild

boar meat for the main dish, followed by warm soba noodles in a full-bodied wild boar

broth.
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Menu Signature ¥28,000

A 10-course seasonal dinner

¥43,000 (includes alcohol paring)
¥36,500 (includes alcohol half pairing)
¥38,000 (includes non-alcohol paring)

Available from Monday, December | to Sunday, March |
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Wintery a la Carte Artistry
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Jerusalem artichoke, Tamba chicken, Espresso ¥4,800
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Beyond the course menu, a selection of a la carte delights await to spice up the season.
This winter's highlight is grilled scallops served with truffle, bacon, and a silky cauliflower
purée. Also on offer is a vibrant soup that blends Jerusalem artichoke with Tamba chicken,
foie gras terrine, and hints of espresso. For dessert, playful snowballs of coconut mousse

and ginger sorbet are given a delicate sprinkle of coconut powder reminiscent of a

pristine winter snowfield.
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Scallops, Cauliflower, Truffle ¥5800
WiZH #U737— FUa? ¥5800 Available from Monday, December | to Sunday, March |
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Strawberry, Coconut, Ginger ¥2,600
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Smoky Flavors
from the Heart of Winter
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Midnight S5onata ¥2,500
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Experience another side of winter: the deep dark of a frosty eve when the stars shine
overhead and a distant bonfire glows invitingly. Roku’s original Irish coffee uses Shiga-
produced whiskey that lends a peaty aroma to the smoky notes of cinnamon and brown
sugar. Our Midnight Sonata is an innovative cocktail blending black tea, dark rum, and
chocolate with a playful enhancement. Oolong tea and rice are freshly smoked over the
glass, creating a fantastical scene when the lid is lifted and the smoke rises heavenward to

greet the stars.
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ROKU Irish Coffee ¥2,800

Available from Monday, December | to Sunday, March |
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tel ¢ 320 0166 (9:00-18:00)

roomreservation yoto.com
ROKU KYOTO, LXR Hotels & Resorts TENJIN

R 44-1 tel 075 320 0176 (£A!

{agamiishicho, a-ku, Kyoto 603-8451 Japan

restaurantreservation

Please inform us in advance if you have any food allergies. THE ROKU SPA
Listed prices include | harge and | consumpt
tel C 320 0136

spa@rokukyoto.com




