TENJIN

Chef de Cuisine

Akira Taniguchi



SUMMER TROPICAL AFTERNOON TEA

¥7,000

[First plate] [BEok] ORIGINAL TEA SELECTION

Sunflower -Pineapple, Coconut, Baba- RHZE ~XXAFwvF)L-a33F v - )N\~ FUSFI Fr— LIS Y

[Second plate]
Cheese cake, Berry
Watermelon parfait glace

Straw hat -Mango, Passion fruit-

[Third plate]
Spicy chicken slider
Conger eel Temari sushi

Duck prosciutto, Papaya

[Fourth plate]

Bon bon chocolat
Matcha cream puff
White peach, Red currant

Lemon, Coconut, Florentine

[Fifth plate]
Beer, Lemon squash, Black tea

Melon, Elder flower

[Sixth plate]

Two kinds of scones
(Plain, Edamame)

Original jam

Clotted cream
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Kyoto Black Tea

Kyoto Black Tea & Flower

Kyoto Black Tea & Ginger

Kyoto Black Tea & Cinnamon

Kyoto Earl Gray

Mixed Herb & Green Tea

Fresh Herb Tea
(from ROKU KYOTO Herb Garden)

Roasted Green Tea Chamomile

Listed prices include 15% service charge and 10% consumption tax. Please inform us in advance if you have any food allergies.
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