TENJIN

Chef de Cuisine

Akira Taniguchi



AUTUMN AFTERNOON TEA -aki urara-

¥7,000

[First plate]
Salted caramel nuts,

Brown sugar warabi mochi, Baba

[Second plate]

Mushroom

-Roasted green tea mousse, Chocolate sable-

Shine muscat, Tart

Persimmon, Tarte tatin

[Third plate]
Truffle croquette mini bargar
Mushroom, Quiche Lorraine

Smoked salmon pressed sushi

[Fourth plate]
Truffle chocolate
Pistachio, Pampkin
Sweet potato

Purple sweet potato, Mont blanc

[Fifth plate]

Coffee, Blancmange

Pear, Squash

[Sixth plate]
Two kinds of scones (Plain, Black tea and fig)
Original jam

Clotted cream
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ORIGINAL TEA SELECTION
FUVSHFN F4— L IZaY

Kyoto Black Tea  IR&BKLAS

Kyoto Black Tea & Flower R#BAFK&TISU—

Kyoto Black Tea & Ginger R#EALZ&I > v—

Kyoto Black Tea & Cinnamon  R#EPFFR &> FE>

Kyoto Earl Gray R#ET7—ILT LA

Mixed Herb & Green Tea  IW I AN—T 54— &fkE

Fresh Herb Tea JLwv¥an—7751—
(from ROKU KYOTO Herb Garden) (ROKU KYOTO /N—T[)

Roasted Green Tea Chamomile EF35URDIEI—IL

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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