TEN]IN

Modern French cuisine celebrating Kyoto’s changing seasons.

REBONEOBAIVWEECZAEHEEDIEES > TLY F

You can savor dishes that highlight seasonal flavors from across Japan
and local vegetables while enjoying lounging in the Engawa area or the
outdoor terrace along the Tenjin River, where you can relax to the
gentle sounds of the river and take in a stunning view that transforms
with the seasons — fresh green maples in spring, fireflies in summer,

colorful foliage in fall, and snowscape in winter.
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Listed prices include 15% service charge and 10% consumption tax.
Please inform us in advance if you have any food allergies.
We use rice grown in Japan except for menus that indicate the place of origin.
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A LA CARTE

STARTER / B3

Scallop, Celeriac, Kaffir lime

MIZE oy ZXRaEMA ¥4,680

Ebi-imo, Aosa seaweed, Brandade

BEE BT T50F5-—R ¥4,680

Yellowtail kanburi, Radish, Ginger
E7Y ML A% ¥4,680

FISH / fa 5

Sea bream, Kyoto mibuna, Sauce Choron
Hil WE4£X Yaorvy-—2 ¥5,439

Cod, Chrysanthemum, Shogoin Turnip
g H¥ LERHIS ¥5,439

Sole, Shrimp, Cauliflower

HFE #wBE HVISU-— ¥5,819

MEAT / PRI

Kyoto pork, White beans, Chorizo
RHE—27 BLVAFA Favvy-— ¥7,843

Rack of lamb, Polenta, Oregano

£ RKL>y FLAH/ ¥8,222

Kyoto duck, Jerusalem artichoke, Coffee
=W HF OHE ¥8,602

Japanese beef tenderloin, Grand-mere, Café de Paris butter
EEFT7ALA FI52A—) HT7zRRYNG— ¥9,487

Wagyu beef tenderloin, Grand-mere, Café de Paris butter
METALH T2 A—L BTz RNRUNG— ¥13,915

CHEESE / F+—X

Chef’s choice cheese
SITEGE F-—X ¥4,048

DESSERT / &¥H —h

Pistachio, Raspberry, White chocolate
E25FF FANY— 2335375 > ¥2,530

Citrus, Dairy, Elder flower
Mg & TILd—T757— ¥2,530

Uji matcha, Saikyo miso, Shiso

FiRHKEK EmRAART XK ¥2,530

ROKU KYOTO winter parfait -Tiramisu-
ROKU KYOTO £D/XT7x ~FT4F5I A~ ¥3,795

Christmas Special Dessert “Neige”
JYAR ZRERT Y=k "=y a” ¥2,800



LUNCH PRIX-FIXE MENU

Prix-fixe Menu A

¥8,800

Starter, Fish or Meat, Dessert, Ocha

T, B X3 ARE, 7Y —h BX

Prix-fixe Menu B
¥11,300

Starter, Fish, Meat, Dessert, Ocha
I, ARE AR, 79 —h %

Please select one item from each category

TREVIRTOEEUTLLETWY

STARTER

Scallop, Celeriac, Kaffir lime

MIZE ROy K&hA

Ebi-imo, Aosa seaweed, Brandade
BEE HPX TIVH-—FR
Yellowtail kanburi, Radish, Ginger
7Y L EE

FISH

Sea bream, Kyoto mibuna, Sauce Choron
Hifl WREAE¥ Yaorvy—x

Cod, Chrysanthemum, Shogoin Turnip
EiE HF EEKRHS

Sole, Shrimp, Cauliflower
HYEH #E HVTSTU—
MEAT

Kyoto pork, White beans, Chorizo
R#KR—7 BLVATA Fayv-—

Rack of lamb, Polenta, Oregano

2 RL>% FLAH/

Kyoto duck, Jerusalem artichoke, Coffee
=S T HIBE (+¥1,265)

Japanese beef tenderloin, Grand-mére, Café de Paris butter
HEFTALHA JI>A=)L HT7xRNYNT— (+¥2,530)

Wagyu beef tenderloin, Grand-mére, Café de Paris butter
MET4LHA F52A—=)L BTz RNRUNT— (+¥6,325)

DESSERT

Pistachio, Raspberry, White chocolate
E25FF SANY— vaas7sr

Citrus, Dairy, Elder flower
HE B Ty—757-—

Uji matcha, Saikyo miso, Shiso

FHEHKEK ERAARZ RKE

ROKU KYOTO winter parfait -Tiramisu-
ROKU KYOTO ZDNRT7x ~F 453 A~ (+¥1,265)



DINNER PRIX-FIXE MENU

# -ROKU-
¥17,500

Amuse bouche
73Ia—X

Yellowtail kanburi, Radish, Ginger
EITY fILSh AE=E

Ebi-imo, Aosa seaweed, Brandade

BEF b TI705—F

FISH

Sea bream, Kyoto mibuna, Sauce Choron
Bl WEAEX Yaorvy-—2x

Cod, Chrysanthemum, Shogoin Turnip
EiE FF ZEEKRHIS

Sole, Shrimp, Cauliflower

H¥FH BE HhUI5U-

MEAT

Kyoto pork, White beans, Chorizo
RER—27 AVATA Faly-—

Rack of lamb, Polenta, Oregano

¥ KLvy FLh/

Kyoto duck, Jerusalem artichoke, Coffee

=i HT OBk

Japanese beef tenderloin, Grand-meére, Café de Paris butter
EEF74LHA Z5>A—)L HT7zR/NUNY— (+¥1,898)

Wagyu beef tenderloin, Grand-meére, Café de Paris butter
METALH T2 A—IL BTz RRUNG — (+¥5060)

DESSERT

Pistachio, Raspberry, White chocolate
Y25 FF+ FAXY— ¥3a5375>
Citrus, Dairy, Elder flower
W& B Ty—757-—

Uji matcha, Saikyo miso, Shiso

FHRHKEK HRAARZ RKE

ROKU KYOTO winter parfait -Tiramisu-
ROKU KYOTO ZDNRT7x ~F 453 A~ (+¥1,265)

Homegrown herb tea

BREN—T 51—



DINNER COURSE MENU

Z -WINTER-
¥10,000

Yellowtail kanburi, Radish, Ginger
EITY AL EE

Cod, Chrysanthemum, Shogoin Turnip
EiE FH EERHIR

Kyoto pork, White beans, Chorizo
HEE—27 BHWATA Faly-—

Citrus, Dairy, Elder flower
HE B TLd—T757U—

Homegrown herb tea

BREN—T 71—

K -TENJIN-

¥24,000

with wine pairing
TA 2 RTYTRE
¥30,000

Amuse bouche
73Ia—X

Yellowtail kanburi, Radish, Ginger
7Y fILSNh AE

Sole, Shrimp, Cauliflower

H¥FEH #BE HUVISU-—

Wagyu beef tenderloin, Grand-mére, Café de Paris butter

MET4LHA J50A=)L HTzRNRUNF—

Uji matcha, Saikyo miso, Shiso

FIRERK HHEEAZE KK

Homegrown herb tea

BREN—T 54—



LIGHT MEAL

STARTER / SALAD / SOUP
X/ Y3545/ =7

Paté de campagne, Kyoto pickles
NRTF-R-honR—=—a2 HEY

Jamon serrano, Kujo leek and cubeb pepper

NEVET—) AFERFEIVYTIRY/N—

Grilled Tamba chicken leg, Caesar salad

REMBEHLR JIUL o= -8 545

Seasonal salad

ZHOELY S

Comté de montagne aged 24 months,
Onion gratin soup

a5 -R-ErF—=a 247 HAK
F=F> 552 2=T

Minestrone soup, Garlic bread

IxRAbO—% H—=Uv I h—Ab

SANDWICH / ¥ > RKRJ g wF

American clubhouse sandwich

TAVHY JFTNOA YRy F
Kyoto beef cheese hamburger

REEMGENT F—ZXN—H—

PASTA / N2 4

Pescatore spaghetti
ANRT T4 RAHE—=L

Lamb ragout tagliatelle

F—ArSVTEFFEDST— FUTTvL

Fourme d’Ambert risotto, Seasonal mushroom

TIVLET > R=)ILDYYVv ~ AOE
*Using Carnaroli rice grown in Italy

AFVT7EHILFO—)KEH

CHEESE / F+—X

Chef’s choice cheese

SIUEGE F—X

DESSERT / ¥H =}

Cake of the day
AHO T —F

Assorted fruits
TL—VELEY

ROKU KYOTO winter parfait -Tiramisu-
ROKU KYOTO £D/NR7 1t ~F453I A~

*Only parfait 9:00p.m.(L.0.) X7 z®# 9:00p.m.(L.O.) L7z VET

¥2,530

¥2,277

¥2,783

¥2,024

¥2,277

¥1,897

¥3,036

¥4,807

¥3,036

¥3,289

¥3,036

¥4,048

¥1,518

¥2,783

¥3,795
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