Seasonal Blis

Spring 202

Enjoy the blossoming of spring at Roku Kyoto, LXR Hotels & Resorts.
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TENJIN / All-Day Dining

Spring’s Blessing on Every Plate
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Veal, Morel mushrooms, Cabbage ¥8,602
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The flavors of spring sing on your plate with our all-day dining a la carte and course meal
options. Savor a bouquet of Mother Nature's goodness in a starter of fresh spring
vegetable and tuna tart, or the succulent match of tender veal and aromatic morel
mushroom for a main dish. Last but definitely not least, our irresistible rose tea mousse

dessert will satisfy every sweet tooth.
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Tuna, Avocado, Spring vegetables ¥4 680 Available from Monday, March 3 to Sunday, June |
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Strawberries. Rose, Tea ¥2,530
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Our seasonal tea set is ablush with the sublime hues of the ephemeral sakura of spring in
Kyoto. Bite into a delectable selection of sweets such as sakura and sour cherry baba cakes
and strawberry mousse, and gourmet savories like sakura shrimp quiche and salmon tartare.

Complimenting the delicious eats is herb tea of leaves freshly picked from our garden.
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Spring Afternocon Tea - strawberries & cherries - ¥7,000
Available from Monday, March 3 to Sunday, June |
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Seasonal Sweets Promotion

A Breezy Cool Creen Tea Treat
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As the weather grows warmer, chill out with our Uji matcha
partait. The deceptively classic appearance conceals a flurry of
tastes and textures including tangy jelly of local yuzu citrus,
sweel red bean paste, and rich matcha terrine. The zesty flavors

and refreshing scent of matcha are a cooling breath of fresh

TENJIN / Afternoon Tea

Pretty in Pink Afternoon Tea
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spring air.

ROKU KYOTO Spring Parfait -Uji matcha- ¥3.795
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TENJIN / Chef’s Table

Ignite the Senses
With a Fanfare of Flavors
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Stuffed quail
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Embracing the freshest spring delicacies, Chet's Table rejuvenates your palate and
nourishes your body through an inspirational course meal. White asparagus is char-grilled
to sweet, juicy perfection and served with an array of condiments in springtime colors. For

a main, tender roasted Spanish quail stuffed with foie gras will dazzle the taste buds
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Char-grilled white asparagus from Loire, France, Menu Signature ¥36,500
Sakura shrimp This 10-course seasonal dinner includes beverage pairing.
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Left: Kazashigusa ¥2,800
Right: Fleur de Cerisier ¥2,300
Available from Monday, March 3 to Tuesday, April 15
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TENJIN / The Bar

Blossoms Up
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Sip the evening away on enchanting cocktails that capture the magic of cherry blossoms
by night—a mesmerizing martini of sakura gin and Kyoto-brewed sake, or a glamorous
mingling of sherry and the sakura-like notes of Zubrowa vodka. In a toast to the first tea
harvest of the year, we've also crafted a pair of cocktails featuring the distinctive accents

of Ujicha green tea and hojicha roasted tea.
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Left: Black Bean Hojicha Espresso Martini ¥2,800
Right: Golden Kiwi Martini ¥2,800
Available from Wednesday, April 16 to Sunday, June I
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Sakura Pound Cake ¥4,860

Purchase at TEN|IN restaurant

Reservation is required by 8 pm the day before purchase.

Available from Saturday, March | to Wednesday, April 30
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Take-Home Sweets

A Sweet Slice of Spring
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Celebrate the arrival of spring with our sumptuous sakura pound
cake. This seasonal creation is infused with sakura leaves and
Criotte cherry jam and decorated with cherry blossoms and
sakura-crunch chocolate. A fragrant floral aroma and subtle
saltiness accent the delicate sweetness of the cake. Perfect as a

gift for a loved one ar a treat for yourself.
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THE ROKU SPA

Skincare to Spring Forward
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Spring is the season of renewal, so why not treat your skin to a fresh start? Qur luxurious
spa package incorporates Ayurvedic-inspired products by New York-based Sundari with our
own exclusive techniques and treatments. Take a blissful journey of relaxation tailored to
target cellulite and promote smoother, tighter-looking skin. Soothing cherry blossom herb

tea caps off your experience.
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KOSO and Shaping Treatment
90 minutes ¥30,000 per person
Body massage and cellulite treatment (75 mins), sakura footbath, KOSO enzyme drink and sakura tea

Available from Saturday, March | to Saturday, May 31
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TENJIN
T603-84 : £ EMEN44-1 tel 075 320 OI76 (

44-1 Kinugasa Kagamiishi . Kita-ku, Kyoto 603-8451 Japan

restaurantreservatio okukyoto.com

Please inform us in advance if you have any food allergies. THE ROKU SPA
Listed price clude 15 arge and 10% consumption t )
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spa@rokukyoto.com




