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Enjoy an exquisite time and the delicious tastes of the season as you immerse yourself
in the colors of spring at ROKU KYOTO, LXR Hotels & Resorts.
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TENJIN / Afternoon Tea TENJIN / Chef's Table TENJIN / All-Day Dining
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Roku Kyoto is surrounded by greenery and the rays of spring, the season of brilliance in

nature. A selection of petits fours for a spring in full bloom: pistachio and pink grapefruit
mousse with light pink cherry blossoms and a white butterfly on a gentle green; strawberry
mousse, with the vividness of strawberry fields; and a sweet and sour brownie raspberry.
The panna cotta is also topped with fresh strawberries; it's as exciting as picking your own.

Enjoy the invigoration with a pairing of refreshing tea.
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Spring Afternoon Tea - Flower robe - ¥7,000
Available from Sunday, March I to Sunday, May 31
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TENJIN / Afternoon Tea

The Brilliant Hues
of the Spring Field
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TENJIN / Chef's Table

A Performance for the Senses
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White asparagus smoked sea bream
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Lobster ~ 3 types of expressions
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Lobster morele hazelnuts FT—EE WEHE ~—HiLFoew

Bonne femme =K
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Our executive chef raises the curtains on this seasonal course and an abundance of
fragrances and colors emblematic of spring. The course opens with grilled, cedar-smoked
white asparagus from Loire. Savor together with the intertwining flavors of smoked sea
bream, finger lime, pickled flowers, and traditional béarnaise sauce made from egg yolks
and clarified butter. The main dish features an assortment of three lobster delicacies. The
first, gently heated and covered with miso, hazelnut, and morel mushrooms. Relish another
prepared in the classic Bonne Femme style, and the last with lobster soba noodles with a
rich broth made from the shells. Enjoy the lobster in its entirety, in a true Japanese
expression of gratitude.
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Menu Signature ¥1218,000

A 1O-course seasonal dinner

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

Available from Monday, March 2 to Sunday, May 31
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TENJIN / All-Day Dining

Spring Fragrances
on the Breeze
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Venison canola flower morele ¥9.300
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A dish of scallop tartare will make your heart sing when you enjoy it with espuma of full-
flavored chévre made from goat’s milk and the fresh aroma of green perilla. Relish the
spring countryside in Kyotamba venison, with morel mushrooms, rapeseed blossoms, and
broad bean. For dessert, feast your eyes on the parfait glacé adorned with ginger and
sauce-filled strawberries, and mugwort flavored gyuhi, a softer version of traditional rice

cakes: strawberry butterflies landing gently on the forest green.
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Scallop chevre shiso ¥4 800
M LF R ¥4.800 Available from Monday, March 2 to Sunday, May 31
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Strawberry mugwort ginger ¥21,600
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44-1 Kinugasa Kagamiishicho, Kita-ku, Kyoto 603-8451 Japan roomreservation roto.com

Please inform us in advance if you have any food allergies. TENJIN
Listed prices include 1| erv consumpt . tel O75

320 OI76 (FH10:00-17:00)
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restaurantreservation@rokukyoto.com




