SEKKI

Inspired by the concept of Sekki, the 24 solar terms in the traditional Japanese calendar,
we offer a wholesome lineup of contemporary cuisine infused with traditional Japanese culinary wisdom.
Crafted in the lively open kitchen with locally and sustainably sourced produce and seafood,
the menu constantly evolves to reflect the respective micro-seasons of the year.
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DINNER



COURSES

Experience the local flavours of Kyoto with our hyper-seasonal menu crafted from fresh, locally sourced ingredients.
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Omakase Dinner 15,800
SFEIETrF—5m

Plant Based Dinner 12,000
TSV MR=RF 1 F—5m
2 Glasses / 3 Glasses

Wine Tasting 2,700 / 3,700
DAVTARTA VY

Sake Tasting 3,200 / 4,200
BERBTA T >0

STARTERS

Six Senses Kyoto garden salad ~ *chicken or prawn or tempeh +1,800 DF GF SFV 2,800
Py IREVI A FTHA-T O SH

Kale, shallot, dukkah #chicken or prawn or tempeh +1,800 CN DF GF SFV 2,800
=)L IdvOvb Tah DETOX

Fruit tomatoes, red onion, red shiso DF GFSFV 3,000
=YX b FERE REH

Bamboo shoots, leaf bud, Kyoto Saikyo miso DF GFV 2,800
B KOF REFEREIG

Burrata cheese, fruit tomatoes, seasonal fruits CD GF SF 4,200
TvS—82F—X TIL—=YIIbt FHOTIL-Y

Tuna sashimi, wasabi, roasted seaweed CG DF 8,000
RIS LE BREE

Vegetable spring rolls CG DF VG 3,200
FROFES SLEEP

Agedashi tofu, mushrooms, wasabi CG DF VG 4,200
BTHLEE Tl W

Seasonal vegetable tempura, daikon radish, ginger CGDFV 4,500
FHBFROXRS AR 4=

Seasonal vegetable soup DF GFV 3,000
FHOFRZA—T SLEEP

Seasonal vegetable sushi roll, Japanese pickles DF GFV 3,600
FHHFXREIHFR BEY DETOX

Wagyu beef sushi roll, wasabi, cucumber DF GF 6,200

MFEESEHER WE BN

HOT POT TO SHARE

House-made tofu, seasonal vegetables, house-made ponzu sauce DFGEV 6,800
BXRHTE =M BRERVEE

Sea bream, seasonal vegetables, citrus DF GF 7,200
KREH TR HiE

Wagyu beef, Kujo leek, tofu DF GF 16,000
MEY—0O1> hFERFX EE

SLEEP= Sleep program  FITNESS=Fitness program  DETOX=Detox program  Please visit Six Senses Spa (B1F) to learn more about our wellness programs
CD=Contains dairy CG=Contains gluten CN=Contains nuts DF=Dairy free GF=Gluten free SF=Refined sugar free VG=Vegetarian V=Vegan

JOSPER OVEN SPECIALTIES
From the Land

Cauliflower, house-made soy yo.
HhVT7Z37— BxREGHI-TILE

Portobello mushroom, chimichurri, herb salad
R—bROvYYZall—L FEFal) N=TH34

Seasonal vegetables, black beans, black sesame

FEFR BT ERHARF

From the Sea
Fish of the day, seasonal vegetables, garden herb ravigote sauce
KAOE Z=HHFR H—TFTr/N\—JZdyvrvYy—2X

Hokkaido scallops, Manganji chili pepper salsa, Enoki mushrooms
JUBENTI AESFEFEFYILY T/ X487

Tiger prawns, garlic butter, sprouts

BgE H-UyINZ— XTSTb

From the Farm

Kyoto free-range chicken (250g), soy sauce koji, Manganji chili peppers
REHEE EHH ARFETTF

Long-aged pork shoulder (400g), butterbur miso, red sauerkraut
RERRBREO—X BROEHFRE LvRFI—-I35Tk

Wagyu beef rump (150g), horseradish, date vinegar

MES>T BwFEHLIV T—YERA—

Wagyu beef fillet (150g), seasonal vegetables, house-made ponzu sauce
METo L FEEFR BRERVEE

Wagyu beef sirloin (300g), seasonal vegetables, house-made ponzu sauce

MFY—0O0> ZHEHx BRVRVE

SOMETHING MORE

Grilled asparagus
TANSGHRADTIIL

Steamed broccoli
AF—LT7OvIa—

Roasted mushrooms
Jyra)l—LAO—X ~
Grilled carrots

ABDT I

Mashed potatoes
IwaRT bk

Steamed Japanese rice, Japanese pickles

EECIZA EY

Miso soup

IRIE+

15% service charge and 10% consumption tax are included in the price above.
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SEKKI COURSES

GESHI

June 21 - July 6

Geshi, also known as the Summer Solstice, is the 10th of the 24 solar terms
in traditional East Asian calendars. It marks the longest day of the year
and signifies the traditional midpoint of summer. Despite often falling within the rainy season,
Geshi is a crucial and busy period for farmers.
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OMAKASE DINNER 15,800

Corn, sea urchin, white sesame

£5532L ER BHEM
CD GF

Winter melon, whelk, basil

£ZM 238 N
DF GF

Fish of the day, white onion, fermented lemon

FHOR BHER EELETY
DF GF

Choose your preferred main course from the options below.

TROFASERV LT, N

Kyoto pork shoulder, plum, red shiso
RRRERBEO—X THH FREE
DF GF
Wagyu rump
MnE>>7
DF GF SF
Wagyu fillet

MET7cL (+2,500)
DF GF SF

Shiso, fig, red wine

Rk BER KU1V
DF GF SF VG

Coffee or tea
d—kb— #{ZE

CD=Contains dairy CG=Contains gluten CN=Contains nuts DF=Dairy free
GF=Gluten free SF=Refined sugar free VG=Vegetarian V=Vegan
15% service charge and 10% consumption tax are included in the prices above.
ERRRTERICIZ15% DY —E B L 105DHERNEENTED X T,



PLANT BASED DINNER 12,000

Honey, fruit tomato, red shiso

BE TJIL—YbIh REE

DF GF V

Pumpkin, black sesame, soy milk

AL B 2R
DF GF V

Corn, brown rice, eggplant

E5H53IL XK WF

CG DF SFV

Seasonal vegetables, black hummus, seasonal citrus fruits

FHHEX TIVvITLR FEHOME
DF GF SFV

Fig, peach, kombucha
EBER H 2>TFv

DF GFV

Coffee or tea
d—kb— #H&E

CD=Contains dairy CG=Contains gluten CN=Contains nuts DF=Dairy free
GF=Gluten free SF=Refined sugar free VG=Vegetarian V=Vegan
15% service charge and 10% consumption tax are included in the prices above.
ERRTERICIZ15% DY —E B L 105DHERNEENTED T,



