SEKKI

Sekki is a seasonal, contemporary restaurant serving cuisine inspired by the micro-seasons of
the traditional Japanese calendar.

Our product is carefully sourced from local farmers, utilizing unique seasonal flavors and wood-fired grills.
We aim to highlight the natural beauty of the ingredients grown in the surrounding of Kyoto region.
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DINNER



Plant Based Omakase Dinner 5 hAXR— X550
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Omakase Dinner
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Sake pairing
2 glasses of sake | B 2 1%

3 glasses of sake | B 3 #F

STARTERS
Kale, shallot, sesame, dukkah spice GFDFSFCNV
ToIWHSE ITyOvh B8R TaHRNIR
Sea salted tomatoes, red onion,\salad GFDFV
MR FBERE HI54
Seasonable vegetable tempura, radish, ginger DFCG V
FHMFROKRRS KR E=
Burrata cheese, beets, grapes GF CD
Tyo—4F—X E—Y RS
Agedashi tofu, summer vegetables and mushroom, wasabi DF CG VG
HIFHLERE EFRCIO WLE
Char-grilled bonito carpaccio, grilled eggplant, ginger GF DF
BoORBEEHILNYF 3 BESHF E£=
Sweet prawns, grapefruit, fennel salad, sour cream GF SFCN CD
HIEJL—TUII—Y Tz XINOYIE HO—0U—L4
Seasonal vegetable soup GF DF SFV
S=ZAFIRSETIL R=TF
Vegetable spring rolls DF CG VG
FHROBEET
Japanese pickles and vegetable sushi roll GF DF SFV
B EHHFRD T T Y hR—2EEFHE
Hot pot to share
Homemade tofu, seasonal vegetables, seaweed broth, Kyoto Kameoka rice GFDFV
BXRUDE FHHER =6l RAREEOSK
Seabream, summer daikon radish, Nanzenji tofu, Kyoto Kameoka rice GF DF
HENH KAEE EAR BEFEE REBEEOEXK
Omi we}§_)ru sukiyaki, Nanzenji tofu, watercress, Uji cage-free ege, Kyoto Kameoka rice GF DF
IS O 03 She BHSEE JLVY TROFEVE SHBEEOSK

Sleep program

GF=Gluten free DF=Dairy free SF=Refined sugar free CN=Contains nuts
CG=Contains gluten CD=Contains dairy V=Vegan VG=Vegetarian
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Experience the local flavours of Kyoto with our hyper-seasonal menu crafted from fresh, locally sourced ingredients.
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JOSPER OVEN
From the Land
Roasted cauliflower, white sesame and soy yogurt sauce GFCNV
O—XkAVTST— BIFLEAI—JILEDY—X
Roasted seasonal mushrooms GF DF SFV
o+ ./ J580O0—X b
Roasted seasonal vegetables, black hummus GF DF SF V
FHFROO—I L+ TIYITLR
Roasted pumpkin, mushroom sauce GFDF SFV
MEE»DO—Xb+ YyPa)ll—LY—X
Roasted carrots GFV
A—X kFv¥Ov b+
From the Sea
Fish of the day, seasonal citrus sauce GF CD
KEDEE P—XFILPEFRAY—Z
Scallops, Manganji pepper paste, enoki mushroom GF DF SF CN
tEER2T RABFEEFOYILY T/ X447
Grilled octopus, white beans stew, shiso hummus GF DF
HHZADTIIL KDY hEAHL KT LR
From the Farm
Kyoto free range chicken, red Manganji pepper paste DF CN CG
RERHEE B RARTFEFEFNR—-Ib
Pork spare ribs, black vinegar, mixed spices GF DF SF
R—=OZARTUT Bl IvIRZANAZR
Oumi wagyu rump, fig, wasabi GF DF SF
WINGS>F A4F20 @FEHLIY
Oumi wagyu fillet, roasted vegetables GF DF SF
WING7«L O—XMRTEZT)L
Side dishes
Mashed potatoes, Hokkaido fermented butter ChbV
YviaRTh EERENY—
Kyoto Kameoka rice GF DFV
REBEEDERK

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

Rittd (I7%), the 19th of the 24 solar terms in the traditional East Asian calendars, signifies the commencement of winter.
As the days grow shorter and the air turns crisper,
this period marks a time for introspection and preparation for the colder months ahead.
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5 COURSES DINNER

== <

2 glasses of sake | BZAE 2 4K 3200. 3 glasses of sake | BASE 3 #f 4200.

Sake pairing BT VT

Kinosaki snow crab, fennel, domestic lemon
BWIBEXDOAZ Jzvx)IL BELEY GF SF

Jerusalem artichoke
HE GF

Sweet sea bream, winter melon, seaweed
HE &M STHEE GF DF SF

Kyoto free range chicken, Tamba shimeji mushroom, La France pear
REPEE AARLHLC STV GF SF
or

Grilled wagyu rump, seasonal vegetables
M&E>>TFDI3R/I—=T )L (+2000yen) GF CD SF

Chestnut Mont Blanc, fermented yuzu sorbet
MEOEVISY HEBHMFOVILX GF SF CN CD VG

e Coffee or tea
J—t— #I% e

GF=Gluten free DF=Dairy free SF=Refined sugar free CN=Contains nuts 0 '
1" CG=Contains gluten CD=Contains dairy V=Vegan VG=Vegetarian ASy
15% service charge and 10% consumption tax are included in the price above.
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SEKKI

Rittd (I7%%), the 19th of the 24 solar terms in the traditional East Asian calendars, signifies the commencement of winter.
As the days grow shorter and the air turns crisper,
this period marks a time for introspection and preparation for the colder months ahead.
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PLANT BASED DINNER

Tt =t

2 glasses of sake | BZAE 2 4K 3200. 3 glasses of sake | BASE 3R 4200.

Sake pairing

Sea salted tomatoes and red onion
kYR RER DF GF VG

Pumpkin soup
AMNZ—7F DF GF VG

Kyoto daikoku shimeji ragott sauce, homemade carrot pasta
RRRARIAIDST-Y—-X ABEROCARITITYRF—X DICCVG

Roasted seasonal vegetables
EMPFHROO—I b+ DF GF VG

Chestnut and oatmilk pudding, fermented yuzu sorbet
MEEA-VIWODTUY HKBEHFOYILN  CEDESFCNV

Coffee or tea
J—b— X

GF=Gluten free DF=Dairy free SF=Refined sugar free CN=Contains nuts
CG=Contains gluten CD=Contains dairy V=Vegan VG=Vegetarian
15% service charge and 10% consumption tax are included in the price above.
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