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
EEHETF—5m

Plant Based Dinner
TS5 MR—RT 1 F—580

Wine pairing
DAIRTIY

Sake pairing
BABERT7 >

STARTERS

Kale, shallot, dukkah
=L IvOvbk Fah

Sea salted tomatoes, red onion, shiso
BMEYh FRERT FREE

Seasonal vegetable tempura, daikon radish, ginger
FHHFRORRS KR 4=

Burrata cheese, beetroot, grapes

Tvo—42F—X E—-Y #H

Agedashi tofu, seasonal vegetables, mushroom, wasabi

BTHLEE ZEEFR Tl WLE

Sweet prawn, fennel, sour cream
HIE Zzo X)L H4o0—0U—L

Seasonal vegetable soup

FHOFRI—T
Vegetable spring rolls
HROBES

Japanese pickles and vegetable sushi roll

BMCERBFROTZ Y bR—-REEET

HOT POT TO SHARE

House-made tofu, seasonal vegetables, seaweed broth, Kyoto Kameoka rice

BXRNEE FHFX BHLL REBEESK

Seabream, daikon radish, Nanzenji tofu, Kyoto Kameoka rice

HETNIR XRARH KR BETER REBEESK

Omi beef sukiyaki, Nanzenji tofu, watercress, Uji free range egg, Kyoto Kameoka rice
IWIFY—OC Y TSHE BEFER JLV>Y Fa0FEVIR

REPBEEL AR

15,800

12,000

2 Glasses / 3 Glasses

2,700 / 3,700

3,200 / 4,200

CN DF GF SFV 2,200
DETOX

DF GFV 2,800

CGDFV 3,200

CD GF 4,000

CG DF VG 2,800

CD CN GF SF 3,500

DF GF SFV 2,200
SLEEP

CG DF VG 2,800
SLEEP

DF GF SFV 3,200
DETOX

DF GFV 4,200

DF GF 6,000

DF GF 12,000

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

Roasted cauliflower, white sesame, soy yogurt
HhU73T7—-00-k BIF FAI-IJILE

Roasted seasonal mushrooms
FFHOTO58OO—-X +

Roasted seasonal vegetables, black hummus
FHHFROO—R b+ TSVITLR

Roasted pumpkin, mushroom
MNEE>OA—X b+ IvPall—ALA

Roasted carrots
ABoO—X +

From the Sea

Fish of the day, seasonal citrus, harb
EKHOE ZHOHEE /N—7

Scallops, red Manganji pepper paste, enoki mushroom
BERET KABFEEFR—Xb T/ X447

Squid, harb
Bl N—7

From the Farm

Kyoto free range chicken, red Manganji pepper paste
RIS B RABRFEFFR-I b

Pork spare ribs, black vinegar, mixed spices
R=02Z2X7VT B IvIRZANAR

Omi beef rump, horseradish
WIS > mEHDIY

Omi beef fillet, roasted vegetables
I 70 HxroO—X b+

Omi beef sirloin, crispy sour potatoes
EIFY—01> JUZRE-=HT—R7 b

SOMETHING MORE

Mashed potatoes, Hokkaido fermented butter
Ry aRT b dUmEEENZ—

Kyoto Kameoka rice
RESBEESK

Brown rice and millet risotto, mushrooms, nuts
TREHEFOUY Y N EDOT FuY

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

DF GF SFV

DF GF SFV

DF GF SFV

GFV

CD GF
FITNESS

CN DF GF SF

DF GF

CG CN DF

DF GF SF

DF GF SF
FITNESS

DF GF SF

GF SF

CD

DF GFV

CN GF SF
DETOX

3,800

4,200

3,800

3,800

3,000

5,200

4,800

4,800

4,800

4,800

7,200

12,000

13,000

2,800

1,500

3,800



OMAKASE DINNER 15,800

SHUNBUN

March 20 - April 3

Shunbun, also known as the Spring Equinox, is the 4th of the 24 solar terms in the traditional East Asian calendars.
It's the day when day and night are nearly equal in length, and from this day forward, days become longer.

In Japan, it's a holiday to celebrate nature and cherish all living creatures.
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COHIBBEEDORINFFFLLRD, ZIHSHRAICBHOKEIRSBD £,
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Shinshu salmon, Momoyama radish, cucumber

BN —E> BULAR #AL

DF GF

Seasonal potato, basil, shallot

HFLe»HWVEH NJII IvOvhk
CD GF

Sea bream, scallop, Japanese pepper

B8 R LM
GF SF

Choose your preferred main course from the options below.
TEOPHSBEFIBHDEHBRVLI L,
Omi beef rump, leaf bud, Japanese spikenard
WIFS>T KOF TR
GF SF
or

Omi beef fillet, leaf bud, Japanese spikenard

FIF 740 ROF TR (+2000yen)
GF SF

Sakura mille-feuille, amao strawberry sorbet

MOIIILT4—a HEBSVLWEITVILR
CD CG VG

Coffee or tea
d—kb— #HF

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 price above.
SRR IE15% DT — E B 105DEEBN S ENTED £,



PLANT BASED DINNER 12,000

SHUNBUN

March 20 - April 3

Shunbun, also known as the Spring Equinox, is the 4th of the 24 solar terms in the traditional East Asian calendars.
It's the day when day and night are nearly equal in length, and from this day forward, days become longer.

In Japan, it's a holiday to celebrate nature and cherish all living creatures.
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CORIFBLBRORIMNIFFFLLAD, ZIHSRLICBEORENIRS AD £T,
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Organic vegetables salad

BRBRY Y
DF GF SF V

Jerusalem artichoke, chive, black olive

%¥ HEoF BEFV-T
DF GF SF V

Brown rice, rapeseed blossoms, sake lees

XK ROTE B

DF GF SF V

Cauliflower, lily bulb, chives

AVT77T7— BbHIR >TLyhk
DF GF SF V

Sakura and fermented strawberry jelly, amazake, amao strawberry sorbet

REFEBEWVEZOYal HE HEFESVLWEITVILR
DF GF SFV

Coffee or tea
d—k— #X

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 price above.
SRR IE15% DT — E B 105DEEBN S ENTED £,



