Inspired by the concept of Sekki, the 24 solar terms in the traditional Japanese calendar, this farm-to-table restaurant offers a
wholesome lineup of contemporary cuisine infused with traditional Japanese culinary wisdom. Crafted in the lively open kitchen
with locally sourced and grown ingredients, the menu changes regularly to reflect the respective micro-seasons of the year.

SEKKI BREAKFAST

Roasted sweet potato

BEF

Grilled mushroom
O—XkYw>all—LA DF GF SF

Shiso hummus, sourdough bread
KEHEILXYT7—RILwy bk DF SF CG V

Pancake, maple syrup, seasonal fruits
NITr—F X=TF>Oy TEEHDORY

HIGASHIYAMA BREAKFAST

Grilled seasonal fish, brown rice, miso soup, Kyoto pickles DF CG
MABRLITL YT T7—X b+
FE DB S B XK RgT B

UJI HEIRLOOM EGG & CHEF’S SIGNATURE DISHES

FaOFE U \5R
Family recipe dashimaki omelette CG CD
HitEE REALARILY IS
Two poached egg, sourdough bread, smoked trout, Hollandaise sauce CG CD

F—FRIvI IROERYT—RILY R A5VF—XY—2Z

Savory porridge, yuba, wasabi, seasonal pickled vegetables DF VG CG
D ADNTH THE B

Two fried egg, toasted sourdough, shiso hummus CN CG CD
734 RITvY REFT LR EHE

Omelette, potato galette, sautéed vegetables DF CD
FLLY CH0WbDALY b BFHEY T—

Free range chicken broth, ginger, Kujyo leek DF GF
WISOHT £& NWERF

Sides

Two eggs any style

Fried egg, poached egg, omelette, boiled egg, onsen egg
T5ARIYY R=FRIvJ FLLY DTH RRI

Kyoto pork ham
preEsEY SHR— 2\ L

Sautéed Kyoto spinach
ROLYVEDY T—

FEFROKERL HER VB

CG CD SF CG CD SF

Steamed vegetables in a bamboo basket, citrus ponzu

French toast, maple syrup, seasonal fruits
TJLYFE—Rb X=ToOy T EHDORY)

Coffee & Tea / Yt

Coffee

French press, espresso, americano, cappuccino, cafe latte, decaffeinated
TJLOFTLRAIRTLYY PFRUA—=) ATFTF—/) ST THTx

Tea from around the world

Darjeeling, earl grey, chai
A=) FT=ILTLA FvA

Herbal tea

Chamonmile, lemon verbena
AEZ=IL LEN—RF

Juices

Glow beauty J0OVEa—7«
Beetroot, red apple, ginger, lime
E=Y UDYIEE 1L
ANTI-AGING

Immunity 1Sa=7«

Carrot, ginger, turmeric, orange, lemon, black pepper
ICALAEZ Z—X )y ALV

LE>Y RO>3v

IMMUNITY BOOST

Secret love =Ly k37

Celery, kale, green apple, cucumber, mint

O 7T—ILEDAC FwSh T2k

DETOX

Shots

GLOW FIRE ZJ0O—-«771V—
Carrot, ginger, turmeric, lemon
ICALA & Z—XUvy LEV
CLEANSE LXK

green apple, spinach, ginger, lemon
BOAC RULVE %% LEYV

Signature Cocktails 1800

Wasabi Mary PHETU—

Vodka, tomato Juice, wasabi, spices, citrus
TAYH I LT a— THE ZNA X 1HE
Kitsune Fizz 714X

Citrus fruit of the month, peach liqueur,

Kyoto sparkling wine

HiE E—FUFa—)l RBIAN-TU2TT1>

Japanese tea
Sencha, Japanese black tea native species,

Japanese Pu-erh tea, Hojicha
RIZ AR MT—7IFE ES5CH

Smoothies

Kinkaku lassi 8

Yogurt, turmeric, honey, mint

=TIk Z—X) vy BE >k
ANTI-AGING

PBC E—-E—+>—

Oat milk, banana, peanut butter, cacao, fig

Lion’s mane, reishi, cordiceps mushroom

F—=YIILNT N+ E—FyIYNEZ— 17 BER

WRE B2 £HEE
POWER SMOOTHIE

REFRESH V7Ly>a
Lemon, ginger, basil, green apple
LEYEENVILBEDAC

Hair of the Fox ANT—=FT 72992
Tegumi, almond milk, floral honey, matcha
AN=DUT74Y T—EVRIIILY
TJO0-SILBE HR

DF=Dairy free GF=Gluten free SF=Refined sugar free VG=Vegetarian V=Vegan CN=Contains nuts CG=Contains gluten CD=Contains dairy
15% service charge and 10% consumption tax are included in the price above.
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SEKKI BREAKFAST 7000

Inspired by the concept of Sekki, the 24 solar terms in the traditional Japanese calendar, this farm-to-table restaurant offers a
wholesome lineup of contemporary cuisine infused with traditional Japanese culinary wisdom. Crafted in the lively open kitchen
with locally sourced and grown ingredients, the menu changes regularly to reflect the respective micro-seasons of the year.

HIGASHIYAMA BREAKFAST 3800

Grilled seasonal fish, brown rice, miso soup, Kyoto pickles

DF CG

MARRLIL Yy I T7—X b
FEIDBEE & 0K K27t JR/Y)

UJI HEIRLOOM EGG & CHEF'S SIGNATURE DISHES 2800
FRaDFEI VIR

Family recipe dashimaki omelette

HitEE ®REALARILY IS

Two poached egg, sourdough bread, smoked trout, Hollandaise sauce

CG CD

CG CD

R=FRIVI IAODBERYT—FRITLY R ASYT—-XVY—=2X

Savory porridge, yuba, wasabi, seasonal pickled vegetables

mROADNTH T E B

Two fried egg, toasted sourdough, shiso hummus

731 RIvY RxT7 LR EHEE

Omelette, potato galette, sautéed vegetables
FLLY C»DVWbHDALY b BFRY 7—

Free range chicken broth, ginger, Kujyo leek
WD LT £E NERF

Sides 1500

DF VG CG

CN CG CD

DF CD

DF GF

Two eggs any style

Fried egg, poached egg, omelette, boiled egg, onsen egg
T3ARIVYI R—FRIvT ALLY T RRIP

Roasted sweet potato

I DF GF SF V
Grilled mushroom

AO—RAMYwZall—L DF GF SF
Shiso hummus, sourdough bread
LHEILAYIT—RIL vk DF SF V CG

Pancake, maple syrup, seasonal fruits
NT—F X=TF>0Oy TEEEHDORY

CG CD SF

Kyoto pork ham

RER—T N\ L DF GF
Sautéed Kyoto spinach
RILVEDY F— DEGEV

Steamed vegetables in a bamboo basket, citrus ponzu

SEIFRDKER L HIER U DF CG

French toast, maple syrup, seasonal fruits
TJLYFE=R b X=Fo0y T EHDORY
CG CD SF

Coffee & Tea i ~ 7

Coffee 1500

French press, espresso, americano, cappuccino, cafe latte, decaffeinated
TJLYFILRIRTLYY PAVA—) ATF—/) 57 THTx

Tea from around the world 1500

Darjeeling, earl grey, chai
A=) T=ILTLA FvA

Herbal tea 1300

Chamomile, lemon verbena
AEZ=ILLEIN—ARTF

Juices 1800

JaveEa—-7«
Beetroot, red apple, ginger, lime

E=Y VY IdEE 1L
ANTI-AGING

Glow beauty

Immunity 1327«

Carrot, ginger, turmeric, orange, lemon, black pepper

ICACAEZE Z—X )y o FL VD
LEY &R3>37

IMMUNITY BOOST

O=ULvybr37
Celery, kale, green apple, cucumber, mint
OV =)L EODAT Ew>5H IV
DETOX

Secret love

Shots

GLOW FIRE “Z0—-771YV—
Carrot, ginger, turmeric, lemon
ICALA E£&E #2—XUvo LEYV
CLEANSE L0

Green apple, spinach, ginger, lemon
BOAT KILVE %% LEV

Signature Cocktails

Wasabi Mary 9JHETU—

Vodka, tomato Juice, wasabi, spices, citrus
TAwH R R a—X THE R/NT R HE

m>«Xx

Citrus fruit of the month, peach liqueur,

Kitsune Fizz

Kyoto sparkling wine
HiE E—FUFa—)l REIAN-=IVZITTI1>

=2 /\
)
H‘%

Japanese tea 1500
Sencha, Japanese black tea native species,

Japanese Pu-erh tea, Hojicha
RIE MR M7—7IFR IES5LCH

Smoothies 1500
Kinkaku lassi £/

Yogurt, turmeric, honey, mint

A—JILk Z=X)y o BE IV~
ANTI-AGING

PBC E—-E—->—

Oat milk, banana, peanut butter, cacao, fig

Lion’s mane, reishi, cordiceps mushroom

F—=YIIINU NFFE—FyvYNE— 17 EER

WRE 2 LHEE
POWER SMOOTHIE

1500
REFRESH V7Lw>a

Lemon, ginger, basil, green apple
LEVEZNVILEDAC

1800

Hair of the Fox AN\7—Z77#%v92
Tegumi, almond milk, floral honey, matcha
AN=0V2T04Y T—EVRINLD
TO-JI)LEE HX

DF=Dairy free GF=Gluten free SF=Refined sugar free VG=Vegetarian V=Vegan CN=Contains nuts CG=Contains gluten CD=Contains dairy

15% service charge and 10% consumption tax are included in the price above.
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SEKKI BREAKFAST | i@ BERE

spired by the concept of Sekki, the 24 solar terms in the traditional Japanese calendar, this farm-to-table restaurant offers a
wholesome lineup of contemporary cuisine infused with traditional Japanese culinary wisdom. Crafted in the lively open kitchen
with locally sourced and grown ingredients, the menu changes regularly to reflect the respective micro-seasons of the year.

HIGASHIYAMA BREAKFAST

Grilled seasonal fish, brown rice, miso soup, Kyoto pickles DF CG

MERRLILyIT77—-X b+ | RLEBREE
ZHIDBEE A 3OK KM BY) | BB R OKER IKMg5 RENEY

UJI HEIRLOOM EGG & CHEF'S SIGNATURE DISHES
FAOTFEV | FaABREHE

Family recipe dashimaki omelette

CG CD
HAESE REA LAY OF | EFIE EBTR ZME
Two poached egg, sourdough bread, smoked trout, Hollandaise sauce CG CD

R=FRIVIIADOBEYT—RTL Y R AT —XY - |KKEE EIEEHR RERET FHE

Savory porridge, yuba, wasabi, seasonal pickled vegetables DF VG CG
wmREDHADNTH THE BY | IBE TR BN HER
Two fried egg, toasted sourdough, shiso hummus CN CGCD

751 RIvY K7 LR EHE | R BREET KHKTR

Omelette, potato galette, sautéed vegetables DF CD
FLLY CHBVWHDOA Ly~ BFxRY 7T— | BE BHEERE WX

Free range chicken broth, ginger, Kujyo leek DF GF
WEEDHIT EE R RS B NEKRE

Sides
Two eggs any style

Fried egg, poached egg, omelette, boiled egg, onsen egg
T7ZARIYVY R=FRIvJ ALLY OTH BRI | ENE KKE BBE KRE BRE

Roasted sweet potato Kyoto pork ham

BEEF [N DF GF SF V RER—T N\ L | REARER

Grilled mushroom Sautéed Kyoto spinach

O—X ~Ry>all—L | BERE DF GF SF ROLYVEOY T — | WERES DEGEV
Shiso hummus, sourdough bread DF SFV CG Steamed vegetables in a bamboo basket, citrus ponzu

KBTI LAY T—RT Ly M EREETR BEES

Pancake, Kyoto honey, seasonal fruits
NDT—F XA=TFN>0Oy TEEHDORY
FREH HEKESR S=EIKR

CG CD SF

TEFFRDAEER L MHIER B DF CG
R RAAEE TR TGS mEE T

French toast, Kyoto honey, seasonal fruits
TJLYFE=b XA=TL>Oy TEEHDORY)
AT E) AR FEIKR

CG CD SF

Coffee & Tea | MM L*::-'

Coffee

French press, espresso, americano, cappuccino, cafe latte, decaffeinated
TJLYFILRIRTILYY PRV A=) ATF—) ST TH7x
AETCBREMNGE e ETUMNLE R4 2758 EEMIME (BRI NSk

Japanese tea

Sencha, Japanese black tea native species, Japanese Pu-erh tea, Hojicha

MAR MR M7—7TILFE 1F5 U | MR MALE MEER BR
Tea from around the world Herbal tea

Chamonmile, lemon verbena
HEZ-IL LEYN—ARSF
HHER BEEBRER

Darjeeling, earl grey, chai
A=)y T=ILTLA FvA
AREEAR BHER EDNR

Juices

1[?« Smoothies

Kinkaku lassi &R
Yogurt, turmeric, honey, mint
I—JIbEZ—XUy T BE IV

Glow beauty YJRAVEa—7~«
Beetroot, red apple, ginger, lime

E—Y U2YOd%EZE 51 L|HERER £8 &S

ANTI-AGING B EE BT S
Immunity £32=5« ANTI-AGING

Carrot, ginger, turmeric, orange, lemon, black pepper PBC E—-:<E— -+ —

WCACAEZ =AUy FLYY LEYEIS ST Qat milk, banana, peanut butter, cacao, fig
T £ & B85 UG 215 B
IMMUNITY BOOST

Secret love =9Lyb37

Lion’s mane, reishi, cordiceps mushroom
F=YINI NFFE—FyYNEZ— 07 BIER

RS B2 KEE
Celery, kale, green apple, cucumber, mint Y B S O SR LAE B2 K858

€OV 7—=ILEODAT ETw>5D IV
FRPKRHE SHER 50 &6
DETOX

POWER SMOOTHIE

Shots

GLOW FIRE Ja—-771v— REFRESH V7Lvyoa
Carrot, ginger, turmeric, lemon
ICACLAEZR2—XUy Y LEY |ARE &
CLEANSE HLYZ

green apple, spinach, ginger, lemon

BOACKRILYEEZE LEY | FRR EX LE &

Lemon, ginger, basil, green apple

HiER LEVEZNVILEDAC | EREE B FHER

i

Signature Cockrtails 1800

Wasabi Mary oIy —

Vodka, tomato Juice, wasabi, spices, citrus
REFI0 FHDT+ 7K BEL HIE

Kitsune Fizz m7>«Xx

Citrus fruit of the month, peach liqueur,

Hair of the Fox ANTP—FTIT#4vIR
Tegumi, almond milk, floral honey, matcha

REREE B ER HEKR

Kyoto sparkling wine
ZHEHE Sk F) B RERITE
DF=Dairy free GF=Gluten free SF=Refined sugar free VG=Vegetarian V=Vegan CN=Contains nuts CG=Contains gluten CD=Contains dairy

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