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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LUNCH



Plant Based Omakase Lunch 75> hAR— 245 7200.
Omakase Lunch 7B FEHH4m 7900.

Experience the local flavours of Kyoto with our hyper-seasonal menu crafted from fresh, locally sourced ingredients. J OSPER OVEN
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Oumi wagyu rump, fig, wasabi GF DF SF 7200.
. .. WIFS>7 AF20 BEFELIV
Wine pairing Z
|*" | Fish of the day, seasonal vegetables, lemon GF CD 5200.
2 glasses of wine | 71> 21F 2700. KHDE ZEHOFE LEYV
3 glasses of wine | 7 > 3% 3700. [z sz Roasted cauliflower, white sesame and soy yogurt sauce GFDFV 3800.
A—XbAVT7S57— BIFCEHAI—JILEDY—-X
Roasted seasonal vegetables, black hummus GF DF SFV 3800.
% @ FHFFEOO—I b~ TIVITLZR
ST ARTERS Ezi Roasted seasonal mushrooms, salt, pepper GF DF SFV 4200.
o+ /15BOO0—X
Kyoto fr hicken, red M; ji t DF CN CG
Burrata cheese, beets, grapes GF CD 4000. ,T%T}%?Z i%%%ee gﬁ%ﬁc C/ %%Jgﬁe e ;néagl_l)ipllzer paste 4800.
Tvo—2F—X E=Y RC5 )
Char-grilled bonito carpaccio, grilled eggplant, ginger GF DF 3200.
BORBEESHILNYFa BRIHF E=
Seasonable vegetable tempura, radish, ginger DFCG V 3200.
FEHFRORIS KR &=
’Pﬁ Agedashi tofu, summer vegetables, mushroom, wasabi DF CG VG 2800.
- BITHLEE EFX IOl W . k .
Seasonal vegetable soup GFDFSFV 2200. Qulc bltes
FEOFRRA—T
Yuba and soy croque monsieur, salad GFDFV 3200.
mECEIOI/Ov I Ly a
Kyoto daikoku shimeji ragotit sauce, carrot homemade pasta CGDFV 4200.
SUPER SALADS FRRREBIADDZT =V =R ABZED AT Y bF—F
Wagyu classic burger, potato fries, homemade ketchup DF CG 6000.
) E—TN—H—T51FRT+
E‘j Kale, shallot, sesame, dukkah spice ) GFDFSFCNV
TILHZA IvOvh KR TaHANAR Mushroom burger, potato fries, homemade ketchup VG CG 3500.
Ry all—LN—H—TZ14 RRTk
Roasted vegetables, quinoa, goji berry, walnuts, herb vinaigrette GF DF SFCN V
O—XARTETIL FX7 HBZX JIAOE JIL=I Manki udon noodle, mushroom, yuba CG DF 3200.
BiS>rA /10 BFE
Medium 2200, Large  3200. Manki udon noodle, egg, Kujo leek CG DF 3200.

BRISCA FEWIP NFxRF
Choose your topping for any of our salads
Chicken | Prawn | Tempeh  1800.
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‘1 Sleep program
GF=Gluten free DF=Dairy free SF=Refined sugar free CN=Contains nuts 15% service charge and 10% consumption tax are included in the price above.
CG=Contains gluten CD=Contains dairy V=Vegan VG=Vegetarian LEERRNMERICIF15% DT —E B 10%DEERDEENTHD X,



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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2glasses of wine | D¢ > 24 2700. 3 glasses of wine| D> 345 3700.

4 COURSES LUNCH

Wine pairing -1 >R T

Revenge veggie crackers and dip of the day
EMBRT VT BRFYIX
S

Kinosaki snow crab, fennel, domestic lemon
WBEXDrAZ JzvxIL BELEY GF SF

Jerusalem artichoke
®F GF

Kyoto free range chicken, Tamba shimeji mushroom, La France pear
REIE FELHLC ST5UX GF SF
or

Grilled wagyu rump, seasonal vegetables
MES>VTFNDI3 /=TI (+2000yen) GF CD SF

Chestnut Mont Blanc, fermented yuzu sorbet

MEDEVISY HEBEWMFOVILX GF SFCN CD VG
0 v
=09
Coffee or tea . o
J—kt— & 20N
’ A e ?

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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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 LUNCH
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Wine pairing D1 R T
2glasses of wine | D> 2§f  2700. 3 glasses of wine| D> 34K 3700.

Revenge veggie crackers and dip of the day
EMPFRT v T BRFYIZX
00

Sea salted tomatoes and red onion
kYR RER GFDF VG

Kyoto daikoku shimeji ragott sauce, homemade carrot pasta
RFERKREBIAXAINST—-V—R ABEEDARIIVEF—X DFCGCVG

Roasted seasonal vegetables
EMPFHROO—I b+ GFDFV

Chestnut and oatmilk pudding, fermented yuzu sorbet
MBEA—VZIWODT )Y HBEMFOYILA GFDFSFCNV

Coffee or tea
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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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