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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LUNCH



COURSES

Experience the local flavours of Kyoto with our hyper-seasonal menu crafted from fresh, locally sourced ingredients.
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Seasonal Lunch
S=ZF IS F I
Omakase Lunch
BEHEZ > F4,m

Plant Based Lunch
T3 MR—=ZF 454

Wine Tasting
TATARTAVY

Sake Tasting
BERBETA AT >

STARTERS

Six Senses KYOtO garden salad *chicken or prawn or tempeh +1,800
ORISR REA—T U IH

Kale, shallot, dukkah *chicken or prawn or tempeh +1,800
=l IvyOvhk FTah
Seasonal vegetables, quinoa, rolled oats *chicken or prawn or tempeh +1,800

THFHR TX7 HLE

Fruit tomatoes, red onion, red shiso
ZIL—=Y I~ FERT FREE

Burrata cheese, fruit tomatoes, seasonal fruits
TJyvo—2F—X TI—=YEI b+ ZHOTIL—Y

Seasonal vegetable soup
FHDHFRA—T

Agedashi tofu, mushrooms, wasabi
BFELEE Tl Wz

Seasonal vegetable tempura, daikon radish, ginger
FEHFRORRS KR E£=

Tuna sashimi, wasabi, roasted seaweed

HRE WLE BEE

Wagyu beef sushi roll, wasabi, cucumber

MFEEEHE WE BN

5,200

7,900

7,200

2 Glasses / 3 Glasses

2,700 / 3,700

3,200 / 4,200

DF GFSFV 2,800

CNDF GFSEV 2,800
DETOX

DF GEV 3,600

DF GFSFV 3,000

CD GF SF 4,200

DF GFV 3,000
SLEEP

CG DF VG 4,200

CGDEV 4,500

CG DF 8,000

DF GF 6,200

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

Portobello mushroom, chimichurri, herb salad
R—tROvTY all—L FIFaU N—=TH34

Cauliflower, house-made soy yogurt
AVT757— BERREAI—TILE

Seasonal vegetables, black beans, black sesame
ZEMFxR 2o ZEAm

Fish of the day, seasonal vegetables, garden herb ravigote sauce
AHOR FEHHFHR H-—T>N—-TSEJdy V-2

Kyoto free-range chicken %50?, soy sauce koji, Manganji chili peppers
REMEE EHH HEFEFE

Wagyu beef rump (150g), horseradish, date vinegar
MEZ>T BFEOIV T—VERL—

QUICK BITES

Yuba and soy croque monsieur
BECEAOI/OYI Ly a

Portobello mushroom burger, house-made bun, potato fries
R—bRAOYY D a)l—LN=H— BRENVX TI1RKRTH

Japanese beef burger, house-made bun, onion, tomato, lettuce, potato fries
E—7N—H— BFRENVX FLRF ~Ih+ LEZX TSA4RKRTFH

BOWL FEASTS

Udon noodle, mushroom, Kujo leek
TDIS5CA NFRTE BEHR—FHT

Udon noodle, wagyu beef, Kujo leek
MFELSNES A NERT BEHA—HBLT

Tuna sashimi rice bowl, onsen egg, wasabi
X270 BRI L

Wagyu beef steak rice bowl, onsen egg, wasabi
MFRT—FF BRID L

DF GF SFV

CNGFV

DF GF SFV

DF GF
FITNESS
CN DF

DF GF
FITNESS

DFGFV

CGDFV

CG DF

CG DF

CG DF

CG DF

CG DF

15% service charge and 10% consumption tax are included in the price above.
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4,800

4,000

4,500

5,500

5,500

8,500

3,200

5,500

6,500

4,000

6,000

6,000

7,200



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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SEASONAL LUNCH 5,200

Sustainable veggie crackers and dip of the day
EHBRTvS BFRFYIR
DF GF SF V

Corn, sea urchin, white sesame

£5652L EF gk
CD GF

Wagyu sirloin, seasonal vegetables, Hollandaise herb sauce
MEY—O1> FEHHX N—TF507-XV—-2X
CD GF SF

Shiso, fig, red wine

R BER KUY
DF GF SF VG

Coffee or tea
d—kb— #F

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.
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OMAKASE LUNCH 7,900

Sustainable veggie crackers and dip of the day

EHEHRTsvT BEFYIR
DF GF SFV

Corn, sea urchin, white sesame

£5652L EFS B
CD GF

Winter melon, whelk, basil

KM 238 NTI
DF GF

Choose your preferred main course from the options below.

FROFH S BEUC LI,

Fish of the day, white onion, fermented lemon

FEHOMR HER HELEY
DF GF

Kyoto pork shoulder, plum, red shiso
FREBEBEO—X bbb REE
DF GF
Wagyu fillet

MET72L (+2,500)
DF GF SF

Shiso, fig, red wine

Rk EER KUY
DF GF SF VG

Coffee or tea
d—k— #IF

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.
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PLANT BASED LUNCH 7,200

Sustainable veggie crackers and dip of the day
EMHFRT v BFERFYTR
DF GF SF V

Pumpkin, black sesame, soy milk

MmO BEAR ZI
DF GF V

Corn, brown rice, eggplant

E53H3L XK T
CG DF SEV

Seasonal vegetables, black hummus, seasonal citrus fruits

ZHHFR TIvITLR FEHOHIE
DF GF SF V

Fig, peach, kombucha

\|IER Bk A2TFv
DF GF V

Coffee or tea
J—b— #HE

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.
FRRRMARICIE15% DT —E B L 105D EEBDZENTED £,



