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.

SekkilFBEARIBEBO —+HUEKICT Y ANT T7INEL A NS T,
MITDEXTADNSITEANNTEMT. BEMOBALEL .
BSVWLIEBIU-BES e Z2BisL. EEHAS TIEDOKZ CIRHELE S,

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

Sake pairing
2 glasses of sake | BZsE2 45 2

3 glasses of sake | BZE3 'S5 2

STARTERS

Kale, shallot, dukkah )
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Sea salted tomatoes, red onion, shiso
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Plant Based Dinner 75
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Seasonal vegetable tempura, daikon radish, ginger
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Burrata cheese, beetroot, grapes
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Ej Agedashi tofu, seasonal vegetables, mushroom, wasabi
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Striped jack, wasabi, canola flower
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Sweet prawn, fennel, sour cream
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Seasonal vegetable soup
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Vegetable spring rolls
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Japanese pickles and vegetable sushi roll
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HOT POT TO SHARE

u House-made tofu, seasonal e etables, seaweed broth, Kyoto Kameoka rice
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u Seabream, daikon radish, Nanzenji tofu, Kyoto Kameoka rice
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Omi beef sukiyaki, Nanzenji tofy, watercress, Uji free range ¢ ege
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Kyoto Kameoka rice
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CD=Contains dairy CG=Contains gluten CN=Contains nuts DF=Dairy free GF=Gluten free SF=Refined sugar free VG=Vegetarian V=Vegan
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JOSPER OVEN

From the Land

Roasted cauliflower, white sesame, soy yogurt
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Roasted seasonal mushrooms
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Roasted seasonal vegetables, black hummus
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Roasted pumpkin, mushroom
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Roasted carrots
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From the Sea

Fish of the day, seasonal citrus, harb
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Scallops, red Manganji epper paste, enoki mushroom
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Octopus, soybean stew, shiso hummus
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From the Farm

Kyoto free range chicken, red Manganji pepper paste
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Pork spare ribs, black vinegar, mixed spices
—OARTIT BEEf IV IXRINTR

Omi beef rum
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Omi beef fillet, roasted vegetables
WIF7«L FHRoO—X b

Side dishes

Mashed potatoes, Hokkaido fermented butter
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Kyoto Kameoka rice
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15% service charge and 10% consumption tax are included in the price above.
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OMAKASE DINNER 15800

DAIKAN

January 20 - February 2

Daikan, meaning "Great Cold', the last of the 24 solar terms in the Sekki, marks the year's most frigid period.
This time from mid-winter to the start of spring, while intensely cold, is also a time
for preparing special foods preserved by the natural cold, such as frozen tofu, kanten, and sake.
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Amazake, yuzu, ginger
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Winter yellowtail, kumquat, wasabi
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Tilefish, cauliflower, crown daisy
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Choose your preferred main course from the options below.
TEROFHSEFELODEERUFLTI L,
Omi beef rump, winter vegetables, red wine sauce
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or

Omi beef fillet, seasonal vegetables
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Kumgquat tart, Hyuganatsu ice cream
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Coffee or tea
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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.
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PLANT BASED DINNER 12000

DAIKAN

January 20 - February 2
Daikan, meaning "Great Cold', the last of the 24 solar terms in the Sekki, marks the year's most frigid period.
This time from mid-winter to the start of spring, while intensely cold, is also a time
for preparing special foods preserved by the natural cold, such as frozen tofu, kanten, and sake.
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Roasted organic turnip, crown daisy, sake lees
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Jerusalem artichoke, chive, black olive
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Whole wheat fettuccine, burdock ragott
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Kyoto daikoku shimeji, winter vegetables, black beans
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Fermented yuzu jelly, Hyuganatsu
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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.
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