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i Bistro. Prices inclusive of taxes and 13% service charge
If you have any allergies, please inform our staff
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Appetizers
Seasonal Soup ¥800

Please ask our staff for details

DT Caesar Salad Large ¥1,800, Side ¥950

Romain lettuce, broccoli, parmesan, bacon, croutons,
poached egg and Caesar Dressing
Add Tamba Chicken Slices +¥450

Kyoto Garden Salad ¥950
Mix of salad leaves, grilled Kyoto vegetables

and a seasonal Kyoto Dressing

Light Meals
Tamba Chicken Club Sandwich ¥2,200

Tamba chicken, bacon, egg, lettuce, tomatoes and herbed fries

Beef Burger ¥2.,700
Lettuce, tomato, caramelized onion jam, signature sauce and herbed fries
Add cheese and/or bacon +¥350

Change to sweet potato wedge +¥400

Mushroom Tofu Burger ¥2.600

Vegetarian patty made from shiitake & maitake mushrooms, tofu and
rice, teriyaki sauce, lettuce, tomato and herbed fries
Change to sweet potato wedge +¥400

Main
Chef’s Signature Chuck-Eye Steak ¥3,600

Shio Koji marinated with grilled Kyoto Vegetables and a light Scordalia
Upgrade to 100g Kyoto Beef Steak +¥5000

Pan-fried Crispy Tasmanian Salmon ¥3,000
Served on a bed of sautéed spinach, with citrus couscous
and a tomato, shallot and thyme salsa.

Seasonal Pasta ¥1.,800~

Please ask our staff for details

Set Meals
Kyoto Ginger Pork ¥2,300

Kyoto Pork, caramelized onions, finely sliced cabbage.
Comes with Kyoto pickles, Tamba black bean miso soup and rice.

Add Kimchi +¥200

Teriyaki Tamba Chicken ¥2,300
With Mizuna Salad

Comes with Kyoto pickles, Tamba black bean miso soup and rice.

Kyoto White Miso Glazed Salmon ¥2,300

A local specialty, Saikyoyaki, served with sesame spinach.
Comes with Kyoto pickles, Tamba black bean miso soup and rice.

Dessert

Baked Cheesecake ¥900
Served with blueberry compote

Uji Matcha Chiffon Cake ¥1,300

Served with matcha gelato, anko and whipped cream

Seasonal Fruit Platter ¥1,300

An arrangement of seasonal fruits

Gelato or Sorbet ¥600
Chocolate / Vanilla / Strawberry / Black Sesame / Cassis



