CoOURSE

SOUP

Seasonal Soup
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MAIN

Chef’s Pasta of the Day
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Or
Pork Loin Steak (140g) (+ ¥ 1,500)

Served with Grilled Asparagus, Nanohana, Kuro Shichimi Smashed Potatoes,and a
Strawberry flavoured Jus, finished with Crushed Hazelnut
R—=7B8AVAT—F(1409) 7 RAINTHAKDIE, BEHRRKDAR Y 1RT
BEMBERTA DI N—E)V YT

Or
Seared Sea Bream with Spring Cabbage and Bamboo Shoot, Asari Clams,

Saikyd Miso Cream, and Crisp Yuba, finished with Sakura Salt (+ ¥ 1,500)
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DESSERT
Mini Matcha Parfait with DoubleTree Signature Cookie
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DRINK

Coffee or Tea
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¥ 2,600

LuncH
11:30-14:30 (L.O. 14:00)

TamBA CHICKEN
THIGH STEAK

with Seasonal Vegetables and Romesco Sauce
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Includes one choice of Coke, Coke Zero, Ginger Ale
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¥ 1,850

+300
+450
+300
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