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SOUP

Seasonal Soup
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MAIN

Chef’s Pasta of the Day
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Or
Grilled Kyoto Mochi Pork (140g) (+ ¥ 1,500)
Served with Shibazuke beef jus, Grilled Seasonal Vegetables,

Smooth Taro Purée and Kujo Green Onion Oil
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Or
Pan-Seared Sea Bream
With Turnip Pickle & Mild Vinegar salsa,
Served with Crispy Rice Crackers (+ ¥ 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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¥ 2,700

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

Rice T8k +300

Seasonal Soup FEIDA—T  +450
Bread /\>/ +300




