C:GRILL

DINNER MENU



CHEF'S SPECIAL
14,500

AMUSE
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Shiga Biwako Ayu Fish
Kiwi, Japanese Pepper, Watercress

APPETIZER
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Straw Grilled Local Spanish Mackerel
Senshu Onion, Junmai Daiginjo Sake Vinegar, Sake Lees

soup
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Wood Grilled White Asparagus Soup
Shellfish, Shiga Jamoén de Biwako Cured Ham
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<& H i
MR SHINS a2 e )7 LY HKE, ool
Red Bream
Kobe Yuge Farm "KOSHIHIKARI" Rice, “TORII” Miso, Celeriac Purée
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W R D e %
TR, R=v=/, =7V
Wood Grilled Shiga Omi Duck
Kyoto Kujo Green Onion, Black Garlic, Beef Jus
EAEe
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Wood Grilled Hyogo Ohta Beef Loin ( +3,800 F )
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Wood Grilled Nara Yamato Mesuushi Fillet ( +4,200 F )

DESSERT
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Sakura Charlotte, Nanko Plum Jelly, Sakura Opaline, White Bean Paste Ice Cream

INEF- L 3 — e — F 72 13FLF / Mignardise, Coffee or Tea
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All prices are quoted in Japanese Yen, and price inclusive of taxes and service charge.




KANSAI LOCAL GASTRONOMY
17,500
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Shiga Biwako Ayu Fish
Kiwi, Japanese Pepper, Watercress

APPETIZER
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Straw Grilled Local Spanish Mackerel

Senshu Onion, Junmai Daiginjo Sake Vinegar, Sake Lees

APPETIZER
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Hyogo Firefly Squid and Wild Vegetables
“TORII” Miso, Butterbur Plant, Shiso Flower

FISH
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Red Bream and Shiga Biwako Shijimi Clam
Wakayama Citrus, Spring Beans, Wasabi

MAIN
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Wood Grilled Kuroge Wagyu Beef
Kyoto Kujo Green Onion, Black Garlic, Beef Jus

EQEe
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Wood Grilled Hyogo ohta Beef Loin ( +3,800 [ )
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Wood Grilled Nara Yamato Mesuushi Fillet ( +4,200 [ )
DESSERT
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Dekopon Mousse, Elderflower, Apricot, Dekopon Ice Cream

NS & 3 — e — % 72 13ALA / Mignardise, Coffee or Tea
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All prices are quoted in Japanese Yen, and price inclusive of taxes and service charge.



PREMIUM KANSAI LOCAL GASTRONOMY
25,000
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Shiga Biwako Ayu Fish
Kiwi, Japanese Pepper, Watercress

T S
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Local Black Abalone

Raw Seaweed, Karasumi, Yellow Chinese Chives

APPETIZER
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Straw Grilled Local Spanish Mackerel

Senshu Onion, Junmai Daiginjo Sake Vinegar, Sake Lees

APPETIZER
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Hyogo Firefly Squid and Wild Vegetables
“TORII” Miso, Butterbur, Shiso Flower
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Toyama White Shrimp

Fermented Tomatoes, Bamboo Shoots, Yuge Farm Fromage Frais
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Red Bream and Shiga Biwako Shijimi Clam
Wakayama Citrus, Spring Beans, Wasabi
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Wood Grilled Nara Yamato Mesuushi Fillet

Kyoto Kujo Green Onion, Black Garlic, Beef Jus
DESSERT
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Aiko Tomato Variation
Strawberry, Basil, Kobe Yuge Farm Fromage Frais
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All prices are quoted in Japanese Yen, and price inclusive of taxes and service charge.





