MENU
TARTER

AV FOTRFEE | FAK LR EL IS
ADE, TR BIRTGAT — ) —

FrE T U U SR ET A L

3. B— D7) — 2T

FHEERIERA T AT T AD <=

AP SRl RO, b

KL ESADZIVE IV E TR\
BRI ESITHD, IV —/ M =7 (+4,000)

Straw Grilled Grunt, Wakayama Jabala Citrus
Pine Nuts, Fennel, Semi Dried Blueberry

Wood Grilled Shellfish, Awaji Island Lime
Wild Vegetables, Sage Green Taboulé

Tamba Black Chicken Breast, Marinated Asparagus
Aged Balsamic Vinegar, Spring Beans, Mint

Wood Smoked Tuna Tartare, Kyoto Uji Free Range Egg
Kuromon Market [seya Tsukemono, Parmigiano, Truffle (+4000
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Awalji Island Onion Soup
Wood Grilled Squid, Shiga Sangen Pork Pancetta

Kansai Local Vegetables Salad, Local Farm Beetroot Vinaigrett
Vegan Stracciatella, Quinoa
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Today’s Market Fish

Sustainable Salmon

Rare Grilled Bluefin Tuna (+2,000)

Canadian Lobster 300g (+5,500)

Osaka Inunaki Pork Shoulder Steak

Wakayama Mikan Chicken Thigh

Today’s Selection of Domestic Beef Sirloin (+3,500)
Today’s Selection of Domestic Beef Fillet (+4,500)

Today’s Selection of Wagyu Beef Fillet (+6,500)
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Roasted Osaka Mini Tomato Amamade and Herbs
Kyoto Kinoko Kakumei Oyster Mushroom
Hand Cut Smoky Fried Potato

Chef’'s Recommendation
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Awajl Onion Sauce
Osaka Honey Mustard Sauce
Wood Grilled Tomato Fondue

Red Wine Sauce

Spicy Chimichurri
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Yuge Farm’s Milk Panna Cotta

Dekopon Crepe Suzette
Dekopon, Vanilla, Osaka Honey

Sakura Sphere
Strawberry, Uji Matcha, Azuki
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All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



