C !GRILL

LUNCH MENU

3 DISHES 5500

BiE + ALY +F¥— 1
STARTER + MAIN + DESSERT

4 DISHES 7500

2x I + ALV +FTF—F
2 x STARTER + MAIN + DESSERT

5 DISHES 9000

2 x AIRE+ABE+ ALV +FF— b
2 x STARTER + Fish + MAIN + DESSERT

A= 2—OFAFRHEET R THAM TRLESNTRY, ZRRHEIE10%8i 4 & 16% T —E 2R3 & EnE T,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
ROBYT ot E SR RDOBERIL, AZy T ETEBHRULATTEE,

Vegetarian option available upon request.



3 DISHES 5,500
MENU

Appetizer Choice

AHOEERDOH N Ry TFa, WANAIRAN—T | [LIFEF AL

Today s Fish Crudo Herbs, Wasabi Oil

A %Fﬂ#fnﬂ?@éﬂb Vayk Ak —
Sangenton Pork Prosciutto from Shiga, Ricotta, Strawberry

IHIERES, o AT T—FR
Local Fresh Fish, Romesco, Almond

Or
FAR I B E AN AT N—a T b

Wakayama Local Chicken, Bacon Jam
Or

HER—Ia—R =T DT
Kobe Pork Loin, Sage Rub
Or

ITRREET D7 VVAT—% B X7 V74
Grilled Local Eggplant Steak, Kyoto Black 7 Spice, Quinoa Salad

Or
30 H BB P4+ 7150g (+3,5004)

30 days Aged Kobe Beef Rump (+3,500yen)
Or

[EpEA7 4L A150g (+3,500 )
Domestic Beef Fillet 150g (+3,500yen)
Or

ITRRPFERI A7 4L P100g (+6,500[1)
Local Wagyu Beef Fillet 100g (+6,500yen)

sV EBROE—T Y a2
Balsamic Beef Jus

Or
TR EE RPN LR — AT T (s 2 DT )L F— K
Béarnaise with Kyoto Cage Free Egg and Horseradish

A IyRT 4 —DF — ATV =X JRINHNA Ta~v—T 2T T
Conrad Tea Cheese Terrine, Satsuma Mandarin, Fromage Blanc
TAHvaag FaFaalb—h =y
Fondue au Chocolate, Rum Chocolate, Pecan Nuts

—HDORBHEA
Petite Sweet

a—b— X ITALR
Coffee or Tea

AZz—0 jz 7 H/‘ ENE \”HM e d*iL"‘:‘ Y, FoR M 12 10%Bi @2 L 15% 3 —1 AH EENET,
All menu selling pri n Japanese Yen, inclus of 10% TAX and 5% Service Charge.



4 DISHES 7,500
MENU

Appetizer Choice

ARHOEEFD TNy T a, WANAN—T LS AL
Today s Fish Crudo, Herbs, Wasabi Oil

Or
BB WLPE = LR O AN L Vv Aha ) —
Sangenton Pork Prosciutto from Shiga, Ricotta, Strawberry

.........................................................................................................................................................

WA PE T vya) — ki ENRL =0 =s b RE T
Wood Grilled Local Broccoli, Burnt Garlic and Pistachio
Or

KRFEES—NDYFH AP FL 7L
Osaka Kale Salad with Winter Vegetables and Walnuts

IPEfiE M, mART T —FUR
Local Fresh Fish, Romesco, Almond

Or
FOER LR PE AN AT, RN—a T b

Wakayama Local Chicken, Bacon Jam

Or
ER—IO—2 =T DT
Kobe Pork Loin, Sage Rub
Or

SERREERF DT VIV AT —x Btk X7 HT54

Grilled Local Eggplant Steak, Kyoto Black 7 Spice, Quinoa Salad

30 H 2B = #7/7 150g (+3,500F9)
30 days Aged Kobe Beef Rump (+3,500yen)

Or

[EPEA7 4L W 150g (+3,500 )
Domestic Beef Fillet 150g (+3,500yen)
O

TR PEFN A7 4L P9100g (+6,5007)
Local Wagyu Beef Fillet 100g (+6,500yen)

2RO — 7Y o
Balsamic Beef Jus
A EERANIFER— AT T 4 2 DRT L R— R
Béarnaise with Kyoto Cage Free Egg and Horseradish

Or
TxR L aaT T AFaal—h B—hr oy
Fondue au Chocolate, Rum Chocolate, Pecan Nuts

AV TYRTA4—DF — ATV =X RN Ta~—T 2T T
Conrad Tea Cheese Terrine, Satsuma Mandarin, Fromage Blanc

— DB E T
Petite Sweet

a—b— RS
Coffee or Tea

x::;—merti HAH CRESIVTHY, SR 1098 4 & 15%— r:u» SEnET.
All menu selling pri in Japanese Yen, inclusive of 10% TAX and 15% Service Charge




5 DISHES 9,000
MENU

Appetizer Choice

KB OREFDI Ny Fa, WANDLpN—T (LHEF AL
Today s Fish Crudo, Herbs, Wasabi Oil
Or
BRI PE =St D AL Vay s Aha_)—
Sangenton Pork Prosciutto from Shiga, Ricotta, Strawberry

WRRPET Ty — xR L=V = LB AR T
Wood Grilled Local Broccoli, Burnt Garlic and Pistachio
Or
KWRFEr—N DY F5 L BFEL T LR
Osaka Kale Salad with Winter Vegetables and Walnuts

Fish
W rEfEfa, mAARS T —EUR

Local Fresh Fish, Romesco, Almond

FRER L B FE AU, = Uy A

Wakayama Local Chicken, Bacon Jam
Or

WER—Ia—RA =T D77
Kobe Pork Loin, Sage Rub
0

WTRREEDF DT VNAT—F, BEMK, X7 VT4
Grilled Local Eggplant Steak, Kyoto Black 7 Spice, Quinoa Salad

30 H 2R = 4:7/7 150g (+3,500)
30 days Aged Kobe Beef Rump (+3,500yen)

Or
EIFELE7 41 P 150g (+3,5001)
Domestic Beef Flllet 150g (+3,500yen)

Bfﬁfuflcmvmwg (+6,500M)
Local Wagyu Beef Fillet 100g (+6,500yen)

SRk —7
Balsamlc Beef Jus

ﬁ%ﬂ%ﬂ@ﬁﬂb\Eﬂkn‘~%774//10>ﬂ7ﬂ/2\—1
Béarnaise with Kyoto Cage Free Egg and Horseradish

Dessert

2Ty RT 4 —DF— ATV =X INBIPA, 7a~v—T 2T T
Conrad Tea Cheese Terrine, Satsuma Mandarin, Fromage Blanc
Or
THEvanT FaFaaL—h =ty
Fondue au Chocolate, Rum Chocolate, Pecan Nuts

—NOPBET
Petite Sweet

a—b— XHRR
Coffee or Tea

A=a—ORFFHIET < TH
All menu selling prices are

THY, TR ITITI0B &L 15% 5 —E AR G Eh T,
Yen, inclusive of 10% TAX and 15% Service Charge.



