A La Carte Menu

APPETIZER

Y AT F TN —F U HREX JVAE—FXT | LB E 2L

Wood Grilled Sustainable Salmon, Crispy Quinoa, Lemon Purée

BCELIZZZL WA, 7V —Y vk AY—T
Straw Grilled Soft Boiled Octopus, Fruit Tomato, Olive

KHEOEEED I NNy TFa, WANAZRAN—T | [IFEAF AL
Today s Fish Crudo, Herbs, Wasabi Oil

B RPE = TTRDEN L Vay BT =X Ahr_Y—

Shiga Sangenton Pork Prosciutto, Ricotta Cheese, Strawberry

VEGETABLES APPETIZER

ERRFET mya) —FheE | B L= =7 b AZ T
Wood Grilled Local Broccoli, Burnt Garlic and Pistachio

THERPES AT T NAEE | G — A I
Kyoto Sustainable Oyster Mushroom, Soy Cream, Sansho Pepper

KIRPE— N DY T4 AP LT LI
Osaka Kale Salad with Winter Vegetables and Walnuts

EpEHV T T — T —TFALERT Lk

Domestic Cauliflower, Ginger—Lime Vinaigrette

¥ 2,500

¥ 2,500

¥ 2,500

¥ 2,500

¥2.000

¥2.000

¥2.000

¥2.000
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All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



WOOD GRILLED MAIN DISH

W pEfiEfa AR 7—F R

Local Fresh Fish, Romesco, Almond

BB R PETIRG, Py —T LR
Shiga Omi Duck, Ginger Bread

UKL SR PE DA R N—a U A
Wakayama Mikan Chicken, Bacon Jam

MFER—Ia—A =V DT
Kobe Pork Loin, Sage Rub

F~— g, LELE RS

Lobster, Lemongrass Bisque

TRREEM DT INVAT —F%  BERR X7 %74
Grilled Local Eggplant Steak, Kyoto Black 7 Spice, Quinoa Salad

SIGNATURE WOOD GRILLED BEEF SELECTION

30 HREAH =477 150g
30 days Aged Kobe Beef Rup

EEE4Y—1aA2 150g

Domestic Beef Sirloin

EEF7 4L 150g
Domestic Beef Fillet

WTRREEFNA7 4L A 100g
Local Wagyu Beef Fillet

TRV Y —AZEBEOTZEWN
Please Choose Your Sauce
VA% ant=1 1 ) e A
Balsamic Beef Jus

E‘i%ﬁfé@qzﬁﬂb‘gﬂk/ﬁk‘—137‘/{/f/;@/\7}pj\»—x
Béarnaise with Kyoto Cage Free Egg and Horseradish

¥ 3,800

¥ 5,500

¥ 4,300

¥ 4,500

Ask

¥ 3,000

¥ 9,000

¥7,300

¥ 8,200

¥9,500
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All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



SIDE DISH

NI RTTARET R
Hand—-Cut Fried Potato

KIRPFEI=r~hDaL 74
Osaka Tomato Confit

AT G DHREE
Wood-Fired Green Beans

CHEESE

ST INDOTIVF Y F—X 3 FE
Chef-Curated Artisan Cheese Trio

DESSERT

AL TYRTA—=DF = AT V=X AINB A Ta— 2T T

Conrad Tea Cheese Terrine, Satsuma Mandarin, Fromage Blanc

THH v aaT TaFaal—h B =Y

Fondant au Chocolat, Rum Chocolate, Pecan Nuts

Fo ) ReFPEN=T < AH LR —F
Grilled Green Apple, Tahitian Vanilla, Mascarpone

RUARTaal —hONTray, Do Vy— JEERENSD

White Chocolate Bavarois, Ginger, Tokushima Strawberry

¥ 1,500

¥ 1,200

¥1,200

¥ 2,000

¥ 2,000

¥ 2,000

¥ 2,000

¥ 2,000
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All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



