C.GRILL

DINNER MENU



PREMIUM KANASAI LOCAL GASTRONOMY
27,000

APPETIZER

FHE ., U2, SR 7 a~—2 271
Bonito, Wasabi, Yuge Farm Fromage Frais

2nd APPETIZER

TAVATr, EVHIRIT FRDZEE
Bigfin Reef Squid, Toriimiso, Butterbur Scape

VEGETABLES

FLBRREERT AR T ANT A ZT73 | AN TR O INWABISUKE
Fermented White Asparagus, Tarragon, Kyoto Uji Free Range Egg WABISUKE

FISH

B, = FooH a7
Tilefish, Sangen Pork Pancetta, Truffle

MAIN

BARAR T A FAR, FE, BRIV S alE
Aged Kobe Beef Top Sirloin Cap, Spring Beans, Aged Balsamic Vinegar

DESSERT

XYL AL RRBEYA T —LE

Kiwi, Oregano, Awaji [sland Meyer Lemon

INEA-ba—b—F RS

Mignardises, Coffee or Tea

B9 9H UA X7V 5 7T (+15,000)
Recommended Wine Pairing 5 Glasses (+15,000)



A= a—OFRFEBITT X THANTER SN TE Y . ZRBHICIT10%08i4 & 169 — AR BAEENE T,

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



KANSAI LOCAL GASTRONOMY
19,000

STARTERS
AYFOEEFEX IR LR EC 21T
D3, 7)) BINT7AT /L—~ —
Straw Grilled Grunt, Wakayama Citrus Jabala
Pine Nuts, Fennel, Semi Dry Blueberry

SIGNATURE

K THELIEESADZ VAL
FEFHE R OIFWABISUKE,, BTG ESITHD 7Py —/ Ma”
Wood Smoked Tuna Tartare
Kyoto Uji Free Range Egg WABISUKE, Kuromon Market Iseya Tsukemono, Parmigiano, Truffle

SALAD
BVE IR B SE DY TH  a— LT 77— L —Y DRI L vk
B =N ANT T v, FXT
Kansai LLocal Vegetables Salad, [Local Farm Beetroot Vinaigrette
Vegan Stracciatella, Quinoa

MAIN

KHDO~—7 v 74y a
Today’s Market Fish

Or
K~T7adDL 77
Rare Grilled Bluefin Tuna

Or

BT T a7 AX— 300g (+5,500)
Canadian Lobster 300g (+5,500)

Or
RKHDOEBL I arEHESE —aa s

Today’s Selection of Domestic Beef Sirloin

Or
KHOEBLVZaEHES 741 (+3,500)

Today’s Selection of Domestic Beef Fillet (+3,500)
Or
RKHDOEBL 7Y ar Bk (+3,500)

Today’ s Selection of Aged Beef (+3,500)

Or

KADOEL I g 4741 (+6,500)
Today’s Selection of Wagyu Beef Fillet (+6,500)

DESSERT
SEIRSG DI TR Ty &
SCH TV A3HUK
Yuge Farm’s Milk Pannacotta
Pomelo, Dill, Hojicha

INELA-ba—b—F T TR

Mignardises, Coffee or Tea



BT TIA XTIV 4 7T (+12,000)
Recommended Wine Pairing 4 Glasses (+12,000)

A= a—OFREHEIIT N THAM TREINTEY, FretaI2iZ10%Fi4: L 15% ) —E 2ERE FNET,

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



CHEF’S SPECIAL
15,000

STARTERS

AYVFDOEaEX, FIAKILERELSIES
WADEE, 7R, BIRTAT )L—_Y —
Straw Grilled Grunt, Wakayama Citrus Jabala
Pine Nuts, Fennel, Semi Dry Blueberry

SOUP

WK IS ERDA—T | FHEEE LBk, W IR =t T o
Awalji Island Onion Soup, Wood Grilled Squid, Shiga Sangen Pork Pancetta

MAIN

KAD—r "7 4y =
Today’s Market Fish

Or

RK~T7adDlL 77 )L
Rare Grilled Bluefin Tuna

Or

BT a7 a7 A% — 300g (+5,500)
Canadian Lobster 300g (+5,500)

Or

AHOXRL I a FHpELE —aA

Today’s Selection of Domestic Beef Sirloin

Or

AKHDOEBVIZaEHES 741 (+3,500)
Today’s Selection of Domestic Beef Fillet (+3,500)

Or
RKHEHDOEBLZa BpkA (+3,500)
Today’ s Selection of Aged Beef (+3,500)

Or

AKHDOEBLVZ a7 41 (+6,500)
Today’s Selection of Wagyu Beef Fillet (+6,500)

DESSERT

SKBATAT
Aba Y — FHRIRR, HTE
Sakura Sphere
Strawberry, Uji Matcha, Azuki

/NS LT ——FKTTRLR

Mignardises, Coffee or Tea



BT8O I XTVT 37T (+10,000)
Recommended Wine Pairing 3 Glasses (+10,000)

A= a2 —DFREHEIT T N TH A TERLRINTEY ., FrBH e IZiZ 1098 4L 15% Y —E 2R S E T,

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



