A La Carte Menu

APPETIZER

PATF T NA—F U RABEE LRI RXT | BAEE, Ye=a—F )Lk ¥2,500
Charcoal Grilled Sustainable Salmon, Red Quinoa, Sakura Shrimp, Tahini Yogurt

REXIC U PE T A VA JE A=A ol I a—F Y ¥ 2,500
Straw Grilled Local Squid, Smoked Onion Purée, Cashew Nuts

KADOREF TNy Fa, DT —Rlwi v F GARTF=F ¥ 2,500
Today’ s Fish Crudo, Ginger Dressing, Rice Granita

BB WPE = TR DENL VayFTF— AR — ¥ 2,500
Shiga Sangen Pork Prosciutto, Ricotta Cheese, Strawberry

VEGETABLES APPETIZER

KN~ hEiEE, TFLIU— L TV AL ¥ 2,000
Wood Grilled Osaka Tomato, Soy Milk Cream, Basil Oil

RIS R PENE —F vy b Ta DA YA NZ— VAR ¥2,000
Awaji Island Baby Carrot, Dukkah Spice, Honey Glaze

KIRPET—NDYT4  FRELI N ¥2,000
Osaka Kale Salad with Spring Vegetables and Walnuts

A =2 —DFREEIITRTHAMTRE I NTE Y, REEIIT 10%Hi8 L 15% — e AR EE T,

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



WOOD GRILLED MAIN DISH

IR pERER L WV T IT— TR T Ta

Local Fish, Cauliflower, Ajo Blanco

MK LR PEEADAK, BE)—a2E, 7 —E—X
Wakayama Mikan Chicken, Morel, Green Peas

PRAR—IFER—A FXHY Y )R =DV =
Kobe Pork Shoulder, Spring Cabbage, Sherry Vinegar Jus

VR L PENTTING . T ARG H A, TER T AR
Shiga Omi Duck, Asparagus, Five Spice Glaze

F— Vi E LT TA ERY

Lobster, Lemongrass, Bisque

ERREES T~ hEIT o N—_Fpa—J—
Local Turnip, Macadamia Nuts, BBQ Green

SIGNATURE WOOD GRILLED BEEF SELECTION

30 HREAH =477 150g
30 Days Aged Kobe Beef Rump

EEE4Y—1aA2 150g

Domestic Beef Sirloin

EEF7 4L 150g
Domestic Beef Fillet

WTRREEFNA7 4L A 100g
Local Wagyu Beef Fillet

TRIVY —RZBBEUTZEN

Please Choose Your Sauce

a7 Ry AR DIRT A ) — A

Long Pepper Red Wine Sauce

TEBFE EEANIN D/ N—T T )L K
Kyoto Cage Free Egg Béarnaise with Herbs

¥ 3,800

¥ 4,300

¥ 4,500

¥ 4,500

Ask

¥2,500

¥ 9,000

¥7,300

¥ 8,200

¥9,500

A =2 —DFREEIITRTHAMTRE I NTE Y, REEIIT 10%Hi8 L 15% — e AR EE T,

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

REEY AT T NAEE O FEE
Wood Grilled Kyoto Sustainable Oyster Mushroom

CHEESE

L7 R L IRDOT IF Y F—X 3 FE
Chef-curated Artisan Cheese Trio

DESSERT

B ARy — dbiEEIV Y
SAKURA, Strawberry, Hokkaido Milk

VITIAHN =T XH, Tav—Ya T Ty SRk

Citrus Garden, Buntan, Fromage Blanc, Shiso

¥ 1,500

¥ 1,200

¥ 2,000

¥ 2,900

¥ 2,800

A =2 —DFREEIITRTHAMTRE I NTE Y, REEIIT 10%Hi8 L 15% — e AR EE T,

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



