C . GRILL

LUNCH MENU

3 DISHES 5500

B + A4 +5 ¥ — b
STARTER + MAIN + DESSERT

4. DISHES 7500

2x R + ALY +THF—F
2 x STARTER + MAIN + DESSERT

5 DISHES 9000

2 x AIR+ABE+ ALY +FTF—h
2 x STARTER + FISH + MAIN + DESSERT

A2 —OFRFEHEIT T R THAM TREEINLTED, BT 10%Bi 4 15% 1 —E 2B E ENET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
NULNT ke Z R BDOBERRIL, AZy T ETEHRULATFTIEIN,

Vegetarian option available upon request.



3 DISHES 5,500
MENU

Appetizer Choice
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KO Ly Fa, DD — Ry S AR G=T

Today’s Fish Crudo, Gmger Dressing, Rice Granita

= %Fﬁéﬁﬂéﬁ@iﬂb Jay s Akl —
Shiga Sangen Pork Prosciutto, Ricotta, Strawberry

VT ERER, WV 7T T — ThR-T T a
[Local Fish, Cauliflower, Ajo Blanco
0

FOFK IR PES ARG, B — 2 H | T — B — A

Wakayama Mikan Chicken, Morel, Green Peas
Or

fHER—VEa—X EFExeyXY V2T —D

Kobe Pork Shoulder, Spring Cabbage, Sherry Vinegar Jus
Or

ERREER T, < AFAIT TV N _Fa—T )=
[Local Turnip, Macadamia Nuts, BBQ Green
Or

30 H Bkt = 24FE77'150g (+3,5001)
30 Days Aged Kobe Beef Rump 150g (+3,500yen)

E Fﬁlzmvmsog (+3,500M)
Domestic Beef Flllet 150g (+3,500yen)

QBF$D*474vW1oog (+6,500M)
[Local Wagyu Beef Fillet 100g (+6,500yen)

B o o o e E m e E m e E m e E E M W M M M m M M M M m m M M M M Emm  m M M M S M M i M M M M MmO M M m m mmm m m mm m m mmm m m mmm m m e omom e

Choice of Sauce

a7 Ry N— AR DOIRT AL — A

[Long Pepper Red Wine Sauce
Or

FASPE SR NIN D N—T XT )L p—X
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

B AN — dbiEEIL Y
SAKURA, Strawberry, Hokkaido Milk

Or
VINIAT—T o LH, Tavw—T a7 T Rk
Citrus Garden, Buntan, Fromage Blanc, Shiso

Bread and Butter

HFH T 2 XNV YT R T LR, FIRRETA LD/ —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

—ODBET
Petite Sweet

T —b—FITALR
Coffee or Tea

A= a—DOFFEHEITT N TH AR TRELINTEY, BT 10%80 4L 15% T —E ARREENET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



4 DISHES 7,500
MENU

Appetizer Choice

KA DRI S Fa, D Px—RLysr 7 FARTF=F
Today’s Fish Crudo, Gmger Dressing, Rice Granita

Ay %F“ﬁ%@@zm oo X ARl —
Shiga Sangen Pork Prosciutto, Ricotta, Strawberry

IR B PENRE —F vy b, T a2 WAL A N=—T LA
Awalji Island Baby Carrot, Dukkah Spice, Honey Glaze
0

KIRPET—N DY T4 FREET NI
Osaka Kale Salad with Spring Vegetables and Walnuts

ITBPERER ., W) T7TU— TR 7T o
[.ocal Fish, Cauliflower, Ajo Blanco
0

MR IL R PES AT, BE)—2H 7 — B —2R
Wakayama Mikan Chicken, Morel, Green Peas

Or
fHER—VEa—A KXY )X T —DT

Kobe Pork Shoulder, Spring Cabbage, Sherry Vinegar Jus
Or

WTRSPET T < IEIT oY N—_Fa—T— :
[Local Turnip, Macadamia Nuts, BBQ Green |
Or |

30 H #7472 7°150g (+3,500H)
30 Days Aged Kobe Beef Rump 150g (+3,500yen)

S 5—474’I/W150g (+3,500H)
Domestic Beef Flllet 150g (+3,500yen)

@BF?H*~74’I/V\]IOOg (+6,50019)
[.ocal Wagyu Beef Fillet 100g (+6,500yen)

Choice of Sauce

P T T R —en =1

: BT Ny = JAIRDIRT A Y — A :
i [Long Pepper Red Wine Sauce i
i Or i
. SO PE TR IR A —T T L o R .
: Kyoto Cage Free Egg Béarnaise with Herbs :

Dessert
mudae. by Justin Lee
B ARRAY— RIS
| SAKURA, Strawberry, Hokkaido Milk |
! Or !
E VNIAK =T XH, Ta~v—Ta T T SRR :
i Citrus Garden, Buntan, Fromage Blanc, Shiso |

Bread and Butter
HFEHT 2 XN T =R T LR TR ETA LD/ —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

—AODBET
Petite Sweet

a—b—F TR
Coffee or Tea

A=a2— DRI T X THAM TEFLINTEY, i‘%Tﬂ/\ 1E10%Fi4 & 15% ) —E X?H*?ﬁ aBENET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



5 DISHES 9,000
MENU

Appetizer Choice

AR ORI N AyFa, DoV =Ry vV TARTT=T
Today’s Fish Crudo, Gmger Dressing, Rice Granita

i %Fﬂﬁ%@éf\.b\ Jaw X Aka])—
Shiga Sangen Pork Prosciutto, Ricotta, Strawberry

Vegetable Appetizer Choice
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PR FEANE —F v gk, Fal) AR AZe T LA R
Awaji Island Baby Carrot, Dukkah Spice, Honey Glaze
0

KOREET— DY TH | T LT/
Osaka Kale Salad with Spring Vegetables and Walnuts

Fish

VTEPEREfA, WV T T T — Tik-T7 T a
[.ocal Fish, Cauliflower, Ajo Blanco

FAR LB PEA DA, B —a2E  J)— B —X

Wakayama Mikan Chicken, Morel, Green Peas
Or

P R—I7ER—A BXr XY =X —DT =
Kobe Pork Shoulder, Spring Cabbage, Sherry Vinegar Jus
0

WTSREET) T .~ TIAITF o N—= R — T —
Local Turnip, Macadamia Nuts, BBQ Green
Or
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; 30 H &K AR F 477 150g (+3,50019)
i
|
|
|
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30 Days Aged Kobe Beef Rump 150g (+3,500yen)

E Ftlzwl/mmg (+3,500M)
Domestic Beef Flllet 150g (+3,500yen)

L@BF%D*JM/WOOg (+6,500 )
[L.ocal Wagyu Beef Fillet 100g (+6,500yen)

a7 Ry N— AR DIRT AL — R
[.ong Pepper Red Wine Sauce
Or
TR E AR NI D N—T R_T )L R— R
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

3

g Bt AR — | JEHEEI LY

E SAKURA, Strawberry, Hokkaido Milk

. Or

. SRIGRAH —F o LH, Tav—a 75 SRR
: Citrus Garden, Buntan, Fromage Blanc, Shiso

Bread and Butter
HFERUT 2 XNV TR T Ly R | FRINETA LD/ —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

—ADBET
Petite Sweet

a—b—F TR

Coffee or Tea

A= :v—@i'%T*Jr/\ iﬁ“/\’CEljSP?“Ci'% Eéi’bf?o@ %Tﬂ/\ I L10%Bi4 & 15% ) —E 2B E ENET,
All menu selling pri n Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



