C.GRILL

DINNER MENU
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All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
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Vegetarian option available upon request.



CHEF'’S SPECIAL
15,000

Welcome

HreExFnE 220 deFEREAZES, N a7

Wood Grilled Wagyu Beef Tartare, Hokkaido Sea Urchin, Truffle

Appetizer

Y AT F TN —FRABEE Ly RFXT | BfE, =3 — 7 /LK
Charcoal Grilled Sustainable Salmon, Red Quinoa, Sakura Shrimp, Tahini Yogurt

Vegetable
KIRPEN~ RS, BV —L XU VF AL

Wood Grilled Osaka Tomato, Soy Milk Cream, Basil Oil

Main
served with

KOREETr— N DY TH | B RET LS
Osaka Kale Salad, Spring Vegetables and Walnuts

VT PEREf, DT T — TR T T a
[Local Fish, Cauliflower, Ajo Blanco
Or

BB B PENTITNG . T ANTH A AT TV AR
Shiga Omi Duck, Asparagus, Five Spice Glaze
Or
WTRRFEI T~ NZIT TV N—=_Fa—J ) —
[Local Turnip, Macadamia Nuts, BBQ Green
Or

HEA—r 12 100g

Domestic Beef Sirloin 100g
Or

30 H Bkt = 477150g (+3,5001)

30 Days Aged Kobe Beef Rump 150g (+3,500yen)
Or
HpE4 7 4L A 150g (+3,500H)

Domestic Beef Fillet 150g (+3,500yen)
Or

AR EERNAET 4L 100g (+6,5001)

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

Choice of Sauce

17 Sy N— RO IR A — A
[Long Pepper Red Wine Sauce
Or

T PEEER NI DN —T X7 )L p— R
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

B, Ay — diEEIL Y
SAKURA, Strawberry, Hokkaido Milk
Or
VRIAK =T B, Taw—Ta T T SRR
Citrus Garden, Buntan, Fromage Blanc, Shiso

Bread and Butter

AR T 2 XNV T—R T T Ly R FRIN LT A LD IE—
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

—AODBET
Petite Sweet

a—b—F TR
Coffee or Tea
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All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



KANSAI LOCAL GASTRONOMY
19,000

Welcome

e fn2 2 ALEEFEAEZES, N7
Wood Grilled Wagyu Beef Tartare, Hokkaido Sea Urchin, Truffle

Appetizer

A GEX U Te B EE T A VAT BRI A=A v al ha—TF Y

Straw Grilled LLocal Squid, Smoked Onion Purée, Cashew Nuts

Vegetable

KIRPER~ R ErEX, B 7U— L, STV F AL
Wood Grilled Osaka Tomato, Soy Milk Cream, Basil Oil

Fish

VTHBEY U7 BARKEES . RTARNT AT A
[Local Spanish Mackerel, LLocal Sake “Fukuju”, White Asparagus

Main
served with
KIRPFET—N DY F4  FERET NI
Osaka Kale Salad, Spring Vegetables and Walnuts

B W PEVTIIRG . TANTGH R HEMR T VAR
Shiga Omi Duck, Asparagus, Five Spice Glaze
Or

TRFEN T~ AT Ty N—=_Fa—J )=

[Local Turnip, Macadamia Nuts, BBQ Green
Or

E RSV —ra 12 100g

Domestic Beef Sirloin 100g
Or

30 H @&l 74~ 7°150g (+1,500F9)
30 Days Aged Kobe Beef Rump 150g (+1,500yen)

Or
HpEd~7 4L 150g (+2,00019)
Domestic Beef Fillet 150g (+2,000yen)

Or

VRS FEFI4E T 4L P100g (+3,000F9)
[L.ocal Wagyu Beef Fillet 100g (+3, OOOyen)

Choice of Sauce

a7 Ry N— RO RT AL ) — A
[Long Pepper Red Wine Sauce
Or

FERFEEANIF D N—T X7 L R— K
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

f, Aha Y — JbigEI LY
SAKURA, Strawberry, Hokkaido Milk
Or
VRIAH —T o LH, Tav—a T T R
Citrus Garden, Buntan, Fromage Blanc, Shiso

Bread apd Butter
HFXWT 2 RNV YT =R T LR, FRRNETALD/NF—
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

— AODBET
Petite Sweet

T—b—F AL

Coffee or Tea
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