C . GRILL

LUNCH MENU

3 DISHES 5500

B +ALY +5FHF—F
STARTER + MAIN + DESSERT

4. DISHES 7500

2x Ik + ALY +FH¥—1F
2 x STARTER + MAIN + DESSERT

5 DISHES 9000

o x BISE+ABE L AL L +5F— b
2 x STARTER + FISH + MAIN + DESSERT

A= 2 —DETFEHBEILT X THARH TRELINTEY, Zo-EHEIZIT10%0 4 & 16% Y —E AR N E v ET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
NROZNT ke RO BRI, AZy 7 ETEH ULV,

Vegetarian option available upon request.



3 DISHES 5,500
MENU

Appetizer Choice

A B ORI Ny Fa, Do TRy S GARTF=T

Today’s Fish Crudo, Ginger Dressing, Rice Granita
0

i B e = oK O AN Vay X AR —
Shiga Sangen Pork Prosciutto, Ricotta, Strawberry

VTHEFERER, W) T TT— TR T T o
[Local Fish, Cauliflower, Ajo Blanco
0

FORK IR EEA DA B — 2 T — e —A

Wakayama Mikan Chicken, Morel, Green Peas
Or

fHAR—VEa—A KXYV, a2 —ERXT—DV =
Kobe Pork Shoulder, Spring Cabbage, Sherry Vinegar Jus
0

TRREE T ~AZIT T N—=_Fa—T—
[Local Turnip, Macadamia Nuts, BBQ Green
0

30 H #Apk fe i R pE B 47 7150g (+3,500H)
30 Days Aged Hyogo Kuroge Beef Rump 150g (+3,500yen)

Or
47 (L A150g (+3,50019)
Domestic Beef Fﬂlet 150g (+3,500yen)

@BFﬁ*vw/moog (+6,500 )
[Local Wagyu Beef Fillet 100g (+6,500yen)

a7 Ry N—JA RO IRT A — A

[Long Pepper Red Wine Sauce
Or

AR PESEEANIR D N—T RXT )L p— X
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

*\\/\ X]\[:’/\\‘Ub_‘\ :”:‘Iﬁ—:lﬁijl/&
SAKURA, Strawberry, Hokkaido Milk

Or
VNTIAT =T H, Tae—a 7T R
Citrus Garden, Buntan, Fromage Blanc, Shiso

Bread and Butter

HFEMT = 2P T =R T L yR | FRRETA LD/ —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

— O DRET
Petite Sweet

a—b—F7 IR

Coffee or Tea

A= ;—@i‘%rﬂ/\ iT/\TEIZIKP%Ti% aénﬂw ?'ET*/V\ ilO/%ﬂ/\&w/*f—txﬂﬁ EENET,
All menu selling pri n Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



4 DISHES 7,500
MENU

Appetizer Choice

AB ORIV Tz, DV —Rlyi S TARTT=T
Today’s Fish Crudo, Gmger Dressing, Rice Granita

e %Fﬁ*ﬁﬂéﬁ@éz\A Vay s AkmaR—
Shiga Sangen Pork Prosciutto, Ricotta, Strawberry

W B PERE =%y T b, Tl R AR AZ— T AR
Awalji Island Baby Carrot, Dukkah Spice, Honey Glaze
0

RS PE T — VDY T4 FREF LT L3
[Local Kale Salad with Spring Vegetables and Walnuts

W EERER, W7 T T — TR T Fa
[.ocal Fish, Cauliflower, Ajo Blanco
0

FOFRILR PE IR AH B — 2 F | T — B —A

Wakayama Mikan Chicken, Morel, Green Peas
Or

fHER—VER—A FXYy XY V) —E X =DV

Kobe Pork Shoulder, Spring Cabbage, Sherry Vinegar Jus
Or

VITRSPET T ~TEIT o = _F o — T —
[Local Turnip, Macadamia Nuts, BBQ Green

30 H ZApk It A,LPFE%$D¢7/7 150g (+3,500H])
30 Days Aged Hyogo Kuroge Beef Rump 150g (+3,500yen)

Or
EpE4~7 4L A150g (+3,500)
Domestic Beef Flllet 150g (+3,500yen)

Laﬁﬁ%n¢74l/|ﬁ100g (+6,5009)
[Local Wagyu Beef Fillet 100g (+6,500yen)

| |
| 17 Sy = [RBRDIRT ALY — A i
; [.ong Pepper Red Wine Sauce :
: Or :
: SEPE TR IR —T T LR R |
| Kyoto Cage Free Egg Béarnaise with Herbs .

Dessert
mudae. by Justin Lee

B Aha ) — JbEI vy
SAKURA, Strawberry, Hokkaido Milk
Or
VRIA =T LR, Ta~e—Ua T T SRk
Citrus Garden, Buntan, Fromage Blanc, Shiso

Bread and Butter
HFEMT 2 2NV T =R T Ly R FRRNETA LD /N —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

—AODBET
Petite Sweet

a—b—F 7 I3RR

Coffee or Tea

A=a—DRAEEITT N THARM TRILINTEY, HBHITI10%0 42 15% T —E AR B ENET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
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5 DISHES 9,000
MENU

Appetizer Choice

KB ORI YT 2, Dr P =Ry GARTF=F
Today’s Fish Crudo, Gmger Dressing, Rice Granita

QA,%?Tjﬂ%@§7V5)3/5‘XHI\}—
Shiga Sangen Pork Prosciutto, Ricotta, Strawberry

R BEENE —F vy b, T2 ANAAN=—T LA
Awaji Island Baby Carrot, Dukkah Spice, Honey Glaze
O

VTRBEE T — VDY TH  ERE LTV
[.ocal Kale Salad with Spring Vegetables and Walnuts

Fish

TR EERER ., W) 7T T — TR T T a
[.ocal Fish, Cauliflower, Ajo Blanco

FIRR LB pE AR, B —aH, JU— B —2R&

Wakayama Mikan Chicken, Morel, Green Peas
Or

FFER—IEr—A FXy_XY 2 —ERX T =DV =

Kobe Pork Shoulder, Spring Cabbage, Sherry Vinegar Jus
Or

WTSREET) T .~ TIAITF o N—= R — T —
Local Turnip, Macadamia Nuts, BBQ Green

30 A ARG _%Fg%%fﬂ*~7/7 150g (+3,500F)
30 Days Aged Hyogo Kuroge Beef Rump 150g (+3,500yen)

E %tﬁm/mmg (+3,500)
Domestic Beef Flllet 150g (+3,500yen)

LQBF%D*—%’I/WOOg (+6,500 )
[Local Wagyu Beef Fillet 100g (+6,500yen)

L Ry =R BROIRT AL — A
[Long Pepper Red Wine Sauce
Or
FASPE SR WIN D N—T T )L R— X
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

L, ARy — JbiEEI LY
SAKURA, Strawberry, Hokkaido Milk
Or
VNIRRT =T XH, Tavw—Ta 7T SRk
Citrus Garden, Buntan, Fromage Blanc, Shiso

Bread and Butter
HFHT 2 P T =R T Ly R FRR ETA LD/ —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

— O DRBEF
Petite Sweet

a—b—F7 AL A

Coffee or Tea

A= ;—@a%ﬂdr/\ ia“ATEIZKP%f%% LI TEY, a‘%ﬂd/\ 1T 10%Ri 4 2 15% Y —E AR E FILET,
All menu selling pri n Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



