C.GRILL

DINNER MENU

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.
NRUBVT %S T HLORBERIT, AFy 7 ETEHULATTIEIN,

Vegetarian option available upon request.



CHEF'S SPECIAL
15,000

Welcome

Frempsn v dtimEEAZEM, N a”

Wood Grilled Wagyu Beef Tartare, Hokkaido Sea Urchin, Truffle

Appetizer

Y RAT T TN —F R KBEE, Ly RFEXT | BEE, Ye=3—7 /LK
Charcoal Grilled Sustainable Salmon, Red Quinoa, Sakura Shrimp, Tahini Yogurt

Vegetable

KIRPEN~RgrBEX, TRV — L, N A AL
Wood Grilled Osaka Tomato, Soy Milk Cream, Basil Oil

Main
served with
TR FEr— DYV TH  FEREETL
[Local Kale Salad, Spring Vegetables and Walnuts

VTR FERERR, WV T T — Tk 73
[.ocal Fish, Cauliflower, Ajo Blanco
Or

B L PEITIING , T ART A, HFER T VAR
Shiga Omi Duck, Asparagus, Five Spice Glaze
Or

FRVEN T | v NS T F o R Fa— Y=
[Local Turnip, Macadamia Nuts, BBQ Green
Or

e — Ay 100g

Domestic Beef Sirloin 100g
Or

30 H sk e i R PE BB fn4Z - 77150g (+3,500M)
30 Days Aged Hyogo Kuroge Beef Rump 150g (+3,500yen)

Or
EEFT7 (LK 150g (+3,500H)
Domestic Beef Fillet 150g (+3,500yen)

Or
U RRPERN AT 4L PA100g (+6,500 )
[Local Wagyu Beef Fillet 100g (+6,500yen)

07 Ry N— A BRDIRT AL — A
[Long Pepper Red Wine Sauce
Or

FUERPE SRR ANIR D N—T R_T LR — R
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

B, AR — JbiEEIL Y
SAKURA, Strawberry, Hokkaido Milk
Or
VINIART =T X H, Tavw—Ta 7T SRk
Citrus Garden, Buntan, Fromage Blanc, Shiso

Bread and Butter

HFU T2 XNV YP T =R T Ly R, TR ETA LD/ NS —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

—AODBET
Petite Sweet

a—b—F I TRA

Coffee or Tea

A= a2 —DFREE @”/\’CEKP%“CE% Eé:h'(:l’o@ 2‘%7‘*4'/\ IX10%RL 4 & 15% Y — l:xﬂﬁ EENET,
All menu selling pri n Japanese Yen, inclusive of 10% TAX and 15% Service Charge



KANSAI LOCAL GASTRONOMY

19,000

Welcome

HrEEXTNA A VAV AbEFEEZES N a7

Wood Grilled Wagyu Beef Tartare, Hokkaido Sea Urchin, Truffle

Appetizer

EaBEX U EE T A VA A =F v al I a—TF Y
Straw Grilled Local Squid, Smoked Onion Purée, Cashew Nuts

Vegetable

KIRFEER=bgibEx, B3 7U—L, UV A AL
Wood Grilled Osaka Tomato, Soy Milk Cream, Basil Oil

Fish
VIBEEY T T, HAREE T RTARNT AT I A

[.ocal Spanish Mackerel, Local Sake “Fukuju”, White Asparagus

Main
served with
TRSEE T — VDT 4 RE LT LR
[Local Kale Salad, Spring Vegetables and Walnuts

BIBFEITIIRE, T AT A, /T AR
hlga Omi Duck, Asparagus, Five Spice Glaze
Or

STRRPEN T~ HEIT S oY N _XFa— Y

[Local Turnip, Macadamia Nuts, BBQ Green
Or

EpEA—u A2 100g
Domestic Beef Sirloin 100g

mlﬁzb

30 H Akt %Fi%ﬂl*—7/7 150g (+1,50019)
30 Days Aged Hyogo Kuroge Beef Rump 150g (+1,500yen)
Or
HEST7 L R150g (+2,000H)
Domestic Beef Fillet 150g (+2,000yen)

Or

VTRREEFNE 7 4L P 100g (+3,000)
[L.ocal Wagyu Beef Fillet 100g (+3, OOOyen)

T Ry X — R BROFRT A 2 — A
[L.ong Pepper Red Wine Sauce
Or

FHBEE AR NIF D/ N—T T L =X
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

B, Aha Y — JbiEIV Y
SAKURA, Strawberry, Hokkaido Milk

Or
VNIRRT —T v XH, Tave—U a7 T SRk
Citrus Garden, Buntan, Fromage Blanc, Shiso

Bread and Butter

HFET 2 ZNY TR T L yR | TR ETA LD/ —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

— DB
Petite Sweet

a—b— XTI

Coffee or Tea

A= ;_@%Tﬂ/\ iﬁ‘f\fﬁjﬁmfi'% Béﬂfio@ %Tﬂ/\ VE10%FE 4 & 15% Y — I:X*Jrﬁ EENET,
All menu selling pri n Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
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