C . GRILL

LUNCH MENU

3 DISHES 5500

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

4. DISHES 7500

2x FHIK + ALV +FTH¥—1F
2 x STARTER + MAIN + DESSERT

5 DISHES 9000

2 x fiR+ARE+ ALY +FTPF— 1
2 x STARTER + FISH + MAIN + DESSERT

A= a2 —DFETFEHBITT X THARH TSN TEY, M IZIT 0% 4 & 16% - —E 2R £ E T,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
NROZNT kS TR LD BEARIL, AZy T ETEH LIS,

Vegetarian option available upon request.



3 DISHES 5,500
MENU

Appetizer Choice

KA OEFRT LV Ny Fa B =Y HEHE, HEDIVORL 7
Today’s Fish Crudo, Beetroot, Plum Wine, Horseradish Dressing

A= %Fﬁﬂfﬁﬂéﬁﬂ)ﬁ/\.& Vay X AFT7
Shiga Sangen Pork Prosciutto, Ricotta, Fig

VTEPERER, 7o RV TR T 7 a o7
[Local Fish, Fennel, Ajo Blanco, Saffron
0

MR PEA DN AT, EOBAZL, VU —E R LRk
Wakayama Mikan Chicken, Corn, Ginger Vinaigrette
Or

HRR—IFR—Z, Fr XY )X =DV
Kobe Pork Shoulder, Cabbage, Sherry Vinegar Jus
0

E RBIRPERT-, RT VI N=—T AR, BHBS 7L vy aF—R, OEIH
| Nara Eggplant, Paprika Honey Glaze, Yuge Farm Fresh Cheese, Chickpeas
' Or

30 H BRI RBEEFNAFEZ 7 150g (+3,5001)
30 Days Aged Local Wagyu Beef Rump 150g (+3,500yen)

ES 5——7/(I/|7ﬁ150g (+3,500H)
Domestic Beef Flllet 150g (+3,500yen)

95?%ﬂﬁ|:74l/m1oog (+6,500F9)
[.ocal Wagyu Beef Fillet 100g (+6,500yen)

0 7~ s [RBR DR T A L) — A

[Long Pepper Red Wine Sauce
Or

FCEREE AN I N — T AT L e R

Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

|

| /ﬁ%iﬁ Sekido

: v A= Ryar 7=y aatyy

i Mango, Passion Fruit, Coconut

! Or

: E&-E Peach

i T—FR, RUANL I3 LB N—F
: Almond, White Balsamic, [.Lemon Verbena

Bread and Butter
HHEHT = XY T =R T LR FIRR ETA LD NF—
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

—ADBET
Petite Sweet

a—b—F ALK
Coffee or Tea

A= —DFREHE i@“/\fﬁﬂimfﬁ Eé:h'(io@ i‘%Tﬂ'/\ 1X10%F 4L 15% ) —E 2AB A ENET,
All menu selling pri n Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



4 DISHES 7,500
MENU

Appetizer Choice

KA DOEFR VN TFa, B =Y 1N, DI ODRLy 7
Today’s Fish Crudo, Beetroot, Plum Wine, Horseradish Dressing

A= %Fﬁéﬁ%@{%/\& VayX AFT7
Shiga Sangen Pork Prosciutto, Ricotta, Fig

IR B PERE —F vy b, 7 2 W ANAA N=—T LA
Awalji Island Baby Carrot, Dukkah Spice, Honey Glaze
0

WTRSEE T — VDY T4 FEF LT L
[Local Kale Salad with Summer Vegetables and Walnuts

VTHEPERER, 7o RV, T T T0a o5
[Local Fish, Fennel, Ajo Blanco, Saffron
O

FHER IR PEAHINAFG, EOBAZL, Vo y—E X7 Lok
Wakayama Mikan Chicken, Corn, Ginger Vinaigrette
Or

HER—IER—A, XY R — DV
Kobe Pork Shoulder, Cabbage Sherry Vinegar Jus

| |
| |
| |
| |
| |
| |
| |
| |
| |
i i
| |
i MR RN A TV N=—T 1/47\ SHE Ly aF — X OLZH |
l Nara Eggplant, Paprika Honey Glaze, Yuge Farm Fresh Cheese, Chickpeas i
| Or |
| |
| |
| |
| |
| |
| |
| |
| |
| |

30 H BRI RREERN 2T 7 150g (+3,500 )
30 Days Aged Local Wagyu Beef Rump 150g (+3,500yen)

E%tﬁm/ﬁlwog (+3,5001)
Domestic Beef Flllet 150g (+3,500ven)

QKFng*—74l/VﬂIOOg (+6,500)
[L.ocal Wagyu Beef Fillet 100g (+6,500yen)

: 0T Ry = [RRDIRT A L) — A :
! [Long Pepper P({)ed Wine Sauce !
: BB FE AR NI N — T NT L R :
| Kyoto Cage Free Egg Béarnaise with Herbs |

Dessert
mudae. by Justin Lee

7riE Sekido
Vv d— N\yar )= aafy

Mango, Passion Fruit, Coconut
Or

“&-E Peach
T —F LR BRIAMIL Y3, L R— T
Almond, White Balsamic, [.Lemon Verbena

Bread and Butter
HFER T 2 NPT~ T LR, FIHRRETA LD/ —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

—ADBET
Petite Sweet

T—b—F TR

Coffee or Tea

f%;—@ﬁjﬂﬂ/\ iﬁ‘“\“CEU'SFQTi% Eéﬂ’(%@ E%Tﬂ/\ 1X10%F04 L 15% Y —E 2B G ET,
All menu selling pri in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



5 DISHES 9,000
MENU

Appetizer Choice

A B ORERIL Sy Fa, B MHE, TEEDSUORL Yy
Today’s Fish Crudo, Beetroot, Plum Wine, Horseradish Dressing
0

BB R PE = LR DAL VA  ATF 0
Shiga Sangen Pork Prosciutto, Ricotta, Fig

R B IENE =%y iy b, T ah A A NI AR
Awaji Island Baby Carrot, Dukkah Spice, Honey Glaze
0

VRN EE T — DY T4 R 2E 713
[Local Kale Salad with Summer Vegetables and Walnuts

Fish

VTHEPERER, T RV TR T Ta o5
[.ocal Fish, Fennel, Ajo Blanco, Saffron

AR IR PES DA, EOBAZL, YTy —ERJ L wh
Wakayama Mikan Chicken, Corn, Ginger Vinaigrette
Or

HER—I7FR—A XY V2R —DV 2
Kobe Pork Shoulder, Cabbage Sherry Vinegar Jus

B EFEE T N hoN— I//(X PEIRESE Ty 2 TF— A LD
Nara Eggplant, Paprika Honey Glaze, Yuge Farm Fresh Cheese, Chickpeas

Or
30 H #lk s FEFn 47~ 150g (+3,500H)
30 Days Aged Local Wagyu Beef Rump 150g (+3,500yen)

EFZ5F7/(I/|*J15Og (+3,500H)
Domestic Beef Flllet 150g (+3,500yen)

@BF%D*—74vm1oog (+6,500M9)
[Local Wagyu Beef Fillet 100g (+6,500yen)

07 Ry — AR DIRT AL — R
[.ong Pepper Red Wine Sauce
Or
TEPESE AR IR D/ N—T X T )L R— K
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

Jr1E  Sekido
VA Ny gl Iy aayy

Mango, Passion Fruit, Coconut
Or

& Peach
T—F RN RTUAN)LYTa, L' N—
Almond, White Balsamic, [.emon Verbena

Bread and Butter
HE T 2 VYT =R T Ly R FRRN ETA LD NS —
Homemade Fennel Sourdough Bread, Chipotle and LLime Butter

— O DBET
Petite Sweet

a—b—F70 TR

Coffee or Tea

)LA:L»—@%%TH/\ i@“/\fﬁﬁﬁ“(i@ RESHTEY, %Tﬂ/\ ilO/%}E%le/*ﬁ—txﬂyﬁ EENET,
All menu selling pri n Japanese Yen, inclusive of 10% TAX and 15% Service Charge.





