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.
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CHEF’S SPECIAL
15,000

Welcome

grmExfngav a2 AbiEEEAZES, N a7
Wood Grilled Wagyu Beef Tartare, Hokkaido Sea Urchin, Truffle

Appetizer
Y27 F TN —F U RAKBEZ, Ly R XT | BAEE, Fe=3— 7 /LK

Charcoal Grilled Sustainable Salmon, Red Quinoa, Sakura Shrimp, Tahini Yogurt

Vegetable

KIRPEN~REbEX, G 7U—D NU VT AL
Wood Grilled Osaka Tomato, Soy Milk Cream, Basil Oil

Main
served with
TRSEE T — VDY T5 B RE7L3
[.ocal Kale Salad, Summer Vegetables and Walnuts

VTPERERA, V= RV, TiR-TZra oy
[.ocal Fish, Fennel, Ajo Blanco, Saffron
Or

B R PEATIIRS ., HESFREE 1, P AT T 7 E
Shiga Omi Duck, Manganji Pepper, Sustainable Oyster Mushroom
Or
B BIER T, ST IIAN=— T AR, BRI T Ly aF— R, OECE
Nara Eggplant, Paprika Honey Glaze, Yuge Farm Fresh Cheese, Chickpeas
Or

EpEAY—u AL 150g

Domestic Beef Sirloin 150g
Or

30 H BT 3B EEFN4FEZ 7 150g (+3,500H)
30 Days Aged Local Wagyu Beef Rump 150g (+3,500yen)

Or
EEHFT7 (LK 150g (+3,500H)
Domestic Beef Fillet 150g (+3,500yen)

Or
WRREERNA-7 4L A1100g (+6,5001)
[L.ocal Wagyu Beef Fillet 100g (+6, 500yen)

Choice of Sauce

0T Ryl R DIRT A ) — A
[Long Pepper Red Wine Sauce
Or

FAPPE BRI DO N—T X7 )L R— X
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

7riE Sekido
< d—_ /\wiglr )= aafsy
Mango, Passion Fruit, Coconut
Or

“&-E Peach,
T —FER, RUA Va3 LRV N— A
Almond, White Balsamic, [.emon Verbena
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Bread and Butter
HFUT 2 NPT =R T yR | FRRETA LD/ —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

— O DBET
Petite Sweet

a—b—F IR

Coffee or Tea
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All menu selling pri n Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



KANSAI LOCAL GASTRONOMY
19,000

Welcome

et Z AV AL EFEAEZE S, N7
Wood Grilled Wagyu Beef Tartare, Hokkaido Sea Urchin, Truffle

Appetizer

S BEXC LTI E T A VA D B A =F x| I a—TF Y
Straw Grilled LLocal Squid, Smoked Onion Purée, Cashew Nuts

Vegetable

KIRFEN~ R FrbEx, B3 7V —L, VLA AL
Wood Grilled Osaka Tomato, Soy Milk Cream, Basil Oil

Fish

WTHERE T AT H A RAyF—= T R)L
[Local Rockfish, Zucchini, Fennel

Main
served with
RRPE T — VDY Z4  BE LT LI
[Local Kale Salad, Summer Vegetables and Walnuts

R B PETTINS . HESEE = P AT T RE
Shiga Omi Duck, Manganji Pepper, Sustainable Oyster Mushroom
Or

RERFEMN T, ST U= LA R, BERUETL v 2F—X, 0L E

Nara Eggplant, Paprika Honey Glaze, Yuge Farm Fresh Cheese, Chickpeas
Or

FpEA—ra A2 150g
Domestic Beef Sirloin 150g
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30 H BApkar &R EEFI 47 7 150g (+1,500M)
30 Days Aged Local Wagyu Beef Rump 150g (+1,500yen)

Or
HEAT7 4L KW 150g (+2,000H)
Domestic Beef Fillet 150g (+2,000yen)

Or

WTRRFEFN7 4L 100g (+3,000H)
[Local Wagyu Beef Fillet 100g (+3,000yen)

27 Ry R—BBROFRT A — A
[Long Pepper Red Wine Sauce
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O PE A\ IO A — T T L R R
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

JRil Sekido :

PO — Ny a7 aafyy :
Mango, Passion Fruit, Coconut :

Or ;

& Peach :

T —FL R HRTA VY3, LR N— S :
Almond, White Balsamic, [.emon Verbena :

Bread apd Butter
HFEHT 2 XN T =R T L yR | TR ET A LD/ —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

—AODBET
Petite Sweet

a—b—F2ITAL A

Coffee or Tea
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All menu selling pri n Japanese Yen, inclusive of 10% TAX and 15% Service Charge.





