C ! GRILL

LUNCH MENU

3 DISHES 5,500

B + ALY +TP—Fh
STARTER + MAIN + DESSERT

4 DISHES 7,500

X HIE + ALY +FPF—Fh
2 x STARTER + MAIN + DESSERT

5 DISHES 9,000

2 x BRI+ ALY +FP—1
2 x STARTER + FISH + MAIN + DESSERT

A= 2 —OFREHEITT R TH A TERESNTRY, KRBT 10%8i4 L 15% T —E 2B S FIET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
ROBVT M ISE R LD BERIL, AZY T ETBRLATTES N,

Vegetarian option available upon request.



3 DISHES
MENU

Appetizer Choice

KA DRIy T2, = il TEEDSUORL vy |
Today’s Fish Crudo, Beetroot, Plum Wine, Horseradish Dressing i
Or H

VEBIRE = SRR B, Vw8 DT L — !

Shiga Sangen Pork Prosciutto, Ricotta, Seasonal Fruit i

ITPEREf, 7o XV TR T Tra T
Local Fish, Fennel, Ajo Blanco, Saffron

Or
FER LR PERDAT, EOBAZL, P Pv—ERT L yh

Wakayama Mikan Chicken, Corn, Ginger Vinaigrette
Or

MFR—IFHR—A, Fry XY ) =X — DV
Kobe Pork Shoulder, Cabbage, Sherry Vinegar Jus

Or
HBRIRFEN . TV N=—T VAR SEEG 7V vy 2T —X OLZE

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

30 B BT &S FEfN 47~ 150g (+3,500 )
30 Days Aged Local Wagyu Beef Rump 150g (+3,500yen)

Or
[EpE47 41 AI150g (+3,500)
Domestic Beef Fillet 150g (+3,500yen)

Or
VT RBFEFNZET 4L A1100g (+6,500 )
Local Wagyu Beef Fillet 100g (+6,500yen)

0

a7 Ry SRR D ART A — A

Long Pepper Red Wine Sauce
Or

FERPESEANIF D N—T XT L=
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

7R1E Sekido
< d— NRNygalr 7=y aaf oy

Mango, Passion Fruit, Coconut
Or

“EE Peach
T—FUR, RIA YT LR —AS
Almond, White Balsamic, Lemon Verbena

Bread and Butter
HHEBT 2 JNYT =R T LR FRRETA LD —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

—HDORBHEL
Petite Sweet

a—b—F7- LA
Coffee or Tea

A=a—OFRTFEEET S TARMTREINTEY, R 2ITIX108BLe L 155 —E AR G EnET,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.



4 DISHES
MENU

Appetizer Choice

R A ORI T a, BV HHE, EEDIVORL Y
Today’s Fish Crudo, Beetroot, Plum Wine, Horseradish Dressing
Or
W RPE = SURO AN L VayX  EHOT L —

Shiga Sangen Pork Prosciutto, Ricotta, Seasonal Fruit

Vegetable Appetizer Choice

KIRPERNRFREX, T HIY— L NV A L
Wood Grilled Osaka Tomato, Soy Milk Cream, Basil Oil
Or

ERBEEr— N DY FH | HEFFEEI N
Local Kale Salad with Summer Vegetables and Walnuts

IPERER, 7= L TR T Tra 770
Local Fish, Fennel, Ajo Blanco, Saffron
Or
TR LR PER IS, EOHAIL, vy —ERT L vk
Wakayama Mikan Chicken, Corn, Ginger Vinaigrette
Or
MWER—IEO—A, Ty XY ) =R =DV 2

Kobe Pork Shoulder, Cabbage, Sherry Vinegar Jus

Or
RRIBFEMN 1, TV N T VAR BEHIEIE 7Ly 2T —X OLZH
Nara Eggplant, Paprika Honey Glaze, Yuge Farm Fresh Cheese, Chickpeas

Or

30 H AR FERN AT 7" 150g (+3,500/9)
30 Days Aged Local Wagyu Beef Rump 150g (+3,500yen)
Or

[EPELF7 41 1150 (+3,500H9)
Domestic Beef Fillet 150g (+3,500yen)
Or

IRRFERN 7 4L 1100g (+6,500)
Local Wagyu Beef Fillet 100g (+6,500yen)

27 Ry = JBBR D PRI A ) — A

Long

Pepper Red Wine Sauce
Or

TR PE SEERNIR D N—T R )L —
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert

mudae. by Justin Lee

718 Sekido

<z d— Nylar 77—y aatyy
Mango, Passion Fruit, Coconut
Or

£ Peach

T —FUR RIANLY I3 LR S— )
Almond, White Balsamic, Lemon Verbena

Bread and Butter

HFEWMT 2 VAT =R T L yR | FRRNETA LD —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

Ama—OFFEHIET < TAAN T
All menu n Ja

selling prices

— O DORHET
Petite Sweet

a—b—FI TR A

Coffee or Tea

SITITINB B L 15% Y —E ARG ENET.
ive of 10% TAX and 15% Service Charge.

in Ja




5 DISHES
MENU

Appetizer Choice

AHOfERIIN Ny Fa, €=V HHE, FEDIVORLy 7
Today’s Fish Crudo, Beetroot, Plum Wine, Horseradish Dressing
Or
BB RPE =R DENL Vayy  FHOTV—Y
Shiga Sangen Pork Prosciutto, Ricotta, Seasonal Fruit

KIRPFEEN< MNFifEE L7V —2 NULA AL
Wood Grilled Osaka Tomato, Soy Milk Cream, Basil Oil
Or

WRRPEr— N DY F5  BEHELI NI
Local Kale Salad with Summer Vegetables and Walnuts

Fish

ITHRPERER, 7= RV, Tk T Tra, T
Local Fish, Fennel, Ajo Blanco, Saffron

FR LR FEANAT, E9BATL, Vo ¥y —ERXI L wh
Wakayama Mikan Chicken, Corn, Ginger Vinaigrette
Or
MER—VEO—A Y =R —DV =
Kobe Pork Shoulder, Cabbage, Sherry Vinegar Jus
Or
BRIBFEMN T, T IIN=—=T VAR BHIBGE 7Ly 2T —X OLZE
Nara Eggplant, Paprika Honey Glaze, Yuge Farm Fresh Cheese, Chickpeas
Or

30 B PRI RB EEFN 4T~ 150 (+3,500 )
30 Days Aged Local Wagyu Beef Rump 150g (+3,500yen)
Or

EE4~ 11 W 150g (+3,500)
Domestic Beef Fillet 150g (+3,500yen)
Or

IR PERLET 41 A100g (+6,500)
Local Wagyu Beef Fillet 100g (+6,500yen)

0T Aoy = JRBR D AR A Y — A
Long Pepper lged Wine Sauce
TR FENNIROD N—T RT )L Rp— K
Kyoto Cage Free Egg Béarnaise with Herbs

Dessert
mudae. by Justin Lee

JR1E  Sekido
< A= NyTar7i—y azatyy
Mango, Passio%rFruit, Coconut
& Peach
T =R, RTANLYIa, LR N—F
Almond, White Balsamic, Lemon Verbena

Bread and Butter
BFEMT 2 RNHPT—RTT LR FRRETA LD/ —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

—HODRBHEF
Petite Sweet

a—b—FIRAE
Coffee or Tea




