C . GRILL

DINNER MENU

CHEF'S SPECIAL 15,500
VI AALL2XHIE+A AL Y +TF— |
WELCOME + 2 x STARTER + MAIN + DESSERT

KANSAI LOCAL GASTRONOMY 18,500
T A L+2x HiE+BAEBE+ AL Y + 7=}
WELCOME + 2 x STARTER + FISH + MAIN + DESSERT

A =2 —DRPHEERFTRTHAMTEREL I TE Y., RpREICiZ10%8i4 L 15% ) —E 2RBREEhE T,
Allmenu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
RIZYVT v SHEOBRMRIF. A2y 7ETEBHLANFLIEI W,

Vegetarian option available upon request.



CHEF'S SPECIAL
Welcome

BREEHF 20 20, JLigEEEEPH Y 27
Wood Grilled Wagyu Beef Tartare, Hokkaido Sea Urchin, Truffle

Appetizer

YRTFINY— VHBEE, B, ~—¥rF vy
Wood Grilled Sustainable Salmon, Chrysanthemum Greens, Hazelnut

Vegetable

EEAY777— MFEALZY—L, PVv¥r—EXIL Y b

Domestic Cauliflower, Yuzu Soy Cream, Ginger Vinaigrette

Wood Fired Main

SEHPERE, B, FTA VY aE IR, T—=ATFTV Y —2R

Local Fresh Fish, Jerusalem Artichoke, Pickled Radish, Beurre Blanc Sauce
Or

WERESEIL., vy ~4 -, BH®

Shiga Omi Duck, Sweet Potato, Japanese Black Syrup
Or

WRBPEN . TV A ==L AX, GG 7LV y v aF—X, DEIH

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

> — 1 4 v 100g

Domestic Beef Sirloin 100g
Oor

30 HARERRPERIA: 2 ~ 7 150g (+3,500 F1)

30 Days Aged Local Wagyu Beef Rump 150g (+3,500 yen)
Or

S 7 4 LIA150g (+3,500 1)
Domestic Beef Fillet 150g (+3,500 yen)
Oor

WERREERNE: 7 4 LIA100g (+6,500 1)
Local Wagyu Beef Fillet 100g (+6,500 yen)

Choice of Sauce

By IRy SA=JWRDHRT A ) —R
Long Pepper Red Wine Sauce
Or

FEREE T GIRD N — T RT L F — R
Kyoto Cage Free Egg Béarnaise with Herbs

Side Salad

WRREET —NDYF X, FREFFELE 70 3
Local Kale Salad with Autumn Vegetables and Walnuts
Bread and Butter
HRE7 =V AAYFT—FT 7Ly F, FEILETL LDAX—
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

Dessert
mudae. by Justin Lee

¥ A4 v~ A% v F Shine Muscat
YXAVIRAAY M, WG, VAT a, TaN

Shine Muscat, Sudachi, Verjus, Dill
Or

&Ry 73— Popcorn
Ry Fa—yv, AVa—r7r—=>y, Yvd, Fura—+}
Popcorn, Medjool Dates, Apples, Prosciutto

—MODBYHEY
Petite Sweet

a—t —F AR

Coffee or Tea

A 22— DOFFRERT R THAMNTRL I TE D RRREIci10%8i8 £ 15% — e 2R G s h k3.

All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.




KANSAI LOCAL GASTRONOMY
Welcome

BREE 20 20, JLigEEEEEPH Y 27
Wood Grilled Wagyu Beef Tartare, Hokkaido Sea Urchin, Truffle

Appetizer

IPE~ 7' 0 OREREER | FERURIE. PR
Straw Grilled Tuna, Smoked White Radish, Tamba Chestnut

Vegetable

FEAY 757 — MTEHAs7 V-4, VP r—ERT LY |
Domestic Cauliflower, Yuzu Soy Cream, Ginger Vinaigrette

Fish

WY 7 7. AS. MR, A74 vy —=x
Local Spanish Mackerel, Carrot, Yuzu Pepper, White Wine Sauce

Wood Fired Main

HHEEERTE, Y ~4 €, BE

Shiga Omi Duck, Sweet Potato, Japanese Black Syrup
Or

BREPENT. STV I == LA X, BHRE 7Ly v a5 —X, 0&CTH

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

E#Ed 3 — 1 4 v 100g

Domestic Beef Sirloin 100g
Or

30 HARERRERIA: 2 ~ 7 150g (+1,500 F)

30 Days Aged Local Wagyu Beef Rump 150g (+1,500 yen)
Oor

EpE: 7 4 LAI150g (+2,000 [)
Domestic Beef Fillet 150g (+2,000 yen)
Oor

WEERPERIZ 7 4 LIA100g (+3,000 1)
Local Wagyu Beef Fillet 100g (+3,000 yen)

Choice of Sauce

By IRy SA=JWRDHRT A ) —R
Long Pepper Red Wine Sauce
Or

FEREE P GIRD N — T RT L f — R
Kyoto Cage Free Egg Béarnaise with Herbs

Side Salad

WRREET — N F X FREFFELE 7 3
Local Kale Salad with Autumn Vegetables and Walnuts
Bread and Butter
HRE7 2V AAYFT—FT 7Ly F, FEILETL LDAR—
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

Dessert
mudae. by Justin Lee

¥ A4 v~ A% v F Shine Muscat
YxAv=AAhv b, FilE. YAYa, TaN

Shine Muscat, Sudachi, Verjus, Dill
Or

&Ry 72— Popcorn
Ry Fa—yv, AVa—r7r—=y, Yvd, Fura—+}
Popcorn, Medjool Dates, Apples, Prosciutto

—MODBYHEY
Petite Sweet

a—t —F AR

Coffee or Tea

A 22— DFFRERT R THAMNTRL I TE D RrREIc i 10%8i8 £ 15%F — e 2R E s h k3.

All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.




