C:GRILL

LUNCH MENU

3 DISHES 5,900
BisE + A4 Y +FF— b
STARTER + MAIN + DESSERT

4 DISHES 7,900
2 X i + A4 Y +F¥— b
2 x STARTER + MAIN + DESSERT

5 DISHES 9,500
2 X WisE+ R+ XA 4 v +F%— 1

A= 2 —DRFREF TR THAMTEREL I TE D, RRREICiZ10%8i4 L 15% Y —E2RBEEhE T,
All menu selling prices are in Japanese Yen, inclusive of 10% TAX and 15% Service Charge.
RYZYV TG E CHEOBERIE. A2y 7ETEHLNFLSEI WV,

Vegetarian option available upon request.



3 DISHES
MENU

Appetizer Choice

AHOfEAN Sy Fa, ¥—=2, W, WEEDITDFLy v

Today's Fish Crudo, Beetroot, Plum Wine, Horseradish Dressing
Or

HERE=TTROLEANL, Vay i, FHioTr—
Shiga Sangen Pork Prosciutto, Ricotta, Seasonal Fruit

Wood Fired Main

SEVEPEREf. B FTA vV A INAR, T—=ATIFV I —2R

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

RSB AT, S 2 —F Y HEF v, TH

Wakayama Mikan Chicken, Butternut Squash, Oyster Mushroom
Or

AR —7HT — R, B ERLRF v

Kobe Pork Shoulder, Autumn Turnip, Charred Red Cabbage
Or

BREFEMNT. X7V I ==L A X, BilEi7LvyyadF—X, 0&CH

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

30HBGERRERIYZ v 7 150g (+3,500 )
30 Days Aged Local Wagyu Beef Rump 150g (+3,500 yen)
Or

EpEd: 7 4 VIA150g (+3,500 1)

Domestic Beef Fillet 150¢g (+3,500 yen)
Or

JERBPERNZE 7 4 LIA100g (46,500 1)
Local Wagyu Beef Fillet 100g (+6,500 yen)

Choice of Sauce

BY TRy A=W DRTA v —R

Long Pepper Red Wine Sauce
Or

HHREE VI DN — TR T A £ — X
Kyoto Cage Free Egg Béarnaise with Herbs

Bread and Butter
HEB 7 2 VALY T —FU 7Ly P, FRILETALA LDAZ—
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

Dessert
mudae. by Justin Lee

¥ A4 v~ AH > b Shine Muscat
¥ AveRAY b, Wi, YAva, T4

Shine Muscat, Sudachi, Verjus, Dill
Or

R v 7 32— Popcorn
Ry 7a—v, AVa—-nA7F—=v, Yvd, Fura—}
Popcorn, Medjool Dates, Apples, Prosciutto

—ODBHET
Petite Sweet

a—e —F IR

Coffee or Tea

A =2 —OFBFFERTRTHAM TR I TE Y, LRREIciZ10%8i48 L 15% Y — E AR & EhE T,

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




4 DISHES
MENU

Appetizer Choice

AHDEE ANy Fa, €=, BHE, WEDITDOFL Yy vy

Today's Fish Crudo, Beetroot, Plum Wine, Horseradish Dressing
Or

WEWFEZTTROEAN L, Vay x, FHioTr—v
Shiga Sangen Pork Prosciutto, Ricotta, Seasonal Fruit

Vegetable Appetizer Choice

WRKET By a) = R AXITF vV, BATY

Local Broccoli, Macadamia Nuts, Kanzuri
Or

WA — DY T X, REFFEL I3
Local Kale Salad with Autumn Vegetables and Walnuts

Wood Fired Main

SEVRERE. B, T4 vV a b INR, T—=AT 5V —2R

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

MRILWREE B D AH, NEZ—F v I EF v, FE

Wakayama Mikan Chicken, Butternut Squash, Oyster Mushroom
Or

MEFR—27Hr— R, B BRLRF v XY

Kobe Pork Shoulder, Autumn Turnip, Charred Red Cabbage
Or

BREEAIT. ATV A== VLA X BEBEGE 7Ly v 25 —-X, OEZH
Nara Eggplant, Paprika Honey Glaze, Yuge Farm Fresh Cheese, Chickpeas
Or

30 HRGERREERNZ)- 2 o~ 7 150g (43,500 FH)
30 Days Aged Local Wagyu Beef Rump 150g (+3,500 yen)

Or
[EFEZ: 7 4 LIA150g (+3,500 1)

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

HERBPERIZE 7 4 LV AI100g (+6,500 F1)
Local Wagyu Beef Fillet 100g (+6,500 yen)

Choice of Sauce

aYy 7Ry N=JlRDORT L v — R

Long Pepper Red Wine Sauce
Or

BB GII DN — T RT VA — X
Kyoto Cage Free Egg Béarnaise with Herbs

Bread and Butter
ARWT7 2 VANVFT—FT T Ly P, FRILETA LD X —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

Dessert
mudae. by Justin Lee

¥ A v~<A% v b Shine Muscat

YxAveRAhv b, Wi VAYa, T4

Shine Muscat, Sudachi, Verjus, Dill
Or

A+ v 72— Popcorn
Ky Fa—yv, AVa—-AF—=y, Yvd, Fura—+}
Popcorn, Medjool Dates, Apples, Prosciutto

—OD BT
Petite Sweet

a—t—%73AR

Coffee or Tea

A =2 —OFFBERT XA THAM TR I TE Y, ZRREII310%848 L 15% Y — e 2B & EhE T,

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




5 DISHES
MENU

Appetizer Choice

AHOfEfa ANy Fa, €=, HHE, WEDLDITDOFL Yy v

Today's Fish Crudo, Beetroot, Plum Wine, Horseradish Dressing
Or

HHEEPE TR EAL, Vayx, FHioTr—
Shiga Sangen Pork Prosciutto, Ricotta, Seasonal Fruit

Vegetable Appetizer Choice

R EZTayal)—, =hXIT7Fy Y, DATH

Local Broccoli, Macadamia Nuts, Kanzuri
Or

WERPE T — N DY 5 X, FKEFEE 713
Local Kale Salad with Autumn Vegetables and Walnuts

Fish

SEMREERER, HE. FTA vV 2aEINR, T—ATIFTVY—2R
Local Fresh Fish, Jerusalem Artichoke, Pickled Radish, Beurre Blanc Sauce

Wood Fired Main

RIS E A D AR, SN2 —F vy VAR F v, TH

Wakayama Mikan Chicken, Butternut Squash, Oyster Mushroom
Or

MFER—ZEr—R, BKEE EHALEF Y
Kobe Pork Shoulder, Autumn Turnip, Charred Red Cabbage

Or
BRI, "7V I == LA X, BEBEE7 Ly v aF—X, OECH
Nara Eggplant, Paprika Honey Glaze, Yuge Farm Fresh Cheese, Chickpeas

Or

30HBSGERREEAIZ: 7 ~ 7 150g (+3,500 [9)
30 Days Aged Local Wagyu Beef Rump 150g (+3,500 yen)
Or

#2714 LRI150g (+3,500 )
Domestic Beef Fillet 150g (+3,500 yen)
Or

FLEREERIA 7 4 LAI100g (+6,500 )
Local Wagyu Beef Fillet 100g (+6,500 yen)

Choice of Sauce

0y 7Ry A= DRT A v — A
Long Pepper Red Wine Sauce
Or

HHEEFENAIN DN — T R T A — X
Kyoto Cage Free Egg Béarnaise with Herbs

Bread and Butter
AFW7 2 v ANFT—F 7Ly F, FRILETL DDA X —
Homemade Fennel Sourdough Bread, Chipotle and Lime Butter

Dessert
mudae. by Justin Lee

¥ A4 v~ AH v I Shine Muscat
YX¥AVveRAy b WG YzAYa, Ta4N
Shine Muscat, Sudachi, Verjus, Dill

Or
Ky 72— Popcorn
Ay Fa—v, AVa—-AF—v, Yva, Java—©t
Popcorn, Medjool Dates, Apples, Prosciutto

—HDBYEF
Petite Sweet

a—be—F AR
Coffee or Tea

A= 2 —OFFRERT R THAMNTRRL I TE Y, PRI IE10%8i48 L 15% Y — € 2B g h g 3.

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




