The Grill



APPETIZERS

J amon ib é rico and Fruits ¥2,420

Loy a T N—IEHENL

Fresh Caught Fish Carpaccio, "The Grill” Style ¥2,420
B DN 3 Fa The Grill style

SALADS
American Cobb Salad ¥1,815
T AV aTY55
Caesar Salad with Agu Bacon and Soft-boiled Egg ¥2,662
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AL L& A%V~ —RL oy 7T,
PeX T TOT 7 ==L M7, APy 7HBEONCENIZ M iFES,

BROBPRICE REBLTY—LCARHFEENTOET, / Al prias incdlude tax and service charge.



SOUPS

Clam Chowder ¥1,452
DG RF 75—
Onion Gratin Soup ¥1,815
A=A TR
Corn Soup ¥968
a—Y RA—7

SEAFOOD
Grilled Fresh Caught Fish with Garlic Herb Oil ¥3,025

B Do n—TF AN

Grilled Tasmanian Salmon with Herbs and Bread Crumbs ¥4,235
H AR =T H—EL DIV BEISHHEEX

Grilled Canadian Lobster with Asa ¥6,050

Seaweed Hollandaise Sauce

HFTFAT AR T—Y « FFLTF—RY—2R

BROBESICEREBLTH - ERRAEEThTWES, / Al pricrs include tax and service charge.



GRILLED MEAT

Beer Tenderloin 200g

F ¥ —ufy 200g

Topping Sauteed Foie Gras
MW IA T —

One~-pound Angus Beef Sirloin

Ipound 7977 H AP —04>

Okinawan Wagyu Beef Fillet 200g
MREIREREME 711 200g

Topping Sauteed Foie Gras
W7 IA T —

Okinawan Wagyu Beef Sirloin 250g
PR R ey —uaA 250g

REAOHEITEBEBELUY—EXRBEENTVET. / Al pricrs include tax and service charge.

¥8,470

¥1,210

¥8,470

¥14,520

¥1,210

¥12,100



GRILLED MEAT

e Tomahawks Steak lkg ¥18,150

T-Bone steak 500g ¥8,470
BFEE—725—% 500g

Baby Back Ribs with BBQ Sauce 350g ¥5,445
A= 27Y7 BBQ V—A 350g

Spicy Grilled Agu Pork Tenderloin 300g ¥4,235
T 7 —=TAVRDIINAT—Z V)L 300g

RBROBBICRE BREBITY —EARSEENTNET, / Al pricrs include tax and service charge.



CHEESE & DESSERTS

Pineapple and Passion Fruits Pavlova ¥968

NAFI TN eI a7 N —I DN a—r 7

Strawberry and Coconuts Vacherin Glace ¥968

Blaarryodri a5y rSyte

Shikuwasa and Apple Pie ¥968

Y=y —Y—=LY ADNA

Ice Cream and Sherbet ¥968

FAZZV—A & Sr—vh

Cherry Jubile ¥2,420

FzVY—-Ta L

REOHEICE REB LY - CARNEENTWEY, / Alipricrs include tax and service charge.



ETOFVVHNZY = 7Z1ZbV DA VIV —2% 6 BECHELTHYET,

Enjoy Chef’s 6 special sauces carefully selected to enhance the flavor of all grilled dishes.

Aioli
Made with garlic paste, olive oil and

seasoned with salt and pepper

Chimichurri
Traditional Argentinian sauce with chopped parsley,

garlic, olive oil mixed with white wine vinegar.

Dried Tomato Sauce
Original sauce with dried tomatoes, olive oil, garlic,

shallots and red wine vinegar

TAZY
CARKNR—RREA =T XA,
Eavark &by —2

FIFal)

NRVUZAN %, AT F A&

B ERT DRI T VB SRR DY — 2
FSALh=b/—2%

RIZAh<h, AV—=7F 10, Az =i ybovk,
RIALERT = GbEIANF L Y—2

Wasabi Sauce HIT—R
HEW, RUBE, AV—FF A% Eo0
&Lk —2

A refreshing sauce made from wasabi, ponzu and olive oil

Awamori Sauce

Original Japanese sauce, soy sauce based with the flavor of AR — 2,
Awamori (Okinawan shochu) RO ZhET ., BilS—20FY)D L iy —2,
Okinawan Salty Sauce Hich

Original blend of garlic, onions and Okinawan salt ITAITK, E&. REEEE oo )o iy —2

SIDE DISH
French Fries ¥968 Spinach Gratin ¥968
ZFAREFb IEINABDT 54,
Garlic Mashed Potatoes ¥968
H—=w v 2Rk
KIDS PLATE
¥ 3,025

Cone Soup = 2=

Tode's Salad AXHDOYS¥
Hamburg Steakl INY IN—IF

Dice Steak YA —7 25 —F
Fried Chicken TSR F X
Fried Shrimp TET754

Steamed Vegetable =L
Desert FH—}h

Orange Juice AL PVa—R

RTEOHBITE HEBLUY - CARLSETENTOEY. / Allpricrsinclude tax and service charge.




