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Roast & Grill

Celebration of Spring
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APPETIZER & SALAD BAR|RIE 7Ty 7=
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Chef's Recommended Soup of the Day + ¥ 500
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Choose your favourite main dish
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NOKA Roast & Grill Signature Dish
Shorthorn Wagyu Beef
Tenderloin Steak / Grilled Loin / Braised Brisket in Red Wine Sauce
+ ¥4,000
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Steamed Sea Bream Wrapped in Cherry Leaf with Coquillage Sauce Braised Lamb with Spring Vegetables
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Grilled Norwegian Salmon with Sakura Shrimp Sauce

INT = —HF—EVDT YN RRFEDY — R Japanese Beef Tenderloin Steak with Seasonal VVegetables and Red Wine Sauce]
150g +¥1,700 | 300g +¥3,400
Japanese Chicken Breast Cordon Bleu with Balsamic Sauce EE T v X—uf vORT—% FHHE K74V -2
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NOKA Roast & Grill Original Lasagna (Wagyu and Pork from Hyogo Prefecture) Grilled Shorthorn Wagyu Beef Loin
with Truffle Bechamel with Seasonal Vegetables and Wasabi Sauce
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Grilled Headed Shrimp +¥ 1,100
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Grilled Scallop +¥ 700
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Grilled Lobster Tail (half cut) +¥ 1,500
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InterContinental Osaka Signature Desserts with Coffee or TWG Tea
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Prices are inclusive of consumption tax and subject to 15% service charge.
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We welcome inquiries from customers who wish to know whether any meals contain particular ingredients for allergies and intolerances
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