NORTH KANSAI H /‘X ff LIVELY DINING

Roast & Grill

French Fair
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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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Seasonal Fish Dugléré Style Roasted Lamb with Rosemary
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Duck and White Bean Cassoulet with Salt Cured Pork Grilled Japanese Beef Tenderloin with Red Wine Sauce
HAL HAVEFVE WBxxav 7z s HEITEANTH 150g +¥1,700 | 300g +¥3,400
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Grilled Kyoto Hiyoshi Pork with Charcuterie Sauce

FHHER—20 7 )L V—Rv ¥ LFaT 4T Japanese Beef Tenderloin Steak Rossini Style with Truffle Sauce
150g +¥3,200
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Each main dish is served with one side dish of your preference.
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Truffle Flavoured Mashed Potatoes / & ¥ 7’4 €D 2 —L b Y 2 7 EbE
Garlic Sautéed Mushrooms / v v & 2 v — LD A=Y v 7V T —
Glazed Carrots Two Varieties / 2 D A5 7 v +
Butter Rice with Herbs / -~ — 7 A ) N2 —F 4 2

Warm French Style Lentil Salad / i\ 2L ¥ XE Q¥ 7 X 7 7 v A&

3 For an Additional Side dish + ¥ 400
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Grilled Lobster Tail (half cut) +¥ 1,000
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Chef's Recommended Soup of the Day + ¥ 500
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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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