NORTH KANSAIL H /[X f‘ LIVELY DINING

Roast & Grill

MENU
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Choose your favourite main dish
BIFE e A4 VEEZ BB UL 230

Baked Trout in Parchment with Japanese Sake Cream Sauce Grilled Kyoto Hiyoshi Pork Shoulder Loin and Back Rib
fEoairfEr HABOZ Y —LY—2 with Lemon Herb Glaze
FHHERER —2AD 7 )V Ny /YT LEVA=TIL—X
Grilled Spanish Mackerel with Coquillage Sauce

Bos7Iv axT7T—Ya/—R Japanese Beef Tenderloin Steak au Poivre with Madeira Sauce
150g +¥2,200 | 300g +¥4,400
Wakayama Mikan Chicken Stuffed with Mint and Lemon EFEFT v A= VDRTF—2 +F KT TN =FF7/—2

WOEBDPAEYDY Y 2—T 7Ly — IVE LEYV
Grilled Miyazaki Wagyu Sirloin with Yuzu Pepper Sauce

Braised Lamb with Spring Vegetables 150g +¥2,200 | 300g +¥4,400
FEDOEIAL  FIFHRA GFr—aA vo s Y BT — =
/ Signature Dish ¥ 27’4 F ¥ —F 4 v+ = \

Braised Wagyu Beef Hamburger Steak with Vegetables from the Kansai Region
REMFOELLA AV N—7 BEEERE L LIC +¥1,000

Sautéed Foie Gras Sliced Truffles
\\‘ 7TV T — +¥1,800 FY a7 AF4 R +¥3,800 ///

GODELUXE | A4 vREiGEMWEZTET ADD SOUP|R—=7%#BMTERLN L TET
Grilled Lobster Tail (half cut) +¥ 1,000 Chef's Recommended Soup of the Day + ¥ 500
Fe—NWHETFT—ALDI YN ~N—TF v b KA 2 70BFTdTHR—T

DESSERT SELECTION |FT¥#—tkLIvav

COFFEE or TWGTea| 22—t —Xix TWG Tea

Prices are inclusive of consumption tax and subject to 15% service charge.
RHERR I HBBIAE TR TE Y £, JIEI5% 0y — v AR EZTAKL I3,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients for allergies and intolerances
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