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SUSTAINABLE GRILL RESTAURANT

WY - KHOTHEE



DINNER MENU ¥ = VEGAN MENU
= CAN BE CHANGED VEGAN

COLD APPETIZER A1-\\F1%

SMALL REGULAR

OXTEDTLA 1000  HUMMUS

F—HZwT 5=V >4 700 1150  ORGANIC KALE SALAD, CRUNCH GARNISH, POPCORN
A o e e N NV e
RECOMMENDED

FRNEERF—RRZVRDT Z—4 900 1450 TOMATO AND BURRATA CHEESE,
BNARBEESALDERT L b KAGAWA CHILI LIME VINAIGRETTE
EEDre—F INTF—DRTL 900 1600  SARDINE CEVICHE, CORIANDER TABOULE

<y a)b—LAII N F3 950 1600  MUSHROOM CARPACCIO,QUINOA,PASSION FRUIT
Ny )Ib—vEFXT7 LEVEDL
RECOMMENDED
BEEANLEZCOHIVNYF 3 1000 1850  SCALLOP AND GRAPES CARPACCIO
D AVRANY NEEXIN=T A AL
RECOMMENDED
R LR ERF DL 2L 1200 1850 SLOW ROASTED WAGYU BEEF TARTAR AND HOMEMADE CHIPS
3EOBERBF VT AEEA b

HOT APPETIZER EH U1

RECOMMENDED SMALL REGULAR
=EMFORAT—F ZIVIRA/INAA'DOAA” 850 1250  MITOYO EGGPLANT STEAK WITH SPICES

10RO —A b~ /XA RZZDAY LY 1450  SLOW ROASTED PASTRAMI KATSU, LEMON BUTTER SAUCE
LEV/\Z—Y—X

INZ—F Y ENOO—A K 1530 ROASTED BUTTERNUTS SQUASH, HOMEMADE GRANOLA,
BRYMIS/SE247BAMIEL Y AGED MIMOLETTE

RECOMMENDED

YA DDRNEEE 1550  GRILLED SQUID, BLACK OLIVE AND GARLIC BUTTER

T2v oA ) =TV —=REH—) w71\ 2—

'Y rzvrTib L—IVE 950 1650  MUSSLES WITH GREEN CURRY SAUCE
g)—hHL—V—X

A DT 1700  AGED BEEF DUMPLING, PEDRO JIMENEZ
A - -V —X

RECOMMENDED
HITZT—RAT7—F 1100 1850  CAULIFLOWER STEAK AND SPICES, HOMEMADE HARISSA
HIVEEEBRET )y

CARBS &K1kt

ARADA S F Y AZAH— 900  MINCED DRY AGED BEEF CUTLET SLIDER

BRE A T = ARG FE O IIDTKG 900 HOMEMADE PASTRAMI WITH RAW EGG ON RICE
RECOMMENDED

IO ROV F—/ 1550  DRY AGED BEEF FAT PEPERONCINO
BREVFTvRZORINTTAT N Fv—F 1630  SPAGHETTI AMATRICIANA AND HOMEMADE BACON

MFEROR—t 1900  WAGYU BEEF SPAGHETTI BOLOGNESE



— CHARCOAL GRILL pRrfEEE

LTEFRWE R—rFavT 4009 4500  GRAZING PIG PORK CHOP AZUMINO FARM

AEREERBIZAIZABDHFIRE 5000  HALF BIRD GUINEA FOWL ISHIGURO FARM

US 72A4LE— YT OmNEEE 5250  US PRIME CHACK FLAP

SITov Ay MAZ—Y—R- 3009 WITH ESCHALOT BUTTER SAUCE

RECOMMENDED

M4 BEF T—0av 200g 5850  JAPANESE BEEF SIRLOIN 200G

M4 BEF 7a4LA 1809 7250  JAPANESE BEEF FILLET 180G

RECOMMENDED

HHDEFENERZAITAT 7 E—7 (180BLL) 15600 ~ BONE IN DRY AGED BEEF (OVER 180DAYS)
100g / 2600F3  600g~ 100G/2600YEN 600G~

SIDE DISH f#irgbht

yTaRT 850  MASHED POTATO
A E—RT 850  CRISPY POTATO
BREUTZANRTH 850 HOMEMADE FRENCH FRIES

AN REDZEE S 900  SEASONAL ORGANIC VEGETABLES

HOMEMADE SAUCE BR&Y—2X

BR&ETFvvS 300 HOMEMADE KETCHUP
IRXR7LwYBBQ V—A 300 ESPRESSO BBQ SAUCE
FIIFIVRY b—X 300  ORIGINAL HOT SAUCE
3fE/—ADLwb 750  THREE KINDS SAUCE SET

COURSE O—XXZa1—

TARATAVT =R 4500  TASTING COURSE
ABZBA—RO—A 6000  STANDARD COURSE
TR F——R 8500  SIGNATURE COURSE

WE UTILISE SEASONAL INGREDIENTS, DUE TO THIS SOME MENU MAY CHANGE ACCORDING TO MARKET AVAILABILITY AND QUALITY.
MEF 2 DEDBMETRE LTVBEETC =7 Y FORRICEI AZ1—EEBIBAEREDNCETVETOTTT R LEVEL,
ALL PRICES ARE INCLUDED OF TAX. SUBJECT TO A 10% SERVICE CHARGE AND ¥500 FOR AMUSE, ¥200 FOR BREAD PER PERSON.
FRIFEERESTLET. IR0 —EARENMBESE W REXT,
Fle. 72 2—ARELTHOEUERY¥500, /AR ELTY2005TEH W ELE T,






