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SUSTAINABLE GRILL RESTAURANT

THE BURN COURSE

7000

FEHORZ—T 1

SEASONAL POTAGE

BHDOAHIVINyF3 RBeOUEMB BRETVIIVRIAEZ—R

SEABREAM CARPACCIO WITH CELERIAC REMOULADE & APPLE MUSTARD

HITDTI)I BEFEMFOYILSTTILT

GRILLED TURNIP WITH SHUNGIKU & YUZU SALSA VERDE

A=TNWT7—=FVRIZUF TIARFFY FRNOAVTAAUE

MAPLE ALMOND FRIED CHICKEN WITH CHIPOTLE CONDIMENT

BEMFREFT —OA DR

GRILLED JAPANESE BEEF SIRLOIN

FHp—p

DESSERT

BHDIEHFARANDT VT L—K +2000

DRY AGED BEEF UPGRADE +2000

KRED/ISAZ (BE—AFDDR—3>EFNET)+800

TODAY'S PASTA +800

ALL PRICES ARE INCLUDED OF TAX. SUBJECT TO A 10% SERVICE CHARGE.
FRITHEREZETCLE T ARI0%T—EAREMBEETE TV REET,
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SUSTAINABLE GRILL RESTAURANT

VEGAN COURSE

7000

EEHORZ—T 2

SEASONAL POTAGE

E—YDTLAET 77TV TovorV—X

BEETS HUMMUS & FALAFEL, BLACK TAHINI SAUCE

HIDTIIV BERHEMFOFIVTITILT

GRILLED TURNIP WITH SHUNGIKU & YUZU SALSA VERDE

BHEANBOA /A ZAO0-A Jr—H>3A—T)Uk

SPICE ROASTED ORGANIC CARROT, VEGAN YOGURT

HITZT—AT—F HIVZEVEBRE VT

ROASTED CAULIFLOWER WITH SPICES & HOUSEMADE HARISSA

FH—k

DESSERT

Vegan/\A% (B— AR DR— 3> E75)ET)+800

VEGAN PASTA +800

ALL PRICES ARE INCLUDED OF TAX. SUBJECT TO A 10% SERVICE CHARGE.
FRITHEREZZCLE T ARI0%T—EXREMBEETE CWREET,
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SUSTAINABLE GRILL RESTAURANT

DINNER MENU

COLD APPETIZER A1-\\Fi3

= VEGAN MENU
= CAN BE CHANGED VEGAN

E—YEQUOKTBEDTLA 1000  BEETS HUMMUS
RECOMMENDED
F—HZvoTr—)L =2 1200  ORGANIC KALE SALAD WITH PEAR &CANDIED PECANS
FREF v TAIVE—H Y
RECOMMENDED
BEEABSDOR/)\AZAO—A N T4—H>3A—T)Uk 1500  SPICE ROASTED ORGANIC CARROT, VEGAN YOGURT
ATV BEHEMFOTILY TV 1650  GRILLED TURNIP WITH SHUNGIKU & YUZU SALSA VERDE
RECOMMENDED
BEDOAH)VI N F 3 1800  SEABREAM CARPACCIO
BraUsmig BRI VTIVRAZ—K WITH CELERIAC REMOULADE & APPLE MUSTARD
HOT APPETIZER 8H U B
FwINDRNIFE BLEVERAVTVEDT SR 1550  GRILLED BEEF TRIPE
WITH PRESERVED LEMON CANNELINI BEAN SALAD
TS T4 vaA&F VTR 1300  CLASSIC FISH & CHIPS WITH ANCHOVY TARTAR SAUCE
TUFaeILRIL—R
LWeld DT =AY F =AY LY 1800  SHITAKE & VEGAN CHEESE KATSU WITH TOMATO SAUCE
P bY—RXET7vO
A=W T—FV RISV F T4 RFF 1800  MAPLE ALMOND FRIED CHICKEN WITH CHIPOTLE CONDIMENT
FRELOAVTA AV
RECOMMENDED
HITST—AT—F HVEZEVEERIT) v 1850 ROASTED CAULIFLOWER

WITH SPICES & HOUSEMADE HARISSA



<

— CHARCOAL GRILL pRrfEE

HHDIES FSA TV E—T 100g ~ 5200~ BONELESS DRY AGED BEEF (OVER 100DAYS) 100G ~
(100BLL L) 100g / 5200 100G/ 5200YEN
HHDIESF BERSAIAYV T =T 6009 ~ 16200~ BONE IN DRY AGED BEEF ~ (OVER 100DAYS) 600G ~
(100 £) 100g / 2700 100G/2700YEN
EEMFREF T—Orv 1509 4950  JAPANESE BEEF SIRLOIN 150G
RECOMMENDED
EEMFREF T—Orv 2009 6200  JAPANESE BEEF SIRLOIN 200G
TESESE INT= 1509 ~ 4400~ TOKACHI WAKAUSHI SKIRT STEAK 150G ~
THES JaL 1509 ~ 5700~ TOKACHI WAKAUSHI FILET 150G ~
RS U BA—X 200g ~ 3750~ TOKACHI FREE RANGE PORK 200G ~
SIDE DISH fSlr&ht
I AE—RT b+ 850  CRISPY POTATO
INYRAYNTILYFTSA 850 HOMEMADE FRENCH FRIES
vV aARTh 900  MASHED POTATO
CARBS &Kkt
RECOMMENDED
"ZENB noodle” ZF v\ &5 ) —H 1) =T D 1600  BRUSSELS SPROUTS "ZENB NOODLE" PASTA
AXRAVF—/  TALERDE WITH GREEN OLIVE, LIME & PINE NUTS
M2\ 2—=E DYDY 7 &F—X 1850  TRUFFLE BUTTER MAC & CHEESE WITH EGGS
DIEOKEDHIBEE N MDR/INT Y T 2200  OYSTER & KAORI TOMATO SPAGHETTI WITH MOROCCAN SPICES
EOVAYAINAR
COURSE O—X
TheBurnd—X 7000  THE BURN COURSE
Vegan—A 7000  VEGAN 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,




