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SUSTAINABLE GRILL RESTAURANT

THE BURN COURSE

7000

EHORZ—T 1

SEASONAL POTAGE

NIIDAIVINyFa  TRAINTAREBNEDOGZE  N\2—3)boEexT Lk

SCALLOP CARPACCIO WITH BUTTERMILK VINEGRAITTE, ASPARAGUS & FERMENTED TEA

FCRADNNNNOFEEFESDY TR I MN—HF

NEW POTATO BAVAROIS WITH SPRING PEAS, MINT & MAGAW

A=TNWT7—FVRIZUF TIARFFY FRNOAVTAAVE

MAPLE ALMOND FRIED CHICKEN WITH CHIPOTLE CONDIMENT

BEMFREFT—O1 > DRAPSE

GRILLED JAPANESE BEEF SIRLOIN

FHp—p

DESSERT

HHDIBHFARANDT VT L— K 42500

DRY AGED BEEF UPGRADE +2500

REDISRZ (B—AERDDR—> 3> EFVET)+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

FEHORZ—T 1

SEASONAL POTAGE

A—=AZY o r—IVI S8 TAUAYFIV—ESALRI—L—F O—XAMN—EVF

ORGANIC KALE SALAD WITH BLACK CHERRIES, LIME MARMALADE & ALMONDS

FHUeHDNNNOTEBEIOYSH =V RET—HA

NEW POTATO BAVAROIS WITH SPRING PEAS, MINT & MAGAW

BRABDRA/\AAO—AL  Jq—A>3—7)bh

SPICE ROASTED ORGANIC CARROT WITH VEGAN YOGURT

HITZT—AT—F AVEZEVEBRE VY

ROASTED CAULIFLOWER WITH SPICES & HOUSEMADE HARISSA

S

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

= VEGAN MENU
= CAN BE CHANGED VEGAN

COLD APPETIZER A1 Ei3

OLTBEDTLR 1000

F—HZwvor—)V S5 1250
TAYHF T ) =AML L —F O—AN—EVR

RECOMMENDED
HERHD/NNNATEETDYSE I URER—HA 1550
BHEABDOR/SAAO—AL Pa—H>IA—TIUk 1500
RECOMMENDED
INIZDAHIV N F 3 1800

TANGHAEBNRDTZE  N\2—2)b7ERT Lk

HumMMUs

ORGANIC KALE SALAD
WITH BLACK CHERRIES, LIME MARMALADE & ALMONDS

NEW POTATO BAVAROIS WITH SPRING PEAS, MINT & MAGAW

SPICE ROASTED ORGANIC CARROT WITH VEGAN YOGURT

SCALLOP CARPACCIO
WITH BUTTERMILK VINEGRAITTE, ASPARAGUS & FERMENTED TEA

HOT APPETIZER EH U1

NwSDERNIFE BA T VEEELEVD/INVZ—Y—A 1500

B oXNVYDOTYIL TIvoRe V=X 1600
RTF—REECRZF AT

RECOMMENDED

TR RS NI ED R 1) 1650
JLwyagd )AL —V—A

RECOMMENDED

TZT T oEEN RS\ DR A 1700

TV R EDF T IVL—F IV

A—TWTP—T RIS VF T4 RFF 1800
FRELOAYTA AV

HITST—2AF—F HIVAEVEERUT v 1850

GRILLED BEEF TRIPE
WITH PRESERVED LEMON, CANNELINI BEANS & BUTTER

CHARRED SPRING CABBAGE
WITH BLACK TAHINI, TAPENADE & PISTACHIO DUKKAH

TOKACHI PORK & SHRIMP DUMPLING
WITH FRESH GREEN CURRY SAUCE

TOKACHI BEEF HEART EN CREPINETTE
WITH CHERMOULA SALSA VERDE

MAPLE ALMOND FRIED CHICKEN WITH CHIPOTLE CONDIMENT

ROASTED CAULIFLOWER WITH SPICES & HOUSEMADE HARISSA



— CHARCOAL GRILL pRrfEE

<

RECOMMENDED
BHDIEF BNERSAIAI =T 6009~ 21000 ~ BONE IN DRY AGED BEEF  (OVER 100DAYS) 600G ~
(100A4 E) 100g / 3500 100G/3500YEN
BENFREY H—Oqv 1509 4950  JAPANESE BEEF SIRLOIN 150G
BENFREY H—Oqv 2009 6200  JAPANESE BEEF SIRLOIN 200G
RECOMMENDED
TEES INT= 1509 ~ 4400~ TOKACHI WAKAUSHI SKIRT STEAK 150G ~
+EES 4L 1509 ~ 5700 ~ TOKACHI WAKAUSHI FILET 150G ~
RECOMMENDED
TR BO—X 200g ~ 3750~ TOKACHI FREE RANGE PORK 200G ~
SIDE DISH ffir&ht

JY)AE—=RT bk 850  CRISPY POTATO

INYRAYNTLYFTSA 850 HOUSEMADE FRENCH FRIES
TV ARTH 900  MASHED POTATO

CARBS &Kkt
EMEDINRZ2 BREOYZF—X 1500  KAORI TOMATO SPAGHETTI WITH HOUSEMADE RICOTTA
RECOMMENDED

"ZENB noodle” < a)b—L>T1& 1700  "ZENB NOODLE" PEPPERONCINO
CowATWLDRNOVF—/ FBEOHSLETES WITH MUSHROOM CONFIT, JUNSAI & SUDACHI
N2 TN\Z—=ET DYDY 7 &F—X 1850  TRUFFLE MAC & CHEESE WITH EGG
RRAFATDA—1) w754 R 1550  D.A.FAT GARLIC RICE

BN ZEHYER +200

BN EAZFAT2H +100

ADD EGG +200 ADD PISTACHIO DUKKAH +100

COURSE 1—2X

TheBurnd—X
VeganT—A

7000

7000

THE BURN COURSE

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,




