A LA CARTE MENU
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A LA CARTE MENU

Garden Green Salad
Fruits and Crispy Nuts, Carotene & Miso Dressing
(Add Jamon Serrano +¥750)
¥2,350

Salmon Tartar, Risoni, Mango Salsa
Merlot Dressing

¥3,100

Seaweed French Fries
¥1,300

STARTER

Caesar Salad
Poached Egg, Croutons, Grana Padano
(Add Grilled Pork Loin +¥550)
¥2,550

Roasted Duck Breast, Fruit Sauce
Garden Greens Salad
¥3,450

Monterey Jack Cheeseburger

(Japanese Beef Patty 200g, Yuzu-Pepper Aioli)
¥3,400

Shrimp Cocktail (6 Pieces)
¥3,450

Soup of the Day
¥1,850

Chicken Fingers
Yuzu-Pepper Mayo
¥2,250

LIGHT MEAL

Mini Beef Sliders
with Fries, Cheese, Bacon
¥2,900

Kids' Set
(Cream of Corn Soup, Kids' Curry, Steamed Rice)
¥Y2,550

Grillo

BAR AND GRILL

Recommend

Salad Buffet
Y2,900
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PORTERHOUGE STEAKE
HING APPRO IMATELY 850G

Black Angus T-bone
Creamy Mashed Potatoes and Garden Green

¥Y18,500

Grilled Wagyui Beef Loin 150g
Seasonal Farm-to-Table Vegetables

(Horseradish with Lemon Sauce)

¥12,750

DAB Grilled Beef (Australian Beef)
Seasonal Farm-to-Table Vegetables
(Beef Jus or Black Pepper Corn Sauce)
150g---¥4,150
300¢g---¥8,150

Grilled Beef Tomahawk 1000g
french fries,
Seasonal Farm-to-Table Vegetables

¥18,500

* All prices include taxes and service charges.

MAIN DISH

Caramelized Jambon
& Hawaiian Chilli
¥3,100

Grilled Lobster Tail
Garlic Shrimp Sauce
Y4,750

Grilled Salisbury Steak
Fried Vegetables, Fried Egg,
Avocado, Loco Moco Style

¥3,100

Hawaiian Fish Bouillabaisse
Sea-Bass, Mussels, Asari, Clams, Shrimp
¥3,400

Grilled Sea-Bream with Red Coconut Sauce
Fried Summer Vegetables
¥3,100

DESSERT

Vanilla lce Cream
¥1,200

International Cheese Selection
¥3,100
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