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GRILL TABLE

“Smoked salmon checca sauce
and two types of Hyogo turnips
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DINNER MENU

with SKY BAR
Appetigen

REHFERORRILAZA—T o 600yen HFATHIEBREIZIZDYSY 1,000yen
Soup with many kinds of hyogo vegetable N=F AD72AD—MNZEbIT
= . Salad with couscous and seafood from the Setouchi,
g:fgf;ggﬁ;yz 1,200ven  covered with & herb-infused fumet sheet

ﬁ}‘i“hbalone simmered with Kinki region spring vegetables served FEREH?’&# YRADEIERD 1,200yen
in its own liver sauce with a hint of cacao ﬁjﬁﬁ\ﬂb@ﬁ? “7 =

Locally caught bonito galicia
BAERL-Y—EDrydr)—2 1,000yen  with Kochi yuzu citrus and cassis
o RESSEO2HMA FxTISORTY HRIAVTRrZAVELE  1,500yen

FDHLREXETREL JIiH0V—R
Foie Gras Poélé with Young Burdock Caramelized
in Red Wine, Hyogo Garden Vegetables, and a Burdock Sauce
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EMEOASLF R 980yen
K =—/) L ESBEO——2H
Nicoise-style salad made from Kyoto romaine lettuce,
Hyogo green leaf lettuce, and Kinki area vegetables

AAOBFATRALBRME 1500 yen  fhe OV
ggaéo Od Grilled fresh setouchi seafood of the day e
M BANEAABOME)Y S 1600ver |,
SF—Ta R A ";;{ y
“"'-'f"' Mediterranean seafood and 7, ot
Kujo green onion fried risotto a la nage é M

HPEBIOIINT—TNVHERTAY<—2 2,400yen
Grill table special bouillabaisse kobe style

FrPAMERMMT. REvyyal—40 1,980 yen
Te—3a AyobiBi

Ajillo made with Hyogo mushrooms, Senshu eggplant, and octopus
from the Seto Inland Sea with baguette

2,200 yen

FHicmgx FiFl-BdEd~—IiBET—) EfiHEHEL
Grilled lobster vigorously with hyogo vagetables
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BFAABREOTL YT —Pa~ABILELEF A0aZ Ry —vary~ 2,200 yen
_ Alentejo with Setouchi six-grain pork - a collaboration between Mt. Rokko and Setouchi -

Meat
S .
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;x EELWEG, KRBREVAVDOT 278NV ERHDEMETAONL—L 2,200 yen
G} Gbny—)—Y—2

*" Duck thigh roulette stuffed with Hyogo shiitake and Daikoku shimeji mushrooms
and served with a loquat coulis sauce

AHoBTTHI/INEREER 2,500yen
Today's recommended grill Meat dish

ﬁ)ﬁ.\ \FRiSy F=—a ISUI=—x—)V

pe ~F¥DOKA EREHFROF/AS/E~ 2,200yen

agneau printaniére - stewed lamb, Kinki spring vegetables prepared Navarin style -
9,500 yen

Navarin d”

AEHfa—z20/)I
EHR BT EME#E o)y 2bEUE

Grilled kobe beef with garlic wasabi soy sauce (Hyogo adachi soy sauce)

FAHOBTTOSAFIv2H5F 1,100yen Regular
The recommennded salad of the day T00yen  Half
/,’7*79'71“{—-75%0)7’41 1,100yen
HEHOR—FFHRT
Foie gras ice cream with a hint of vanilla,
served in freshly-harvested onion soup
AGHAMEDENZ eI 1,100yen
FZHooyY XIFET 2
B Rosso or bianco pasta of the day, made with fresh Kubota Seimen pasta
BrFHABROTvIXAN 1,380yen FF—— BB D 1,980yen

ERTELN)—TFANDNIT—F A
Setouchi seafood puttanesca served with
Tokushima sudachi olive oil powder

#iAdH bOT4TONRY
Stewed Tamba boar scented with porcini, trofie pasta

Cphe iv Counse

s v H7= FNF—3R 600yen
egg ehtg : J_'E;_j Sﬁj : Burdock root coffee
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L Mille feuille caprese [ ENWZ
BED TN B~T Y TFaTIyd~
Mysterious film: fondue magic
% WP + ZHFE—7
KOBE BEEL SANDA PORK
HEBES 77 v Fi Bl Qﬁ ey FLrrobindBatte L7 [
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FAJIMA CHICKEN
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