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GRILL TABLE
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‘r The daily soup, made using vegetable from the Kinki region
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A gateau made with Tajima chicken and duck thigh meat
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e White Asparagus and Poached Eggs
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1,400yen

Truffle Flavored, with Our Original Sanda Pork Bacon
and Bitter Salad
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DINNER MENU
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Pacific Cod Brandade made with Inca Awakening Potatoes Served
with Garlic Melba Toast
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Grilled Oval Squid Served with
Chrysanthemum Sauce Persimmon Compote
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Grilled Spanish Mackerel and
Hyogo Sweet Potato Bresse
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Celery root with scallops, nuts praline, and Hyogo turnips
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1,300yen

1,200yen

1,500yen
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Nicoise-style salad made from Kyoto romaine lettuce,
Hyogo green leaf lettuce, and Kinki area vegetables
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The recommennded salad of the day T00yen  Half
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i Saffron Oil Pasta with Tanba Daikoku Shimeji Mushrooms

E and Smoked Salmon Served with Aioli made with Mascarpone
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Setouchi seafood puttanesca served with The Bianco or Rosso of the Day

L Tokushima sudachi olive ol powder Made with Fresh Noodles from Awaji Mengyo
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F Strawberry Tiramisu - With White Coffee Ice/Cream
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i Rare Cheese Cake Made with Tamba Milk N IS
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KOBE BEEF SANDA PORK
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Red Sea Bream Poélé with 5 Kinds of Local Vegetables? WW
Gnlled Olives and Setouchi Lemon Essence 5%

Roasted red king crab and roasted turnip,
with seaweed salt [/

MEBITOTINT—T VR T Y RXR—Z 2,400yen
Grill table special bouillabaisse Kobe style

Yok or NRZEMM 200 yen
Add risotto or pasta
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Red Sea Bream from the Setouchi Inland Sea Grilled in Bread Mix
Vongole Rosso Risoni
ikt LiFlodftEA~v—iEET—) EEBEHZ 2,300 yen
Grilled lobster vigorously with Hyogo vagetables
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~ " Sharan duck medallions Greater burdock and Hyogo bok choy simmered
with oranges Chamomile orange sauce
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7()\ -/ Okutanba Chicken Fricassee Flavored with Calvados Brandy
AHOBTTHIINBARE 2,500yen
Today's recommended grill Meat dish
7\} EERIEORN7 MPEANYRAY—FDHLVyNEZ 2,200yen
& — "” Hyogo Prefecture mountain pot-au-feu, with Kobe mustard gallete
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Grilled kobe beef with garlic wasabi soy sauce (Hyogo adachi soy sauce)
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TAJIMA CHICKEN
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HYOGO VEGETABLE
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