restaurant

GRILL TABLE

with SKY BAR

GRAND MENU
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TAPAS

BEIEEXNNZOEY EHE (61)
Assorted tapas of the day (6 types)

BEDEZSROBEY EHhE 1)
Assorted tapas of the day (3 types)

KHDANNYyFa FALDT12TLy b
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Carpaccio of the Day, with Lime Vinaigrette and a Hint of Smoked Paprika

WoHYYTE EVYFaR
Octopus Galician Style Pinchos

Y—EVEELEVYDI Y —LF—X

Cream Cheese with Salmon and Salted Lemon

FalVeBROL/RR
Chorizo and Vegetable Tapas

E3HATILENVYFzyvRDFY T

Corn and Pancetta Quiche

AHDOR/NR
Tapas of the Day

APERITIVOS

779924 H—TEDTE—Y 3
Black Tiger Prawn al Ajillo

ARBEYyyEZay F/20EITETREZANL Te—Pa
Rokko Champignon Mushrooms Segovia-Style al Ajillo

ATERBENEDF—X7+ T2

Cheese Fondue with Whole Awaji Onions

FU27EZFTE774

Truffle-Infused French Fries

h52LR 75 Avw—F HAD7YUvH)
Calamares a la Romana (Squid Fritters)

TAPAS
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APPETIZER

1,300

1,000

1,500

700

1,000

SPECIAL COURSE 7,700yen
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ENTREMES
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Today's delight: Pinchos & Tapas ~2 types of your favorite~

ENSALADA
BHigeMFR 7=V b2 oYL Y

Japanese Horse Mackerel and Autumn Eggplant with Fruit Tomato Salsa

APERITIVOS
EZoNLEETFREY—FE DIFa2 (4 V—RELFR
Tender Lightly-Cooked Salmon with Mornay Sauce

BRSEORE—Sa ZANMZRDIFV TN
Naruto Kintoki Sweet Potato Potage with Spiced Crumble Topping

PLATO PRINCIPAL DE PESCADO

FrFAYELEEOTTVF v
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Caramelized Grilled Yellowtail in a Honey and Five-Year-Old Balsamic Glaze

Fe— RN BEDI Y7+ 2T +2,000
Symphony of Lobster and Scallop

PLATO PRINCIPAL DE CARNE

EEFEEDNSY—Cr LUELE
Grilled Japanese Beef Thigh with Wild Chestnuts and Mushrooms

A3=ZHMFDITUNL FY21T7DEZY—R +2,000
Grilled A3 Mita Wagyu with truffle-scented sauce

POSTRE

~—HENFyYyaar; BEREL
Hazelnut Chocolate Cake with Black Fruit

PLATO DE ARROZ

ENSALADA Y SOPA SALAD&SOUP
TJYNTF—TN —HF—H54 1,000
Grill Table Caesar Salad
TJUNT=TN  ENLEIYITHIH 1,200
Grill Table Prosciutto and Egg Salad
5L Frox— 1,200
Clam Chowder
= A Y S 1,480
French Onion Soup
AHDR—7F 1,000

Soup of the Day

PLATO PRINCIPAL MAIN DISH

FHADYLZRIT (RRAVE BANOERS) 1,800
Fish Zarzuela of the Day (Spanish Seafood Stew)

Fe—IiBELEABADFIN N=TIV—=LY—-2R 3,800

Lobster and Fish of the Day in Orno with Herb Cream Sauce

ARYAR=IDLFEYLZ FHLehrh0H0O7Uv4E AXARIY—X 2,200

Iberian Pork Reposado with New Potato Fritters and Romesco Sauce

JYNTF—TN RF—% (kL) 100g 2,500
Grill Table Steak (Fillet) 100g

FYLTF—=TN ZF—F% (kL) 200g 4,600
Grill Table Steak (Beef Fillet) 200g

TJYNTF—=TN RT7—F (—Ba4 ) 200g 2,400
Grill Table Steak (Sirloin) 200g

PASTA&RICE DISH

REEESADENRLZER KRH/NZE 1,400
Pasta of the Day, Using Fresh Pasta from Awaji Mengyo

RIBHERSADENREER NRE RZRAP—L 1,800

Pasta Pescatore, Using Fresh Pasta from Awaji Mengyo

W& BOEHDNITY v 2,200

Paella with blessings of the mountains and the sea

POSTRE DESSERT

YIR—FT 3f&E 800
Sorbet (3 Varieties)

ANE T4 TV " RNRIF=Ry—F7 800

Tarta de Queso (Basque Cheesecake)

TRAANK—% TRTLYYED FUSFNL F4FIR 1,000

Signature Tiramisu with Mascarpone and Espresso Aroma

NF4YT BITITH TH-F 3BETL—} 1,000

Patissier’ s Recommended Dessert Plate (3 Varieties)
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