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Lunch Set

% All sets come with salad, bread, beef tendon curry, and access to the soft drink bar.

Meat Lunch ¥1,900
A

HREN—T TR LEFECOFryA—LT YL BIBARIEPMED T Y —

V=X
Charcoal-Grilled Chicken Marinated with Itoshima Herbs
Miyazaki Hebesu Citrus & Komatsuna Green Sauce

B

TREEEZAIEOFyaA—ILT )L ARHEOI Y —LTa vk
Charcoal-Grilled Miyazaki Kinako Pork

Creamy Tanaka Shiitake Duxelles

Hamburg steak Lunch ¥2,200

ME100% /N> N—FRF—%
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100% Wagyu Hamburg Steak
Made with carefully selected minced Wagyu round
Choice of sauce: Tomato & Cheese / Japanese-Style / Red Wine Teriyaki

Pasta Lunch ¥2,200

EMEEHPHEED S 7 —
Nobeoka Wild Boar & Tanaka Shiitake Ragu

Steak Lunch

A ¥2,700
TI7ALE=7 (FYHY) OF v 3—LT VUL Ty aRT MRR
Charcoal-Grilled Prime Beef Hanging Tender Served with Mashed Potatoes

B ¥3,200
S - EEE FOLEYEIOERD—X
Matsudaya Venison Loin from Nobeoka, Miyazaki

C ¥3,700
B4l oFva—LZYIL Ay s oAy o4 KR
Thick-Cut Charcoal-Grilled Beef Tenderloin Served with Long-Grain Rice

D ¥4,200
AMFEDF v a—L7 YL (FHERAD)
Charcoal-Grilled Kyushu Wagyu Rare Cut

Optional Dessert

A ¥550
DT AR
Today’s Ice Cream

B ¥600
XY TR T F T —FEERTAR
Caramel Chiffon Cake with Pear Ice Cream

C ¥700

AN ENFZS LRDOASYF Oy R BERA

Miyazaki Hebesu Citrus & Roasted Green Tea Panna Cotta
Served with Grapes

Recommended Set ¥3,800
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01 434, ~v  F¥LhL—Eavy7z
Salad, Bread & Beef Tendon Curry Buffet

02 YZbhFUYI/R—
Soft Drink Bar

03 Y78 TTHERN2EDELEN
Chef’s Selection — Charcoal-Grilled Meat Duo

- BIBBEXAIBFROFraO—LTYUIL BERAEEOIY—LT a7t
Miyazaki Kinako Pork with Creamy Miyazaki Log-Grown Shiitake Duxelles

T IALE—=T (BEYAY) OFya-LTYIL Ty aRT MRR
Prime Beef Hanging Tender with Mashed Potatoes

04 FH—t
Dessert

A KBDOTAR(N=7)
Today’s Ice Cream(Harf)

B +¥600
FvTANTTF T —FEFRTAR
Caramel Chiffon Cake with Pear Ice Cream

C +¥700

FIFANZE(F) RO/ F 2y & BERZ

Miyazaki Hebesu Citrus & Roasted Green Tea Panna Cotta
Served with Grapes

Kids Menu
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BFHNRE (T FY—R)
Kids’ Pasta with Tomato Sauce

BFHRNRE (D )—L)

Kids’ Pasta with Cream Sauce

BFHEIZA RRTH
Kids’ French Fries

¥800

¥1,200

¥1,200

¥600



Drink Menu svvsy ¥1,800 Zoft ¥700

Beer HeTLITL - FLY<FZI-L> J T aA—LE—IL
The PREMIUM MALT'S<KAORU ALE> Non alcohol Beer
By the glass PAP2ANS ZRN=0 ) TTA TI294 > A TIR94 v K
Champagne Sparkling Wine Glass White Wine Glass Red Wine
Whisky B~ A N K= KE ) o
SUNTORY <KAKU> Highball Whisky and with water Whisky on the rocks
Cocktail Iy (bZv o /I Vw—T—/V—F) Drvh (b2 o/ I0Iv—T—L/Y—=4)
Gin  (Tonic / Ginger Ale / Soda) Wodka (Tonic / Ginger Ale / Soda)

GRANADA SUITE
AR (AL /TL—TIN—y/V—4) Do) (FLoV/TL—=FIh=y/J—4)

-
Cassis (Orange | Grapefruit / Soda) Campari ( Orange | Grapefruit / Soda) on A T A B L E

— S TEAK HOUSE —

A la carte Menu

WEEKDAY LUNCH MENU

RE—F—7 74 FRTH

Smoky French Fries ¥800
NINF —R2%E (FER BIRT7 7 —L&ABE XA 77 7—L) ¥950
Two Kyushu Cheeses — Ishizaka Farm, Kumamoto & Daiwa Farm, Miyazaki
ZLsAlLBEDOY Yy Yry—UTy k ¥300
Kijon Mountain Pork Ginger Rillettes

KEOTREAH—

Today’s Appetizer ¥1,800
AR REEORBEN Ly Fa BELTT Ty IRy N—ERBELVDOE ) o0
Charcoal-Grilled Kumamoto Ajiwai Beef Carpaccio '
with Freshly Ground Black Pepper & Itoshima Mataichi Salt

AMTZI—=yeENLDY) Ay ZRATL—F ¥1 600
Kyushu Fruit, Prosciutto & Ricotta Caprese '
REN—T TR LIETFEYOF YOI UL 1 500
Charcoal-Grilled Chicken Marinated with Itoshima Herbs '
BIFEE ERIFEOF vy I —LT YL ¥1,500
Charcoal-Grilled Miyazaki Kinako Pork '
TIALE=7 (FYHY) oF vy a—LT UL ¥ 300
Charcoal-Grilled Prime Beef Hanging Tender '
SISERE £ LB EINER (A—X) ¥2 800
Matsudaya Venison Loin from Nobeoka, Miyazaki '
AMAEDF v 23— 7 )L (FDERAD) ¥3 800
Charcoal-Grilled Kyushu Wagyu — Rare Cut '

N EROVAR &4 ¥1,700

Today’s Pasta
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