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LUNCH

GRILL



APPETISERS

Roast Broccoli, T'ahini Sauce, Homemade Dukkah (V)
JEyaAY—00—X b+ RV —-XRBRET2H

Garden Salad, Quinoa, Candied Walnuts, Avocado

Soy Sauce Koji & Ginger Dressing (VG)

H=T VB I8 FXT XX T4—T5LF Y TRAF
EBHLEZEONLy YT

Caesar Salad, Bacon, Poached Egg, Parmesan
Y ILXR—ar K=—F Ty T N AFF-X

Shinshu Salmon Confit, Timur Pepper, Fennel Mousse, Herb Salad (GF)
EMY—FE>DaA> T4 T4 L—ILRyNX—DFY
TIVRILDL—RN=TH 5K

Marinated Fish Carpaccio, Mullel Roe, Beelrool Salad, Citrus Vinaigrette (GF)
HEADHILNYyFa EHhTIRIE=VOYZIX TR T4 2Ly b

HAL Caviar with Polato Pancakes (50g,/100¢)
HALF v ET ERT b —=F

Soup

Sweet Potato & Soy Milk Potage (V/GI)
BYTAELBADERL -V 2

Sealood Gumbo Soup (GF)
=T —=KAVERR=T

(V) Vegan (VG) Vegelarian (GI) Gluten Free

2,300

2,300

3.000

4700

4700

58,000 / 116,000

1,900

2,100

\ll prices are in Japanese Yen, inclusive of 10% consumption lax, and are subject to 15% service

charge. Please note that this is a sample menu, and items are subject to change based on availability.

BAMTORTMEICIE, BERIOHEENTHEY £, BT —ERBI0ETEH WV LET



MAINS

Double Smash Cheeseburger, Beef Patty, Bacon, Raclette, Onions, F'rench Fries 6,800
P RXTVNF=ZAN=H—TLVvFT774
BEFNT R—av MBEEZ /Ly b F—X REEER

Mangen Pork Chop 8,400
T8 BAORR—sFavT

Shimane Prefecture Matsunaga Beef Sirloin 180g 10,200
BIRE X Dl v—nA »(RESF) 180g

Argentinian Beef Rib Loin 180g 10,800
T YFUEY—7 Y 70— 180g

Kurohana Beef Rump 180g 10,800
BHEEET 7 180g
Japanese Dry-Aged I.-Bone Steak 600¢g 33,000

EEFHARRLR— > 2T —F

Japanese Dry Aged 'I'-Bone Steak 700g 44,000
EEFARATHR— > 27—+ 700g

SAUCES

Choice of 'T'wo
Y —RABEZOBRERNLEN

Original BBQ Sauce
FYTFIBBQ V—XR

Green Pepper Sauce
Y =2 Ry =y —2
Beef Gravy

E—=77LA7 14—

Smoked Paprika Chimichurri (VG/GF)
AE—=INRTUHFIFaY

(V) Vegan (VG) Vegelarian (GI) Gluten Free

\ll prices are in Japanese Yen, inclusive of 10% consumption lax, and are subject to 15% service
charge. Please note that this is a sample menu, and items are subject to change based on availability.

BAMTORTMEICIE, BERIOHEENTHEY £, BT —ERBI0ETEH WV LET



FISH & SEAFOOD
Grilled Fish from Toyosu Markel, Dry Vermouth Sauce (GF)
SMNTHELYERBOEED T ) IL FZANLEY FY—2R

Grilled Bluefin Tuna Chu T'oro, Burnt Tomato, Caper & Lemon Salsa (GF)
Aer7aRbaOTYILENL T Ty = F =T DHILY

Grilled Whole Lobster, Lemon, Organic Olive Oil (GF)
NFREQTRZR—DTVIL LEY F—HZy I7FU—TH AL

SIDE DISHES

French Fries (V)
TJLyFT7IA

Green Mixed Leaf Salad, While Balsamic Dressing (V)
V=V Iy IRY=THIX KTA MY IaRLy vy

Garlic Mashed Potatoes (VG)
A=Yy oxva bRT b

Roasted Japanese Bamboo Shoots (V)
EEmOA—X b

Grilled Green Asparagus (V)
TANRZHADT YL

Macaroni Cheese (VG)
vy I&F—R

Macaroni Cheese with Lobster
XY IKF—AATRE—

(V) Vegan (VG) Vegelarian (GI) Gluten Free

\ll prices are in Japanese Yen, inclusive of 10% consumption tax, and are subject to 15% service

charge. Please note that this is a sample menu, and items are subject to change based on availability.

6,400

7,500

14,000

2.000

1,600

2,300

2,600

2,800

1,600

3.800

BAMTORTMEICIE, BERIOHEENTHEY £T, BT —ERBIG0ETEFH WV LET



DESSERT

Vegan Chocolate 'T'arle, Earl Grey Cream (V) 2,100
YA —=HrFaalL— RN T=LITLADT ) —L

New York Cheesecake, Berry Confiture 2,100
Za—F3—UF-RT5—FRY—avT74Fa-

Uji Matcha Profiteroles, Hot Matcha Sauce 2,100
FEAERDO7A7 4y FA—LBHAVNERRY — X

Hot Caramel Fudge Sundae 2,600
Y RFYTANLT 7y IY T —

(V) Vegan (VG) Vegelarian (GIY) Gluten Free

All prices are in Japanese Yen, inclusive of 10% consumption lax, and are subject to 15% service
charge. Please note that this is a sample menu, and items are subject to change based on availability.

HABTORRMIEICIE, HERIOWHEENTEY £7, FlEY— 2R 0ETEHEWLEY



DINNER

GRILL



APPETISERS

Roast Broccoli, T'ahini Sauce, Homemade Dukkah (V)
JEyaAY—00—X b+ RV —-XRBRET2H

Garden Salad, Quinoa, Candied Walnuts, Avocado

Soy Sauce Koji & Ginger Dressing (VG)

H=T VB I8 FXT XX T4—T5LF Y TRAF
EBHLEZEONLy YT

Caesar Salad, Bacon, Poached Egg, Parmesan
Y ILXR—ar K=—F Ty T N AFF-X

Pan Seared Scallops, Chorizo, Garlic, Herb Breadcrumbs
WXL ED/ > T—F Faly A=Yy o =738

Shinshu Salmon Confit, Timur Pepper, Fennel Mousse, Herb Salad (GF)
BN —FE> DAY T4 TAL—LRyX—DFY
TIVRILDL—RN=TH 5K

Marinated I'ish Carpaccio, Mullet Roe, Beetroot Salad, Citrus Vinaigrette (GI)
HEADHILNYyFa EHhITIRIE=VOYZIX T FFR T2 TL Y b

HAL Premium Caviar with Potato Pancakes (50g,/100g)
HALF v E7 &R T bsevr—% (50g/100g)

Soup

Sweet Potato & Soy Milk Potage (V/GI)
PYRAELERADRL -T2

Sealood Gumbo Soup (GF)
=T —=KAVERR=T

Cheddar Cheese Soup, Craft Beer
ARTF X —F—XRA—F 057 hE—L

(V) Vegan (VG) Vegelarian (GI) Gluten Free

2,300

2,300

3.000

4,900

4700

4700

58,000 / 116,000

1,900

2,100

2,100

\ll prices are in Japanese Yen, inclusive of 10% consumption lax, and are subject to 15% service

charge. Please note that this is a sample menu, and items are subject to change based on availability.

AARMTORRMEICIE, HERIOWHEENTEY £9, kY —EXRN02TBE W LET



MAINS

JAPAN

Mangen Pork Chop
T8 BUOBRKR—0FavT

Shimane Prefecture Matsunaga Beef Sirloin 180g

BRBEOhA4Y — 04 > (REH) 180g

Kurohana Beef Rump 180g
BHEEEZ 7 180g

Oumi Beef Ribeye 180g / 360g
T4 Y 774 180g / 360g

Kurohana Beef 'T'enderloin 200¢g
EiEET o Z—n4 > 200g

Japanese Dry-Aged .- Bone Steak 600¢g
EEFHRALR— > X7 —F

Japanese Dry Aged 'I'-Bone Steak 700g
EESHAT H— > 27—+ 700g

Japanese Dry-Aged Beef Porter House Steak 700g

EFEASBAA — & — /™ X X7 — % 700g

REST OF THE WORLD

New Zealand Grass 'ed Sirloin 220g / 440¢g
Za—Y—SVRESIR7y RY—0O4 v 220g / 440g

Argentinian Beef Rib Loin 180g
TILErFUEE—71) 7 0—2 180g

SAUCES

Choice of 'T'wo
Y —REZOBRULITEN

Original BBQ Sauce Bearnaise Sauce
FYTH+IBBQ V—X& N7 F—R Y —2R
Green Pepper Sauce Beef Gravy

T =Ry N— Y= A A

8400

10,200

10,800

23,000 / 46,000

20,900

33,000

44,000

63,800

9.600 /19,200

10,800

Smoked Paprika Chimichurri (VG/GF)
RE=ONTYD FIFal

Roasl Garlic 'T'omato Vierge (V/GF)
A—XbA=Uvo bk T4TLPa

(V) Vegan (VG) Vegelarian (GI) Gluten Free

\ll prices are in Japanese Yen, inclusive of 10% consumption lax, and are subject to 15% service

charge. Please note that this is a sample menu, and items are subject to change based on availability.

HABTORRMIEICIE, HERIOWHEENTEY £7, FlEY— 2R 0ETEHEWLEY



FISH & SEAFOOD
Grilled Fish from Toyosu Markel, Dry Vermouth Sauce (GF)
SMNTHBLYERBOERED T ) IL FZANLEY FY—2R

Grilled Bluefin Tuna Chu T'oro, Burnt Tomato, Caper & Lemon Salsa (GF)
Aer7aRbaOTYILENL T Ty = F =T DH LY

Grilled Whole Lobster, Lemon, Organic Olive Oil (GF)
NFREQTRAR—DTVIL LEY F—HZy IFU—TH AL

SIDE DISHES

French Fries (V)
JLyFT7IA

Green Mixed Leaf Salad, While Balsamic Dressing (V)
TU=vIvIRY=THIFE KT IRy s

Garlic Mashed Potatoes (VG)
H—Uvoxva bRT b

Roasl Japanese Bamboo Shoots (V)
EEZOA—X b

Grilled Green Asparagus (V)
TAINZHADT Y I

Macaroni Cheese (VG)
Ty I&F—R

Macaroni Cheese (VG)
XY IRF—RAATRE—

(V) Vegan (VG) Vegelarian (GI) Gluten Free

\ll prices are in Japanese Yen, inclusive of 10% consumption tax, and are subject to 15% service

charge. Please note that this is a sample menu, and items are subject to change based on availability.

6,400

7,500

14,000

2.000

1,600

2,300

2,600

2,800

1,600

3.800

BAMTORTMEICIE, BERIOHEENTHEY £, BT —ERBIG0ETEH WV - LET



DESSERT

Vegan Chocolate 'T'arle, Earl Grey Cream (V)
T4 —=HYFaaAL— bR T=LTLADTY =L

New York Cheesecake, Berry Confiture
Za—3—U0F Ry —FANY—-a¥ T4 Fa—l

Uji Matcha Profiteroles, Hot Matcha Sauce
FEARDOT7A7 4y FA—LBHAVNERRY —X

Janu Grill Special Hot Caramel Fudge Sundae
VX TV AR v LRy bR v TANT 7y PP T—

(V) Vegan (VG) Vegelarian (GIY) Gluten Free

All prices are in Japanese Yen, inclusive of 10% consumption lax, and are subject to 15% service

2,100

2,100

2,100

2,600

charge. Please note that this is a sample menu, and items are subject to change based on availability.

HABTORRMIEICIE, HERIOCWHEENTEY £7, FlEY— 2R ETEHEWLEY



BEVERAGE

GRILL



WINE BY THE GLASS

CHAMPAGNE

NV Telmont Réserve Brut, Champagne, France
FILEY FTYay b LELT v rR—=12 757X

NV Ruinart Rosé¢, Champagne, France
A F— ot v v/RX—=21 77V R

WHITE
2021 Folium Vineyard Sauvignon Blanc, Marlborough, New Zealand
TAVTL T4y ¥ —F Y=o 44=3Y 77 3—)iKk0 Za2—Y—F VK

2021 Ferdinand Albarino, [.odi, USA
TIIWTAF YR TARY—=3 A=K TAXUH

2020 Roux Pére et Fils Saint Aubin ler Cru, Bourgogne, France
I—R—)L T T4 R P b=—Ny FNITo Y2 JId—=2 757X

ROSE

2021 Pietra Dolce Etna Nerello Mascalese, Sicilia, [talia
FThT KALFz ZbFRLYyA RAAL—E FUT AXYT

ORANGE

2022 Cullen Margaret River, Western Australia
HLy x—ALy PUNR—FAF—-XZUT

RED

2019 Kir-Yianni Ramnista Xinomavro, Naoussa, Greece
FUY—Z FIZ2RE I /7TAFoH FYTw

2021 Shaw + Smith Adelaide Hills Shiraz, South Australia
a7+ RIXATTFTL—FEeELXVS—X BA—RLS U7

2019 Micheal Pozzan Annabella Cabernet Sauvignon, Napa Valley, USA
RATIV R =2 TFNT FRANNEZ Y =TAZAY FRNT7L—T XN

2018 Le Carillon de Rouget Pomerol, Bordeaux, France
I AYIY Ry RAO—ILRILK— 750X

2020 Sokol Blosser, Orchard Block Pinot Noir, Oregon, USA 4,300
V=l Ay —F—Fv—FK JAv s /S /T FLTy TAYH

\ll prices are in Japanese Yen, inclusive of 10% consumption lax, and are subject to 15% service
charge. Please note that this is a sample menu, and items are subject to change based on availability.

BAMTORKMBIEICIE, BERIOHEENTEY £9, FIET—EXRI%ZEH N LET

3,600

4,700

2,500

3.200

4,200

2,200

2,500

2,200

2,600

3.200

3.800



JANU GRILL ORIGINAL COCKTAILS

Fruit Champagne Cocktail
TIL—=" vy KT
F'resh Fruits, Champagne

Fruit Mojito
=Y Ek—F
I'resh Fruits, Rum, Lime, Mint Soda

NON ALCOHOLIC COCK'TAILS

Sparkling Fruit Cocktail
VA0 =Ty 7 AA=Y—
I'resh ruits, Non-Alcoholic Sparkling Wine

Virgin Fruit Mojito
Y-y 70—y EE—Fh
I'resh Fruits, Lime, Mint, Soda

\ll prices are in Japanese Yen, inclusive of 10% consumption lax, and are subject to 15% service
charge. Please note that this is a sample menu, and items are subject to change based on availability.

HABTORRMIEICIE, HERIOWHEENTEY £7, FlEY— 2R %EZTEHEWLEY

3,000

3,000

2,600

2,600



BEER

Draft Suntory Masters Dream
Y-V B ) —=TREZ=X FYU—=L

Kamikatsu Pale Ale
HIAHY R—J)L T—J

Kamikatsu [PA
HhIAhY IPA

NON ALCOHOLIC BEER

Clausthaler
T ITRAR—T —

SOFT DRINKS

Non-Alcoholic Sparking Wine
So Jennie Manoir de Sacre
X/ T=-T-HIL V=TT —

Grape Juice
Niki Hills Farm Campbell Early
ZFELR Tr—L FrrNL 7= —

Apple Juice
Fournier Farm Jus de Pomme
TJN=ZT 77—LYa FRA

Pear Juice

Fournier Farm Jus de Poire
JINVZT Jy—L Y2 KREKRT—I
Peach Nectlar

Patrick Font Peche de Vigne

NWhYy o 74> Rya K4 —=1

Coca-Cola
aAh - 3—7

8cco Fermented Craft Ginger Ale
Ny TAN=TAY FHEI v —T— L

MINERAL WATER
Hildon Still 750ml
EILRY X740

Hildon Sparkling 750ml
EILEY RNX=5 U

\ll prices are in Japanese Yen, inclusive of 10% consumption lax, and are subject to 15% service
charge. Please note that this is a sample menu, and items are subject to change based on availability.

HAMATORRMEICIE, BHERIOCCHEEINTHY £3, gV —EXBI502TBEH W -LET

1700

2,400

2,400

1,200

2,200

1,600

[RS10]0)

[RS10]0)

2,500

1LI0O

[RS10]0)

1,L60O

1,L60O



COFFEE
Janu Tokyo Original Blend Coffee
PYXBERAFYVFALTLYR a—kb—

Espresso
IXRTLyy

Calfe Latte
Hh7z77T

Cappuccino
HhTF—/

TEA
Janu Tokyo Original Blend T'ea
Ve XERAYUIFALTLYE Fa4—

Rosemary
A—X<VY—

Sweel Osmanthus
FUEIEA

Spice
R /XA R

LLemongrass & Lemon Verbena
LEVISRELEYN=—RF

\ll prices are in Japanese Yen, inclusive of 10% consumption lax, and are subject to 15% service
charge. Please note that this is a sample menu, and items are subject to change based on availability.

1,600

1,600

1,600

1,600

1,L60O

1,L60O

1,L60O

1,L60O

1,L60O

AARMTORRMEICIE, HERIOWHEENTEY £9, kY —EXRN502TBE W LET





