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JANU GRILL EXCLUSIVE LUNCH COURSE

+...Chef's Recommendation > T 7DHIT I &

4+ Caesar Salad, Bacon, Free-range Eggs, Parmesan Cheese (D)
S—H—HSHR—OY TRV NLAYF Y F—X

Or Frz(z

Garden Salad, Soy Sauce Koji & Ginger Dressing (VG/G)
H—F2 U S5 BEBEFEZORL Y DT

Or#ria

TOKYO X Bacon & Green Peas & Onion Quiche (D/G)
TOKYOXR—OAY JU—YE—X AZA>VDF vy a

Spring Cabbage & Onion Soup, Whelk (D)
BEXvRYEHERBDI—T D3E

Grilled Fish of the Day, Brussels Sprouts, Yuzu Sauce
FHOBDOIT UL HFF v RV HFY—2X

Choice of 1 Main Dish
AAUT w2 TREOBOEDHBRVEETN

4+ Sakurajima Pork Shoulder 140g, Smoked Paprika Chimichurri Sauce
REFESBFEO—RARE—ONTUHDFIFaUY—2

Kurohana Beef Rump 100g, Green Pepper Sauce (D)
BEES YT IU—2 Ny /A=Y —2

Australian Angus Beef Sirloin 100g, Green Pepper Sauce (D) +2,000
A—ARSUFPETOHRE=THF—0O4> JU—=2Ry/N=Y—2

4+ Japanese Beef Rib Loin 150g, Green Pepper Sauce (D) +7,800
wBeENFGMY IOy TU—-2Ry/N=Y =2

Choice of 1 Side Dish
YA RF4 v a2 REDBOEDERVUIESL

Mashed Potatoes (V/D) | Grilled Asparagus (VG)

+ French Fries, Choice of Homemade Spice (D/N) or Plain (VG)
NYYaRRFHFPRINSGHZRDT UL
TJLUFISA BRENARFERF T -

Dessert of the Day (D/N/G)
AHOFH—

Coffee or Tea
O—b— FFIE

(VG) Vegan (V) Vegetarian (D) Dairy (N)Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
LR BARTORMMEICIE, Y —E2R15% EHER10%B D EFNTBDET,
TULF—OHRBOHR, CABLRABEENTTNELLD, BREICSHOEEE L,
MicBld, aNE. RE, IRA. BY. BREZECEMOY TSI V-DBREICSNT, YRFTFEUT 1 \ORDEHZERLUTNED,

9,800



JANU GRILL WEEKDAY LUNCH COURSE

+...Chef's Recommendation > T 7DH T I &

4+ Caesar Salad, Bacon, Free-range Eggs, Parmesan Cheese (D) 7,500
Y=Y —HSF = TRV /LA TYF X

Or F1z(3

Garden Salad, Soy Sauce Koji & Ginger Dressing (VG/G)
B=F oS ERREEZDORL VIV

Or#rla

TOKYO X Bacon & Green Peas & Onion Quiche (D/G)
TOKYOXR—OY JU—YE—X AZAVDFwvI 1

Spring Cabbage & Onion Soup, Whelk (D)
BEXvRNYEHEROI—T DHE

Choice of 1 Main Dish
AAVFAvYARUTEDBVEDBRU LS

Grilled Fish of the Day, Brussels Sprouts, Yuzu Sauce
RHOBOIT UL HFF v RV HFY—2X

4+ Sakurajima Pork Shoulder 140g, Smoked Paprika Chimichurri Sauce
HEEEBEO—X RAE—0NTUADFIFaUY—2

Kurohana Beef Rump 100g, Green Pepper Sauce (D) +2,000
BEASY T -2 Ry /N—Y—2

Choice of 1 Side Dish
PARF 1y Y ARUTLDBUEDBRU LS

Mashed Potatoes (V/D) | Grilled Asparagus (VG)
French Fries, Choice of Homemade Spice (D/N) or Plain (VG)
NWTaRRT N FRINSHZDOT UL

+ILIFISA BRENARFFTL—>

Dessert of the Day (D/N/G)
AHOTH— bk

Coffee or Tea
d—kb— FIFIE

(VG) Vegan (V) Vegetarian (D) Dairy (N)Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
LR BARTORMMEICIE, Y —E2R15% EHER10%B D EFNTBDET,
TULF—OHRBOHR, CABLRABEENTTNELLD, BREICSHOEEE L,
MicBld, aNE. RE, IRA. BY. BREZECEMOY TSI V-DBREICSNT, YRFTFEUT 1 \ORDEHZERLUTNED,



JANU GRILL WEEKDAY LUNCH SET

+...Chef's Recommendation > T 7DH T I &

Lunch sets include a garden salad and your choice of coffee or tea.
Roasted Japanese Beef Rice Bowl comes with coffee or tea only.
SUFEYNIE. A—FT2o8S5 - —FZFIRENDEET,
O—2ME=TJHICIF - —F(FHIRDOHE CHEWZUET,

Beef Stroganoff, Butter Rice (D/G)
E-DJXbOB/TNI—=F142R

Beef Curry, Steamed Rice
Cheese, Raisin, Fried Onion (D/G)
E-TJAL—2142

F—RA U= T4 RAZAY

Roasted Japanese Beef Rice Bowl

Avocado & Wasabi Mayonnaise, Ponzu, Parmesan Cheese (D/G)
Minestrone (VG)

BEFOO—-NE—TH

FHRAORUEYIR-IRUEE/NILAY Y F—X

IXZAA-X

4+ Janu Burger
Beef Patty, TOKYO X Bacon, Barbeque Sauce
Awaji Onion Slices, Tomato, Avocado, Cheddar Cheese (D/G)
French Fries, Choice of Homemade Spice (D/N) or Plain (VG)
T XN—F—
E—J/NF TOKYOXR—OY N—RF1—-Y—2
REEFRRASAA N PRARFI-—F—X
IJLUFISA BREBANARFLGF TLU—>

(VG) Vegan (V) Vegetarian (D)Dairy (N)Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
LR AN TORMRMIEEICE, H—E2815% S HER10BDIEFENTHDFET,
TULF—OHRBOHR, CABLRABEENTTNELLD, BREICSHOEEE L,
MicBld, aNE. RE, IRA. BY. BREZECEMOY TSI V-DBREICSNT, YRFTFEUT 1 \ORDEHZERLUTNED,

3,500

+500

+2,000



JANU GRILL WEEKEND LUNCH COURSE

+...Chef's Recommendation > T 7DH I I

+ Caesar Salad, Bacon, Free-range Eggs, Parmesan Cheese (D) 8,600
S—H—HSTNR-OY PRV /LA F Y F X
Or &1zl

Garden Salad, Soy Sauce Koji & Ginger Dressing (VG/G)
=T oS BRBEEZDRL Y VT

Or F#rzi&

TOKYO X Bacon & Green Peas & Onion Quiche (D/G)
TOKYOXR—ZAY JU—YE—X AZAVDF w1

Grilled Fish of the Day, Brussels Sprouts, Yuzu Sauce
RHORDIT UL FF e RV HFY—2X

Choice of 1 Main Dish
AA T 4w AU TEDBOEDHBUZSTWN

4 Sakurajima Pork Shoulder 140g, Smoked Paprika Chimichurri Sauce
MEESBEO—RARE—ONTUHDFIFaIY—-2

4+ Japanese Beef Rib Loin 150g, Green Pepper Sauce (D) +7,800
BENFHIMF ) TA1Y T -2 Ry N=Y—2

Kurohana Beef Rump 100g, Green Pepper Sauce (D)
BiErSY T I — Ry N—Y—2

Australian Angus Beef Sirloin, 100g Green Pepper Sauce (D) +2,000
A—RASUPEFZ O ARE—=TJ—0O42 JU—=2Ry/N—=Y—2

Choice of 1 Side Dish
YA RF vy a2l REDBOEDERUIES L

Mashed Potatoes (V/D) | Grilled Asparagus (VG)

4+ French Fries, Choice of Homemade Spice (D/N) or Plain (VG)
VYUY aARRT N FRINSHADT UL
TLOFISA BREIANARFEGFT V-2

Dessert of the Day (D/N/G)
AHOTH— bk

Coffee or Tea
O—b— FeFHAR

(VG) Vegan (V) Vegetarian (D)Dairy (N)Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
LR AN TORMRMIEEICE, H—E2815% S HER10BDIEFENTHDFET,
TULF—OHRBOHR, CABLRABEENTTNELLD, BREICSHOEEE L,
MicBld, aNE. RE, IRA. BY. BREZECEMOY TSI V-DBREICSNT, YRFTFEUT 1 \ORDEHZERLUTNED,



DINNER COURSE

AMUSE BOUCHE 20,400
BRIC—ODBELH%E

APPETISER

Bonito, Scallops, Watercress Sauce, Spring Vegetable Salad (D)
WEBEMZBE I LY DY - EHFEZDTSY

SOUP
Spring Cabbage & Onion Soup (D)
BXoNVEHMEBDR—T

FISH

Grilled Fish of the Day, Asparagus, Brussels Sprouts, Yuzu Sauce
KEHOEDT UL PRINSHRFF v RV HFY —2

MAIN

Grilled Japanese Beef Tenderloin

Anchovy-Infused Mashed Potatoes, Butterbur Qil (D)
EEFFY-—A1>0T U
POFIEREDONY Y AMRT S TF I RODAA)L

DESSERT

Strawberry Creme d'Anjou, Ice Cream (D/N/G)
X0 AVEYNCRA = W v S/AVEIN

Coffee or Tea
O—b— FFHAE

WINE PAIRING

A wine pairing option curated by the Chef Sommelier is available for your dinner course.
I—2ZCFEFNDHBEIEICEF. Sz ITVLAVINERUZDA ORT UL I eHBRUHNERITET,

Champagne & Two-Glass Wine Pairing 7,500
MDY v N EREDDAIRT I

NV Telmont Réserve Brut, Champagne, France
FILEY LEILT TVavhIv o N—-22 TS5V

2024 Dunham Shirley Mays Columbia Valley Washington, U.S.A
SUNLTES—XIvU— A4 AAVETT7 =032 82 PAUR

2022 Vifia Cobos Felino Cabernet Sauvignon, Mendoza, Argentina
TA—Zv ARZA Tz~ ANLRY =T ZFI A R=F PILEIF>

(VG) Vegan (V) Vegetarian (D)Dairy (N)Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
LR AN TORMRMIEEICE, H—E2815% S HER10BDIEFENTHDFET,
TULF—OHRBOHR, CABLRABEENTTNELLD, BREICSHOEEE L,
MicBld, aNE. RE, IRA. BY. BREZECEMOY TSI V-DBREICSNT, YRFTFEUT 1 \ORDEHZERLUTNED,



DINNER COURSE

AMUSE BOUCHE
BRIC—OOHELHE

APPETISER

Bonito, Scallops, Watercress Sauce, Spring Vegetable Salad (D)
VEEMIZB I LY DY - EHFRZODTSY

FISH

Grilled Fish of the Day, Asparagus, Brussels Sprouts, Yuzu Sauce
KEOBDI UL PRNSHREF v A BFY—2

MAIN

Grilled Japanese Beef Sirloin

Anchovy-Infused Mashed Potatoes, Butterbur Qil (D)
EEFT-O1>0TU)L
PUFILRKRDOY Y ART S TF S hTDAAI

DESSERT

Strawberry Créme d'Anjou, Ice Cream (D/N/G)
BOUL—LFYTa1 TARI)—1

Coffee or Tea
O—b— FF IR

WINE PAIRING

16,800

A wine pairing option curated by the Chef Sommelier is available for your dinner course.

I—RETEXDHESFICE Y2 TVLVIDNERU DA ORT U D IZHELIVERITED,

Champagne & Two-Glass Wine Pairing
UMDY v DN EBDDA 2 RT U

NV Telmont Réserve Brut, Champagne, France
FILEY LEILT TVavbh v /N—Z231 TS5V

2024 Dunham Shirley Mays Columbia Valley Washington, U.S.A
SONLATS—A v )— A IAVEFT7L—0320 80 PAUR

2022 Vifia Cobos Felino Cabernet Sauvignon, Mendoza, Argentina
J4—Zv KRR TxzU—J ANLRY—=TAZA A R=Y PILEOF>

(VG) Vegan (V) Vegetarian (D)Dairy (N)Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
LR AN TORMRMIEEICE, H—E2815% S HER10BDIEFENTHDFET,
TULF—OHRBOHR, CABLRABEENTTNELLD, BREICSHOEEE L,
MicBld, aNE. RE, IRA. BY. BREZECEMOY TSI V-DBREICSNT, YRFTFEUT 1 \ORDEHZERLUTNED,

7,500



This is the dinner a la carte menu, offers for lunch time will be limited.
CBEDBETAFT—DFPSHIIAZI—TT, SUFIALF—EAZ2—DELEDFET,

SALAD

+...Chef's Recommendation > T 7D H T T &

4+ Colourful Vegetable Salad, Janu Grill Style
Shrimp, Scallop, Red Bell Pepper & Tahini Sauce
EOFEOY ST Iv X TUINRYAIL IE R T FNTUAEIEZY =2

Garden Salad, Quinoa, Candied Walnuts, Avocado
Soy Sauce Koji & Ginger Dressing (VG/N/G)
B—F2855 FI7 Fv2oF74—DA)TFT VY PRAOR
EHRREEZEDOR LYY VYT

Caesar Salad, Bacon, Free-range Eggs, Parmesan Cheese (D)
Y-85 R=0Y FREHVR /NNLAT D F-X

Cobb Salad

Chicken Breast, Shrimp, Avocado, Boiled Egg, Tomato, Cucumber (D)
79354

FEY YAV TPRARPTI SV S FaoV

APPETISERS

4+ Azabu Tornado Sausage, Marjoram
N¥aSLAD FENLR—RY—E-Y

4+ Octopus Ajillo
FADT7 -3

Roasted Broccoli, Tahini Sauce, Homemade Dukkah (VG/N)
JOwvaU—0O0—ANYEZV-XBREF D

Home-Smoked Salmon, Onion Purée, Onion, Cucumber, Leek Fritto (D)
BREIRE—IOY—ED AZA VI LU FFR SO0 MERFOT U W b

Seared Tuna Carpaccio, Ponzu Sauce (D/G)
NOODYT7—RIRVEE ANV F Iz

HAL Caviar 50g & Potato Pancakes (D/G)
HAL ¥ v 7 50g &ERF XY —F

SOUP

4+ Spring Cabbage & Onion Soup, Whelk (D)
BEXvRYEHERDOI—T DFHE

Clam Chowder (D/G)
DS hFvos5—

Spring Cabbage Pot-au-Feu, Vegan Sausage (VG)
Ja4—HoY—t—IIRET

(VG) Vegan (V) Vegetarian (D)Dairy (N)Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
LR BARTORRFMECIE, Y —E2R15% EHER10%B D EFNTBDFEI,
FULF—OHRBOHR, CABLRABEENTSNELLD, BREICSHOEEE L,
ieBld, aNE. RE, IRA. BY. BRESCEMOY TSI V-DBREICSNT, YRFTFEUFT 1 \ORDEHZERLTNET,

3,200

2,200

2,800

2,800

2,700

3,000

2,200

2,800

3,200

63,000

2,000

2,200

1,800



MAINS

+...Chef's Recommendation ¥ T 7DHIT I &
CHICKEN

Grilled Tamba Kurodori Chicken Leg, Diavolo Style 400g 6.800
FREEEORTADZ/NA =T UL T« ZHRAR

PORK

MANGEN Pork Chop 300g 7,800
OB BUBNR—UFavT

BEEF

+ Special A5 Kuroge Wagyu Sirloin of the Day 180g starting at 15,000
REOBEASRENF T —O-1 >

4+ Japanese Beef Rib Loin 180g 13,800
weMro MY 7a1 Y

4+ Bone-in Kuroge Wagyu Loin 1.2kg 36,000
BEMFENMEO—X

Shimane Prefecture Matsunaga Beef Sirloin 180g 9,600
EREFDENFY —O4 > (REF)

Kurohana Beef Rump 180g 9,600
2@r> 7

Oumi Beef Ribeye 180g 15,800
YT T 7 A

Kurohana Beef Tenderloin 180g 19,800
BEEF Y —-04>

Australian Angus Beef Sirloin 180g 7,200
F—RARSUPEFUARE=TH—0O1>

New Zealand Grass Fed Sirloin 220g 8,200
Ta1—Y-SUREIJSRATzvRT—O1Y

SAUCES

Choice of 1 sauce for beef dishes, 2 sauces for pork dishes

Beef dishes come with the chef's recommended seasonal sauce and your choice of 1 sauce.
BPHDY =%, E—TDAA VITIFFEE. IR—D DAA VIC[FBEBBVOVRZIFED,

E—J@Yv X TUIFEFEHOSITTHY - &, PPFHDY —1EEE EBICTRBVIZUETD,

4+ Green Pepper (D) Homemade Ponzu (G) Beef Gravy Smoked Paprika Chimichurri (VG)
TU—=2Ny/N— EEL:00: 2 E—2JL16E— RE-INTUHFZIFaV

(VG) Vegan (V) Vegetarian (D) Dairy (N)Nuts (G)Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
LR AN TORMRMIEEICE, H—E2815% SHER10BIEFENTHDFED,
TULF—OHRBOHR, CARBLRABEENTTNELLD, BREICSHOEEE L,
FreblE. ANE. BE. ARR. Y. BRZSUEMOY IS V-DOEEILSVT. YZAFTFEUF A ANORDEHFZERLTNET,



SEAFOOD

+...Chef's Recommendation > T 7DHIT T &

Grilled Fish of the Day, Asparagus, Brussels Sprouts, Yuzu Sauce 7,200
AHOBDT U PANSHARFFoRY HFY -2

Grilled Whole Lobster, Lemon, Organic Olive Oil 9,800
AFIER=IIATRY DIV VEY A—HZwIAY=THA)L

SIDE DISH

Grilled Bamboo Shoot (VG) 1,800
S DT )L

4+ Macaroni & Cheese (V/D/G) 1,800
Nwo&F—X

+ Mixed Green Leaf Salad, White Balsamic Dressing (VG) 1,600

V=22 O 2U—=T0H935 ROA4 NV ORLYI VT

French Fries

Choice of Homemade Spice (D/N) or Plain (VG) 2,000
JULUFTSA

BRENA RFFTL—>

Ratatouille (VG) 2,000
ANk gul

Garlic Mashed Potatoes (V/D) 2,200
H—=UwoOI w3 RKRT &

Grilled Asparagus (VG) 2,400
YRINSHBZDT UL

(VG)Vegan (V) Vegetarian (D)Dairy (N)Nuts (G)Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
L BRETORTRMEICE, B —E2R15% CEERI10%NSENTHDFI,
FULF—PERBOHR. CTRLBRBENTTNFEULS, BIBICBHSEIEE L,
leBld. BN W, ARR. Y. BEZETCEMPY TSIV -—DBEICSVT, YZATFEUFT A AORDEHZERULTNET,



DESSERT

+...Chef's Recommendation > T 7DH T I &

4+ Janu Grill Original Chiboust, Yuzu, Coconut, Lemon (D/N/G) 2,200
PRIV AVIFIIT -2 NHF IAF VY LEY

<4+ Grapefruit & Pistachio Sundae (D/N/G) 2,800
TU—=TIN—VYERYFAY Y F—

Baked Cheesecake, Berries Sauce, Whipped Cream (V/D/QG) 1,800
NAORF=ZT—F NY=Y—=2ERA Y THU—L

Vegan Chocolate Tart (VG/N/G) 2,200
Ja—AVFI3IL—rFILE

JUNIOR MENU

French Fries (VG) 1,200
JULUFTSA

Seafood Macaroni Gratin (D/G) 1,500
S—J—RYHAZISH Y

Spaghetti, Beef & Pork Bolognese (D/G) 1,900
ZNT YT FREBEAQRAR—T

Omurice, Steamed Vegetables (D) 2,600
dLSA X BB

Deep-Fried Shrimp, Tartar Sauce (D/G) 2,900

Choice of Rice or Milk Bread
BEITETISA YIILIILY—2R
SAZREFREZIILOINY

Kids Hamburg Plate, French Fries, Chicken Nuggets (D/G) 2,900

Choice of Rice or Milk Bread
FYINIYN=TTU—h TLIFISA FEVFT WA
SAZREFREZIILOINY

Ice Cream (V/D) 900

Vanilla | Strawberry | Chocolate
TART— 1L
NZZ|ZAaXU—|F3db—h

(VG) Vegan (V) Vegetarian (D) Dairy (N)Nuts (G)Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability
LR AN TORMRMIEEICE, H—E2815% S HER10BDIEFENTHDFET,
TULF—OHRBOHR, CABLRABEENTTNELLD, BREICSHOEEE L,
iebBid, BaNiE. W, ARSB. Y. BREZEVCEMPY TSI V-—DBREICBVT. YAFTFEUFT s NORDEHEERUTNET,
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