CENTRUM

Grill & Wine
APPETIZERS
JAPANESE OYSTERS Ponzu jelly, mignonette, 3 piece &'9 OYSTER ROCKEFELLER Serrano ham, Spinach, 3 piece (] 4
EEEYE NYEEYaL 22axyb AR5 -0v7715- EN\L FBINAE
JPY 2,700 JPY 3,300
CHILLED PRAWNS Cocktail sauce CRAB CAKES Sauce rémoulade @
T39hITI 9577-% LLAT-FY-A
JPY 3,700 JPY 2,200
SEAFOOD ON ICE (Serves 2)
Canadian lobster, shrimp, oyster, scallop, mussel, turban shell
I=T-F AV TAR (2 BHIRICT)
OJRY- % i Wz A-IVE 99T
JPY 9,800

SALADS
CENTRUM COBB SALAD Smoked Tamba chicken, derby dressing i @ MIX GREEN SALAD CENTRUM vinaigrette @3 7
TYNSLITYSY FHRBORE J-t-FLyyy) YIRTV-IY355 €IS LT4RT Ly b
JPY 2,100 JPY 1,500

CAESAR SALAD Crouton, bacon, anchovy i@

I-Y-H35 J)by R-1Y 7UFIk

JPY 1,800
SOUP
LOBSTER BISQUE L NEW ENGLAND CLAM CHOWDER @4
OJR5-EAY Clam, bacon, Awaji onion
JPY 2,900 Z1-AVIIVR I LFvIH -

THY R-0Y KEEAZAY

JPY 1,800

BEER BATTER CALAMARI @
1ADTVYk
JPY 1,800

SEASONAL CEVICHE Pomegranate, chive @3

#gaotJ—FI Y70 Hik 1A
JPY 2,200

BURRATA TOMATO SALAD & 7
=Y YSY Ty5-5F-X
JPY 2,400

SOUP OF THE DAY

ABOR-T
JPY 1,500

FROM the CENTRUM WOOD FIRE GRILL

AMERICAN BLACK ANGUS BEEF
TAUNETSYITIHAE-T

RIBEYE 250g LARGE FORMAT
VIT4 AT—F ~ KEHR-Y3IVIIT
JPY 6,800
TOMAHAWK Per 100 g

AUSTRALIAN BANGERS VALLEY BEEF MU=y PR TS LR B LET
A-ANSUTE LY Iv-ANL-E-7 JPY 2,300/ 100g
SIRLOIN 2509 TENDERLOIN 200g
¥-04 TVY-04
JPY 9,000 JPY 11,000 CENTRUM STEAK PLATTER

400g - A4 Wagyu Tenderloin, Domestic Flank Steak
CENTRUM BEEF CHEESE BURGER @& Australian Tenderloin, American Black Angus Sirloin

YINILAT-FTI -
A4 ETVH-01Y, BEITVIAT-F
A=ARSUTETYH-04Y, FAUAETSITIAAY-01Y

Black Angus patty, cheddar, tomato, onion
TYRSLE-0F-ZAN-HA-

TASTE OF THE SEA
BT

CATCH OF THE DAY
ABOER
Market Price — B

SUSTAINABLE ATLANTIC SALMON
TPEIUTa9IY-EY AT
JPY 4,200

SUSTAINABLE CANADIAN LOBSTER
NFIEAN-VBE (YATFII)
JPY 8.700

PY 3,300

J JPY 20,000

JAPANESE BEEF

EE4

A4 WAGYU TENDERLOIN 100g KAGAWA A4 OLIVE WAGYU SIRLOIN 100g DOMESTIC FLANK STEAK 150g
A4 METIH-01Y FE A4 AY-TMFS-01Y EEIZVIAT-F

JPY 9,800 JPY 9,000 JPY 5,500

SAUCE

YEY . o ., _ _
SHALLOT BEEF Jus ¥ & GREEN PEPPERCORN ¥ & CAFE DE PARIS BUTTER 8 ® BEARNAISE @ CARAMEL soy #
IvvOvhE-JY2 Y=y Ry)N-1-Y HIx KXY N5- RNT)VHE-X FrIRAE;
OTHER MAINS Z0tOX1YT1v1

AUSTRALIAN LAMB RACK TAMBA CHICKEN BREAST MIYAZAKI KUROBUTA PORK CHOP ¢

A-ARSUTEFF FHE S P

JPY 7,200 JPY 3,800

VEGETARIAN BURGER Spinach brioche, tofu & chick pea patty ’6;9 GRILLED PORTOBELLO MUSHROOM Spinach, tofu ’&3
NIFUTIN-H- FSNAETUAY Y1 EREVEIE R=bRO-VYY2-LOTIIN EINAE BE

JPY 3,200 JPY 3,500

SIDE DISHES ¥4 F‘?I“'r‘yil

HOMEMADE FRIES 7 & MASHED poTATO 7 @

I51RIRT - YYYIRT

JPY 1,200 JPY 1,200

BEER BATTER AWA|I ONION RING 7 # CREAMED SPINACH 7 &
KBEAZAIUIY JY-LAEFYTF

JPY 1,200 JPY 1,200

MAC’ N CHEESE ¥ @ GRILLED SEASONAL VEGETABLES @ &
YHOZ&F-X EEMBEOITUI

JPY 1,500 JPY 1,800

=IEERBR-IF3vS
JPY 3,600

RATATOUILLE 7 &
FHR11
JPY 1,200

SAUTEED GREEN BEANS 7 &
1I5E0YT-
JPY 1,200

_ - 0
¥ Contains Alcohol @ Contains Dairy éContoins Nuts ‘Contoins Pork fgfl Gluten Free ’Vegetarian

Prices inclusive of taxes and service charge. If you have any special dietary needs or food allergies, please let us know.
Please note that menus may be subject to change due to market availability.




