
THE GRILL

PARK WES TON
H O T E L  &  W E D D I N G



APPETIZER

TODAY’ S SOUP

FR ENCH MUSSE L CRE AM  SOUP WIT H S AFFRON FLAVOR

FR ES H TUNA & AVOCADO TARTAR  WITH YUZU CITR ON VINAIGRETT E

NEW OR LE AN S’ S STY LE SPIC Y BBQ S HR IM P

AS SORT ED FR ES H C HE ES E

SALAD OF SM ALL LO BS TER  & AVOC ADO,  AURORA SAUC E

TODAY’ S SE ASON AL FR ES H FI SH CARPACCIO, UM E P LUM & WALNUT S VINAIGR ET TE

J APAN ES E BE E F C AR PAC C IO ,  N EW YOR K STY LE

SE AFOOD “ C HVIC HE” ,  PARK W ESTON STY LE

SAU TE ÉD FO IE GRAS & TUN A WIT H BALSAM IC  S AUCE

PR OVANC AL BUC K W HEAT GALET TE O F TUN A & R ATATOUI LLE,  TAPN ADE & GR UYÈR E C HE ESE

GR ILLED PIN K S HR IM P & C UTT LE FIS H W IT H G AR LIC  PEP PE R SAUC E

TUNA S AS HIM I  S ALAD WIT H O NION SOY DRESSING

M IN C ED BABY S HR IM P,  SC A LL OP & LAV ER  SKEW ER S,  WAS ABI  M AY O N N AIS E SAU C E

B ABY SC ALLOP SKEWER S WIT H VEGE TAB LES S ALS A

TUNA ST E AK WIT H WAKAM E MUSTAR D SU-MISO SAUCE

MONTHLY SPECIALS    

NEW YORK JAPANESE

PIZZA

SE ASON AL VEGE TAB LES & M OZZ AR E LLA C HE ES E TORTI LLA PIZZ A

SPIC Y SAUS AG E, BASI L & M OZZ AR E LLA C HE ES E TORTI LLA PIZZ A

ROSEMARY ROAST ED CHIC KE N & SEMI-DRY TOMATO TORTI LLA P IZ ZA WIT H MIXED GREE N LE AF

4 KINDS O F FR E S H CHE ES E (M OZZ ARE LLA, GORGONZO LA, PARMIGI ANO-REGG IANO & RICOTTA) TORTI LLA PIZ Z A
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GRILLED SEAFOOD & MEAT

SWORDFI S H STE AK WIT H LEM ON CREAM  RISOT TO

GR ILLED SN AP PER  W IT H YE LLOW C URRY C R EAM  S AUC E

PAN-R O AS TED SE AP ER C H “ SUZUKI”  WITH GR I LLED VEGE TAB LES,  W HIT E W INE S AUC E 

PAN-R O AS TED S HR IM P R OLLE D WIT H R AW HAM , “ SALTIM BO CC A” STY LE

LO BS TER  GRAT IN “ THERMIDOR”  WITH S E ASON AL VEGE TABLES

SE AFOOD MIX GR I LL ( HOM AR D LO BST ER,  PR AWN & FI SH)

250g
POR K C HO P

GR ILLED C ANAD I AN BO AR  M EAT WIT H HO T VEGE TAB LE S,  PEPP ER  SAUC E

GR ILLED LAM B B AC K W IT H GOR GONZO LA C HEE SE,  SAU TÉ E D M USHR OOM S & ENDIVE

AUS TR ALI AN LAM B C HOP,  3E A

GR ILLED FR ENC H B ASQU E M ANEC HE POR K,  WITH R OC K S ALT,  LEM ON & OLIV E OI L ( FOR  2  PER SON)

200g / 300g
SPECI AL JAPAN ESE BEE F “ AWAGYU” SIR LOIN ST E AK

150g / 220g
J APAN ES E BE E F FI LET S TE AK

300g / 450g
AUS SIE B EE F LI B EYE GR I LL

MONTHLY SPECIALS    

SIDE DISH

GAR LIC  PO TATO FR I ES WIT H PAR M ES AN C HEES E FLAVOR

GAR LIC  MAS HED POTATO

SAU TE ÉD SPIN AC H

SAU TE ÉD BR OCCOLI  WIT H GARLIC

ROAST ED MIXED SE ASON AL MUSHROOMS

BR E AD OR RICE

WE PR EPAR E VARIOUS - KINDS OF BO TT LE WINE & CHAM PAG NE,  SPAR KLING WINE.  PLE AS E  ASK OUR WINE LIST.
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SALAD & SANDWICH

MIXED GREEN LE AF S ALAD WIT H GRAN A PAD ANO CHE ES E & BLAC K PEPP ER  DRESSING

C HOPP ED HOUS E SALAD WIT H GR I LLED C HIC KEN & FR IED O NIONS

SALAD OF PR OSC IU TTO HAM , TOM ATO & M OZZ AR E LLA C HE ESE,  C APR I  STY LE

TUNA S ALAD & EMMENTAL C HE ES E SANDWIC H (W HO LE WHE AT TO AS T)

B. L. T. & AVOC ADO SANDWIC H (WHO LE W HE AT TO AS T)

PR OSC IUTTO HAM ,  M OZZ AR E LLA C HEE SE,  TOM ATO & R UC O LA SANDW IC H (W HO LE WHE AT TOAST)

AM ER IC AN C LU B HOUSE S AN DWIC H (B AC ON,  LET TUC E,  TOM ATO,  EGG & C HIC KEN WIT H WHO LE WHE AT TO AS T)

180g
PAR K WESTON BURGER  WIT H CHE ESE & AVOCADO ( ADD BACON,  FR IED EGG E AC H+ ¥100)  

THE FOIE GR AS BUR GER  WIT H FR IED EGG

GR ILLED AUSSI E BE E F R IB EY E BUR GER , TAM AR I  SOY SAUC E M AYONNAI SE

DESSERT

TODAY’ S SE LEC TION O F SHER BE T WIT H SE ASON AL FR UIT S

TODAY’ S FR E S H CAKE FR OM THE AGNES PASTRY BOUT IQUE

ADD S HER BET + ¥300

BEVERAGE   

GRASS WINE (R ED OR WHIT E)

BOT T LE W INE (R ED OR WHI TE )

100
KIRIN DRAFT BEER  “ HE ART LA ND” 100% M ALT

100
KIRIN BEER  “ HE ART LAND” 100% M ALT

100
KIRIN BEER  “ ICHI B AN- S HI BORI”  100% M ALT

100
YEBI SU PREM IUM  BEER  100% M ALT

KIRIN “ FREE”  NON ALCO HO L BE ER  TAST E DRINK
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CAFÉ

BLENDED COFFE E

AM ER IC AN C OFFE E

C A FÉ LAT TE

C HOC O LATE C AFÉ LAT TE 

C AR AM E L C A FÉ LATT E

C APPUC C IN O

ESPR E SSO

IC ED BLENDED COFFE E

IC ED C AFÉ LAT TE

TE A (M AR I AGE FR ÈR ES)    DARJEE LING /  ORANGE PE KOE /  EAR L GREY /  MARCO PO LO

IC ED DAR J EE LING TE A

FR UI TS FLAVORED IC ED TE A   MANGO /  PE AC H /  LITC HI  /  MAND AR IN ORANGE

AR O M A SOD A   R A SP BER RY /  B LU EB ER RY /  KIW I  /  B AN AN A

AM ER IC AN LEM ON ADE

100
100% ORANGE J UIC E

100
100% GRAPE FRU ITS  J UIC E

100
100% APP LE J UIC E

100
100% CR AN BERRY J UIC E

100
100% M ANGO J UIC E

100
100% TOM ATO J UIC E

C OC A C O LA

GINGER ALE

IC ED OOLONG T EA

PER R IER  (M INER AL WATER  WITH G AS)
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