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CRAFT GRILL |8

[BEAMS X Koyama Kundo X Diamond Dining] collaboration, BEAMS"TEAM JAPAN"
offers "Japanese Western Cuisine”
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CRAFT GRILL Q B1, 3-32-6 Shinjuku, Shinjuku-ku, Tokyo

® 3 minutes on foot from JR Shinjuku Station New South Exit
® 3 minutes on foot from Keio Line Shinjuku Station New South Exit

:

NIKKO KANAYA ® 3 minutes on foot from Odakyu Odawara Line Shinjuku Station New South Exit

® 3 minutes on foot from Marunouchi Subway Line Shinjuku Station New South Exit
HOTEL ® 3 minutes on foot from Toei Shinjuku Line Shinjuku Station New South Exit
CRAFT GRILL

@ MON~FRI Lunch 11:30 ~ 15:00
Dinner 17:00 ~ 23:00

Weekend/Holidays 11:30 ~ 23:00 ENGLISH B 5 E
MENU ]
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CRAFT GRILL 1711

A= 2—OFHHEBL (8%) FEZIhTVEEA, HlE, Fv—Y (5%) ZHBLE T,

BERMEI TS5
Skyscraper Cobb Salad

WEERKF 55
Whole Potato Salad

e —E DM Sy Fa (EfabY)
Nikko Tofu Skin and Salmon Carpaccio (Contains raw fish.)

58D AE—7 EF4
Five Kinds of Smoked Foods

BREEPIDOZLVE IV (LRADY)
Horse Meat and Sea Urchin Tartar (Contains raw meat.)

F— XY &b
Cheese Platter

KiEA=2)—2raavr
Taisho Crab Cream Croquette

FURI—b—Y
Grilled Sausage

L= )VHOHTAVHEL TAF)V—A
Mussels Steamed in White Wine Served with Aioli

D2 TIE— IV
Beef Stewed in Craft Beer

WYL TL—F
Grilled Vegetable Plate

FAVIGIA—T
Onion Gratin Soup

Za—AVTGURIT AT T F —
New England Clam Chowder

I = VHEED AL AT )V
Spicy Grilled Lobster

P—FEAT—F EH/HFTIVY—A
Salmon Steak Served with Kanaya Hotel Sauce

T4y 2 &F VT A

Fish and Chips

BB VEVAT—F
Kuroge Wagyu Lemon Steak

HIRAEEERAT—F RFHT—V—2
Akagi Wagyu Beef Thigh Steak with Périgueux Sauce

% Consumption tax(8%) is not included in the menu.We charge an extra fee for cover cherge (5%).
WH{RIEA A=V TF, FEBEORMNmER L5030 F3 % Picture may differ from actual food and drink.

¥1,800
¥1,480

¥780

¥700
¥2,980
¥2,000
¥1,480
¥3,280
¥3,680

TR DEYY 7))L
Grilled Thick-cut Marbled Beef Tongue

B DY Fa— IFTV—R
Beef Tongue Stew with Sauce Madére

LHEXQOR—I DI
Grilled Tochigi Yume Pork

ELEDDR—=IDF—XHIVLY
Tochigi Yume Pork Cheese Cutlet

P EETA A AL —
Shinjuku 100 years Curry with Rice

AT OE 7735 H:
Akagi Wagyu Beef Steak Rice Bowl

NN NVTFYL FERYZY
Pappardelle Napolitan

EBPRATTDI) =B IINT YT A-
Sea Urchin and Salmon Roe Cream Spaghetti

¥2,680
¥3,200
¥2,480
¥2,480
¥1,800
¥2,800
¥1,980
¥2,780




CRAFT GRILL
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DESSERT MENU

A= a—DEHHER (8%) IFINTVEEA. HliE, Fry—Y (5%) ZEHMLE T
% Consumption tax(8%) is not included in the menu.We charge an extra fee for cover cherge (5%).
WA A=V TF, FEBEORMNWER L5050 F3 % Picture may differ from actual food and drink.

Hh—aag

Chocolate Cake ¥600

RAIIVAR—=FDIV—LT) 2L

Mascarpone Cream Briilée ¥600
BHDF4FIA
Strawberry Tiramisu ¥700

AZ2—DEFNTHER (8%) XEHIhTwEdA, &, Fv¥—Y (5%) ZHBLE IS
% Consumption tax(8%) is not included in the menu.We charge an extra fee for cover cherge (5%).
WRIZA A=V T EBEOBMERLDLEHH DTS % Picture may differ from actual food and drink.

CRAFT BEER
Craft Beer

THe A—s¥—=F54 (Regular)
Asahi Super Dry (Regular)
F74¥u

Dry Zero

VA VIR &
Glass of wine (red / white)

RILY  FM
Red Wine Bottle

H74Y KM
White Wine Bottle

YXVINS A=) T KMV
Champagne or Sparking Wine Bottle

¥550~1,100
¥680

¥550
¥800~1,100
¥3,500~12,000
¥3,500~15,000
¥4,200~13,000

N R=)v

Highball

IYTIx=NAR=N

Ginger highball

Al
Yoichi

115 124E
Yamazaki 12 Years

% JAPANESE HARMONY
Hibiki JAPANESE HARMONY

VA

Craft Gin

A
Craft Vodka

WA MRKWBEE WIH50% kAR
Koganesawa Junmai Daiginjo Asahi 50% Pasteurized ¥750

¥480

HINOMARU #KAWEE 5 HA-Edition

¥550 HINOMARU Junmai Daiginjyo Raw Sake HA-Editon ~ ¥980

¥850 Aramasa Lapis Miyama Nishiki ¥900

¥1,200 Sour Cockail +480~580

¥980 Soft drink (Non-alcoholic drink) ¥500~900
A7z

¥800~1,200 Coffee ¥500
¥900~1,050




