BRF—-XTLyF

Cheese Bread

FUVSFLT LY FLEBEEOF—XTRELIFTELE
RIEBBEOBRMICTENLFFEIVEH

B3 APPETIZER
SHBHON—ZrvH UL
Seasonal Vegetable Bagna Cauda

TOVREIZAANTODT TR
Escargot Gratin

E— 7 HhIL/Xy F 3
Beef Carpaccio

=7 —=FRT—=WEDH I TILY —ZRA
B, V—Fv, K& TH BAY
Seafood Tower Prawn, Salmon, Scallop, Abalone, etc

FrET T Ty
Caviar Frappe

Y54 SALAD
V=T —RETTABRODY T L
Seafood and Avocado Salad

v —H5 &2 Lk
BEBEOT—TILICTEEY W LET
Caesar Salad for 2

mIWETLYEOY TR 2 Ak
BEBODT—7ICTEEY WELET
Spinach Salad for 2

A—7 SOUP
FHOZhY X—=7
Soup of the day

REBRBEFERDIS 77XV RX—7
Onion Gratin Soup

=—2—F SEAFOOD
FT—IATRZ— FTYNLEITRAIL
Grilled or Boiled Whole Lobster

AT—% & —7—F COMBINATION
AHDAT—F 2508 & /N—7 AT =IO TR X~
Steak of the day & Half Lobster

4pieces 1,200

2,900

3,400

3,800

15,500

19,500

2,750

3,800/2 %&

3,900/2 %&

1,650

2,200

9,600

8 XX T—F BROILED STEAK
BoEEESY 70—X
Broiled Japanese Beef Rib Roast

TIA LT LAY
Broiled Prime Fillet Mignon

vy k=TT
Broiled Chateaubriand

M4 74 L
Broiled Japanese Beef Fillet

F{tEAXT—3 BONE IN STEAK
R—=B =X TR—=VXFT—F
Broiled Porterhouse T-Bone Steak

THR—VRAF—=F
Broiled T-Bone Steak

9>%v% CLASSIC
F—XRFZUTEBREILHAOA—X b
JLAE=Y—2X

Roasted Lamb Rack Gravy Sauce

2509
3509

200g
300g

200g
400g

150g

1kg

900g

Half Rack
Full Rack

TIALE—=7 TR —O4AVYRT—F 2+ 217/ —2X160g

Prime Beef Tenderloin Steak Black Truffle Sauce

¥ 4(F SIDE
H—=Vwvor<yvaRshk
Garlic Mashed Potato

774 RKRTH
Deep Fried Potato

EEERLEASEHIDH—-U VI 754 RKITAR
Garlic Fried Rice

FEONABDY T—XIF7 ) —LE
Sautéed or Creamed Spinach

<y aIll—LY T —
Sautéed Mushroom

TAINZHZADT Y I
Grilled Asparagus
74X

Rice

All prices are in Japanese Yen exclusive of 10% service charge/ Using Japanese rice

9,900
12,100

13,200
19,800

14,300
28,600

18,700

27,500

26,000

6,600

11,000

11,000

1,600

1,500

2,100

1,700

1,850

1,900

770

FERARATORRMIEICHE 10% DY —ERRZR L2 ET/ BEREERALTVWET

F—X CHEESE

F—XBEY Eht 3f&E%/Kind 3,400
Assorted Cheese

FH— DESSERT

NRZTGTARZ Y —=LXET >y T— v —Ry b 880
Vanilla Ice Cream or Mango Sherbet

BR&UF—XF—=F 1,540
House Made Cheese Cake

EHOIL—LTY 2L 1,540
Seasonal Creme Brulee

AHOTH—F REEFERZy7ETHERBRATIL 1,540
Dessert of the Day

EEHO7IIL—YTL— b 1,650
Seasonal Fruits Plate

FH—r25> R DESSERT FLAMBE 3,960/2 &
FaalL—bINRX=X Y=L ALT, 7Ly T5vF—

Chocolate Lovers Cream, Kahlua, Amaretto, Brandy

NFFTHRZ— FLrvPUFa—, TL VFEY, NZ—

Banana Foster Orange Liquor, Rum, Cinnamon, Butter

Frl)—=2abEL Fuva, 750 F— N&k— VFEY, 7A—T

Cherry Jubilee Cherry Liquor, Brandy, Butter, Cinnamon, Clove
F724—FJ>% AFTER DRINK

Jfa—k— 770
Kona Coffee

BEAIZ (X—C U, 7—LLT LA, 91 F—<) 770

Tea (Darjeeling, Earl Grey, Uva, Keemun)



