————— Appetizers, Salad,Cheese
gy - B34 - F-X

Tartar of Marlin and Strawbevry Balsamic Flavor
HAZFEBOAILEIL )ULE =R

Pressed Oxtail and Hachis parmentier with Green Mustard Sause
AVIRFIETVE - JULRE T4 IOTF Lyt FU—2TRY—RY—2R

Lobster and Scaﬂops Salad Sty[e with Tmfﬂe Vinaigrette
AR—IVBZERSTEROYSHMHIT M1 IDDrxILw ~

Mixed Leaf Salad
SwoRU-TYSE

Smoked Chicken in Ceasar Salad with Parmigiano
S—H-—H54 RE-IUFF> JULZSv—J

Vegetable Stick with Refort Mayonnaise Dip
BRR7A YT LIA—ARIR—ZDTA v

Cheese Platter
F-XTISvH—

Please ask us about details on cheese.
F—XOABIFRY Y I (CHFIRAT =,

¥2,000

2,000

5,500

2,000

2,800

PR Y

2,100
P B8

3,200
YAV

Tokyo Beef Sirloin 300g
FRE—J H—0O-> 300g

Japanese Beef Filet 160g
EE 47 LH 160g

American Beef Loin 300g
US B 40— 300g

Australia Beef Filet160g
A—RNSUTE PLHRET« LA 160g

Wild boar Meat 300g
ANEE FHEET BO—-XEHE #3009

Spanish Iberico Pork Loin 200g
ZRA S BNEAAUIFO—ZA 200g

Grilled 1berico Pork Tongue
A RUIBFS> DI UL

Meat of the Day
AEHDEH

New Zealand’s Lamb with Bone
Za1—>—-S2 REBMEFE

Meat ﬁrom The Grill
=—r

A la Carte

Meat dishes with 3 kinds of sauces

(Chaliapin Sauce,Red Wine Sauce,Black Pepper Sauce)

PORHE (3 3TEEADY —XTHELH TSN,

ErUTEDY-R FIADY—R, BEARY—X)

¥

A

‘é’

B ¥

¥10,000

12,500

7,000

8,000

8,500

6,500

3,500

3,500

6,000

Seafoods ﬁrom The Grill ———

S—J—R

Grilled Spanish Mackerel UJ1 Matcha Beurre blanc Sause

HOSOIUIL FEEKRT—ILITS>Y—R

Fish ofthe Day *

EN=[0F=

Poche of Lobster and Clam Pecheur Sause
OJRG—EEORYS T ANTDY—X

Sides
1R

Roasted Shiitake Mushroom Truffle flavor
SrIRLWEFOO-R N ~U1TEK

Creamy Mashed Potato

DU—Z—IYTaARF

French Fries Tmﬁle ﬂavov
NIET NP EE AN O N

Soup of the Day *
AEDR—F

¥3,000
A ¥

3500

5500

2,100

1,600 A ¥

3,500 ¥

1,600

*‘--YL/M/#'*(CU%Eb'Cl;X@‘y JETBHELZEN
Please ask the staff details about soup and salacl
O S A e .
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp  Crab

HABRRRIC K BMOEELHIET,

RTHLIEHER - —ERARIAL O TEVET,
All prices are inclusive of service charge and tax.



