— Dinner Menu B

Seafood Platter % for Two / 2 &L D

Seafood Salad (Shrimp, Japanese Scallop, Tuna, Avocado) & Mixed leaf Salad
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Hot Seagfood Lineup
Tasmanian Salmon
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Madagascan Lobster
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Red King Crab Claw
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Mussel
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Grilled Vegeta]oles, French Fries
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Dessert Y Please enjoy Seafood dishes with 3 kinds of Sauces
TH—k (Salsa Sauce , Tburigakko Tartare Sauce , Salpicon Sauce)
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- Meat Lineup
US Black Angus T-bone Beef
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US Black Pork Tomahawk
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Australian Lamb Chop
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Grilled Vegetables, French Fries
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Please ask the staﬁ details about aﬂergy.
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Eggs Milk  Wheat Buckwheat Peanut Shrimp Crab  Walnut

Dessert * Please enjoy Meat dishes with 4 kinds of Condiments
ZH_ K (Tasmanian Mustard, Sa[p icon Sauce, Salsa Sauce, Salt)
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All prices are inclusive of service charge and tax.

¥13,000



