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

Pate de Campagne with Mustard
G RAVIN—=a1 YRT—RRZ

Cheese Platter .
F-ATSvH— F—ZADRBFRIY I CHBRTFEL,

Caesar Salad with Chicken and Parmigiano
S—Y—H55 FE JULISv—

Yellowtail and Tuwrnip Cocltail
JUERTDHAIFIL

Mixed Leaf Salad
Sy ORU-THSS

Colovful Tomato and Mozzarella Cheese
ASTWIISEEYYFLSF-X

Please ask us about details on cheese.
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Sides

o R
Assorted Three Kinds of Grilled Vegetab[es
DJUJLEFR 3 1@RD

Creamy Mashed Potato

PUEEESSDET S

French ﬁies
IS4 RARF

Soup of the Day ) ¢
AEDR—T

¥1,800
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A la Carte

—— Meat ﬁrom The Grill

=k
Tasmania Tomahawk 1kg ¥23,000
HAIZTE MIR—72 1kg (1 81 &BRE)
Japanese Black Wagyu Filet 160g 15,000
FBEMFT 1 LA 1609
Japanese Beef Filet “SHIAWASEKIZUNA” 160g 13,000
SRR EES T« LI 160g
Tokyo Beef Sirloin 300g 13,000
BRE—T H—0-> 300g
Japanese Rib Eye Roll 5008 10,000
EE')J0—X 5009
Australian Beef Loin 300g 8,000
A—Z NSUTE 40— 300g
Australian Lamb Chops 6,000
F—RNSUTE BEFE 2009
Japanese Pork Shoulder Loin 200g 4,500
EERSO—R 2009
Born-in Chicken thigh Confit 3,500

BHEHBEERADI> T+

Meat dishes with 3 kindls of sauces
(Red Wine Sauce, Salsa Sauce, Tasmanian Mustard )

PIRHE(E 3TEADY — XA THELH F &)\,
(FIA2Y—R BILBY—R, IAIXZFIRE—R)
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Seafoods ﬁom The Grill

S_J—k
Grilled Lobster and Scallops with Americaine Sauce ¥5 ,800
OJ RS —EMFERIFTEDI UL PAUT =Y = ~
D(O[O)
Grilled Octopus and Lobster with Escargot Butter Sauce 5,500
B AT —)LIBEDI UL IZAILT/F—Y—2R @
Grilled Cod with Butter and Soy Sauce 3)800
HSOIUL A=TIVE—Eily—R @
Dessert
EXIN
Chocolat Dome sty[e ¥2,800
N 0610
Savarin with Seasonal Fruit 2,600
Y75 BHOTIL—VER @
Dessert of the Day * 2,600

2,300
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Please ask the staff details about allergy
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All prices are inclusive of service charge and tax.



