= Dinner Menu
Seafood Platter
S—J—RISyH—

Seafood Salad (Octopus, Shrimp,]apanese Sca”op, Tuna, Avocado) & Mixed [eaf Salad
S—J—-RY3H(HO,\FAALITE. 4FVHEH. ¥J0. FAROR)RIVIRU—-THS4

Hot Seafood Lineup
Norwegian Salmon
JIVOT—H—E>
Lobster
OJR5—
Swordﬁsh @
AP+
Mussel
EEANAL—)LE

Grilled Vegetalo les, French Fries
DUNER, T5A RIRF ~

Dessert * Please enjoy Seafood dishes with 3 kinds of Sauces
TH—k~ (Salsa Sauce ]burigakko Tartare Sauce , Salpicon Sauce)
C oﬁee or Tea RER(E 3DV —XTHELH T,

e HILBY—Z, WRDR>ZDOA)LZIILY —R, HILEO>Y—X)
O—b— EE IR e -

2 peop le (Additional ¥ 1,3000 per guest.)
2 &% ¥26,000 (1 HEEMZ &(C ¥ 1,3000 FATERILZ LET.)
Meat Platter )
=-hISyH—

Caesar Salad with To kyo Beef Raw Ham
RRE—JHE/I\LDS—F—H54

Meat Lineup
: Japanese Beef Ribeye «
! EE4FUTO-X

Australian Lamb Chop
A—ZARNSUFESLAFIVS

Japanese Pork Shoulder Loin @

BARRE H—VyvIFEO—X

Japanese Pork Frankfurt
BERAR—D HIE TS0

Grilled Vegetab les, French Fries
DUILEE. TS5 RIKF K

KA K BIMDEEANBHVE S,

RRRRIGHER - —EXRIALGEOTEVET,
All prices are inclusive of service charge and tax.

Y TUILFE—CDEELTRERY Y TETHHE L&
Please ask the staff details about allergy

OG0B0
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Wheat Egge Bairy Buckwheat Peanut Vanat | Shimp Crab

Dessert * Please 7erg’oy Meat dishes with 3 kinds of Sauces

Sk (Bigarade Sauce, Salasa Sauce, Tasmanian Mustard)
BHRE 4 BEDTI ST A A N THRELHF TN,
Coffee or Tea (EBS—RY—2, BILHY—Z, FATTIIE—K)
J—b— Freld fis

2 people ¥26.000 (Additional ¥ 1,3000 per guest.)
2 ik ’ (1 £ABBINT &(C ¥ 1,3000 PRV LET.)



