= A la Carte

———— Appetizers, Salad,Cheese ————— ———— Meat from The Grill : Seafoods from The Grill
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Pate de Campagne with Mustard ¥3,800 Tasmania Tomahawk 1kg ¥23,000 Grilled Lobster and Scallops with Americaine Sauce ¥5,800
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Cheese Platter . Please ask us about details on cheese. 3,700 ; apanese Black Wagyu Filet 160g 15,000 Grilled Octopus and Lobster with Escargot Butter Sauce 5,500
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Smoked Salmon with Tapenade Sauce 00 irloi
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Caesar Salad with Chicken and Parmigiano 3,200 Domestic Beef Filet “SHIAWASEKIZUNA” 160g 13,000
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Mixed Leaf Salad 2,500 Domestic Rib Eye 500g 10,000
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Colovful Tomato and Mozzarella Cheese 2,000 Australian Beef Loin 300g 8,000
ASTIIIPEEYY7LSF-X @ A-ASUTE FO—RA 3009 Savarin with Seasonal Fruit 2,600
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Australian Lamb Chops 6.000
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Assorted Three Kinds of Grilled Vegetables ¥1,800 Creme Brulee 2300
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o Chicken Thigh Confit 3,500
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French ﬁies 1,600
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Soup ofthe Day * 1,500 RDA Y =2 BUPY=R, FAY=FRRF=K) K TLILF—COEFELTEFRY Y TFETHME a0
AEDR—T @ Please ask the staff details about allergy
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All prices are inclusive of service charge and tax.



