COURSE MENU

SEAFOODS
Fresh Oyster and Jumbo Shrimp Cock tail
Ly 21X A RE—&22 9 THITIV

Ssoup
Oyster Chowder Soup
FARE—F ¥ D F—R—=T N4y 7 VA%

LAMB
“WAKANUI” Rack of Spring Lamb <New Zealand>
"JhRAL" RTVVGSLS5YY <Za—I—-FVF>

STEAKS
“Creekstone Farms Premium Beef” Tenderloin, Prime Grade <U.S.>
“GY—=GRAb=2T77—=LR - TLEITLE=7"FT8—04 Y T34 LITL—F <7 XAVh >

SIDE
Original Deep Fried Potato
FVIFIVRT+TS5A

DESSERT
Dessert of the Day
FADTH—F

¥10,000

SEAFOODS
Fresh Oyster and French Caviar
FZLy2aFARE2—ETLYFF+ET

soupP
Rich Homard Stock Soup
FI—IViBEDRER—T

LAMB

“WAKANUI” Rack of Spring Lamb Chop <New Zealand>

"JHRL" RV VTGS LFavT <Za—=I—=5VF>

STEAKS (Fi& W BREUTEL.)

“Creekstone Farms Premium Beef” Bone in Sirloin, Prime Grade <U.S.>

"GV=Y9A b=V TF7—LAX - TULEITLE-T7"BREY—OQAY TSALIL—F <7*VH>

“Creekstone Farms Premium Beef” Porterhouse, Prime Grade <U.S.>

"GUV=GRA b=V TF7—LRX« TULITLE=T7"K—Z—I\IRX TSALITL—F<T7AVA> &1 AHK+¥1,500

SIDE
Gratin of Macaroni and Wash Cheese
VY aAF—ADIAQAZGS2Y

DESSERT
Dessert of the Day
FHADTH—F

We charge 500 yen per person for bread./ 5—A ¥ 500 DI\ F v —IEZBVTEVET

¥12,000

SEAFOODS

Fresh Oyster of the Day (1P)

FHDI7LY V21X L RAZ2—(1E—-X)
Assorted Fresh Oysters
ZLyvaxA4R2—&YEbYE

Jumbo Shrimp Cocktail with Cocktail Sauce (1P)
IRV THITIVY—X(1E—-X)
French Caviar with Blinis 189

FLUFFvET TUZRZ 189

APPETIZERS

“Akita-pork” Raw Ham
HHERE=TR—I DY e TENL
“Basque-pork” Salami
TI3VANRVBDOYY) f=THS 2

S-size ¥450/ M-size ¥500/ L-size ¥550

8P ¥3,900/ 12p ¥5,800

1p ¥700

¥6,000

S ¥2,400/ /L¥3,800

S ¥1,800/ /L¥2,800

“Hokkaido-pork” Homemade Press Ham with Zucchini Gorgonzola Sauce ¥1,500
LBER—VDERMTILANLERAZA ARy F—ZJIVdYV—-5Y—R

Ham and Salami ¥2,600
NLEFSZDBYEDLYE

Chilled Salmon and Onion Ice Cream with Marinated lkura in “DAIGINJYO” ¥1,600
BARZTYH—RVDEE FAZF VT ARV ) — L KKEITEIFIZAELIS

Grilled Endive and Roasted Pont-I'Evéque ¥1,500
TUT4—=TERVLRNYIDF v+ aA—IVT VI

SOUPS

Oyster Chowder Soup ¥1,200
FALRE—F ¥ 74 —R—T N4 v 7 VA

Rich Homard Stock Soup ¥1,600
FI—IViBEDRERA—T

SALADS

“RUSTEAKS” Tossed Salad Please choose a dressing (RUSTEAS Original Dressing , Mustard Dressing or Gorgonzola Dressing(+¥ 400)) ¥1,400
"SRARTAVR" PAYSH FLYy YV IEBBUKEEW (SRATAIRFVIFIVELY Y VY ,RREA—FRLyYYY, VAV V=5 KLy Y5 (+¥400)

(Toppings : Avocado ¥400 Sweet Tomato ¥500 Green Asparagus ¥ 500 Bacon ¥500 Homemade Ham ¥500 Grana Padano Cheese ¥400 )

(v EYS: 7RBF¥400 7)Ib—Y b F¥500 51— 7 RINSHZ ¥500 N—2> ¥500 BRE/\L ¥500 55 F /N4 —/ F—X ¥400)

Smoked Homard, Shrimp and Avocado Salad Bisque Dressing ¥2,800

RAE—YILIAT—IViBE, I+ RV 2AVVTETRAFDYSFERIFLYy YT

From The Grill

“Silver Fern ” Grass-fed Beef Tenderloin “RUSTEAKS Style” <New Zealand>
“DIWWN=T7—V"WEF TV F—AAV "SATAVARAREZSLIV < Za—I—FV F >
“Creekstone Farms Premium Beef” Tenderloin, Prime Grade <U.S.>
“GU—=GRb=2T77—LX«TLETFLE=7"TO8—014Y TSALITL—F <7*VUh >
“Creekstone Farms Premium Beef” Chateaubriand, Prime Grade <U.S.>
“GU=GRb=2T77—LXTLETLE=T7" v b=TUT7 Y FTSALITL—F <TAVH>
“Creekstone Farms Premium Beef” Rib-Eye, Prime Grade <U.S.> Minimum size 300g ~

250g¥3,900/ 5009 ¥7,600

250g¥5,800/ 5009 ¥11,000

250g¥8,000/ 5009 ¥15,500

100g ¥1,800

“GU=GRA=VT7—LRX+ TLITLE=T7"UITA T5ALITL—F <7*Vh> 3009 ~DTEXEHBLYVET

“Creekstone Farms Premium Beef” Bone in Sirloin, Prime Grade <U.S.>
“GU=GRAM=0T7—LX - TLETLE=7"BEFEY—O4Y FSALTL—F <TAVH>
“Creekstone Farms Premium Beef” Porterhouse, Prime Grade <U.S.>

“GUV=GRAb=2T77—LRX TUETLE=T"R—=2—IN\IR TSALITL—F<T7XVh>
“WAKANUI” Rack of Spring Lamb <New Zealand>

“GHARL" RTIVVGSLTYvY <Za—I—FVF>

SIDES

Original Deep Fried Potato

FUVIFIVRTF 754

Fresh Coriander and Rukora Salad
NIF—&IVaASYSH

Sauted Spinach Garlic Butter or Fish Sauce Butter
IEB5SNABEYT—H—UvINZ—REFVTS5—N2—
Sauted Japanese Mushrooms

RKOFY7—

Butter Sauted Green Asparagus with Almond
TGUV—VTANGHRADEBR LNZ—ET—EVF
Gratin of Macaroni and Wash Cheese

DAY VAF—ADOIAAZTF2Y

650g ¥8,800
800g ¥13,800

4Ribs ¥2,600/ 8 Ribs ¥4,900

¥700

¥900

¥800

¥800

¥1,000

¥1,400

Taxes are excluded pn this menu list./ B EER 8% CTEH L THVET,



