[SEAFOOD,APPETIZER,HAM]

Selected Fresh Oyster Ip¥900 (¥990) 6p¥ 5,000 (¥5,500)
A D E4THE
Jumbo Shrimp Cocktail lp¥ 1,100 (¥1,210) 6p¥ 6,000 (¥6,600)

VR )T hITIL

Caviar with Sour-Cream Mush

MXrETEHT—0)—Lwva

Burrata Cheese with Anchovy Cream

TS5—9F—Re7>rFaE s -4

Hon-MAGURO Carpaccio with Raspadura and Beet

SEUIARBEDAIL/ Sy Fa SRR —SrE—YDE2—L

Freshly Cut Savoie Raw Hum and Spanish Chorizo with Fried Bread
HIYIL TSR TAT HENLERRA 2 F2)Y A9 TUERERL

[SOUP & HOT DISH]
Chicken Broth Soup with Short-Pasta and Green—peas
2a— k2P T OE=ZANYFFx>TORR—=T
Rich Saffron Potage with Octopus and Chorizo
BEH ISR —Va HYRRA>F3)v
Fried Lobster, Mushroom Sauce
A<w—IigE @Ry alLl—LY—2R

[SALAD]
RUSTEAKS Toss Salad Yuzu Kyoto-Miso Dressing

SATAIRAILYyYa b ZAHSY MFEREKERNL Y > T
Fresh Lettuce Gorgonzola Caesar
JLyvaldRTINLT>V -5 —H—

[CHARCOAL GRILLED]

¥ 7,000 (7,700

¥ 2,500 (¥2,750)

¥ 2,500 (¥2,750)

¥ 2,500 (¥2,750)

¥1,300 (¥1,430)

¥1,300 (*¥1,430)

¥4,800 (¥5,280)

¥1,700 *1,870)

¥2,400 (¥2,640)

NZ Spring Lamb “WAKANUI” Rack v7 1/2 ¥4,000 (¥4,400) /¥7,800 (¥8,580)
NZ Z7°IJ \/7\‘5L\ «‘7773,{” Chop Fav7 ¥ I ,OOO (¥|,|OO)

NZ Grass-fed Tenderloin “Silverfern”
NZ ET>F—aA> “UiN=T7>27

US Prime Tenderloin “Creakstone”

US 751 LT>F—adqy “OY)—22k—>"
US Prime Tenderloin “Creakstone”

US 7’SALv b= 7> “0)—0Z2K=2"
AUS MBS 3+ Sirloin “Rangers Valley”
AUS =— N3+ H—a1> “Loyvy—X /="
JPN A5 Sirloin “WAGYU”

A5 H—oA> “Fos”

US Prime Rib-eye “Creakstone”

US 75446774 “0)—7R =27

2009 ¥5,400 (¥5,940)

2009 ¥8,800 (¥9,680)

200g% | 4,000 (¥15,400)

2509 ¥6,800 (¥7,480)

150g ¥7,800 (¥8,580)

300g¥ 1| 1,000 (*¥12,100)

US Prime Shortloin “Creakstone” L-Bone Sirloin B¢ %#—04> 7009¥ | 9,000 (¥20,900)

US 7’Sa44L¥a—taq> “O0Y—oxh—=>" Porter House R—%—/\72 9009¥ 26,000 (¥28,600)

We Charge a 10% Service fee / 105 DH—EXRKE*TERHLTHY TT,



[PREFIX SET]

[AMUSE] + [APPETIZER]+[SALAD/SOUP/HOT] + [GRILLED] + [SIOE] + [BREAD] + [DESSERT] 3¢ 8 5(() (¥9,350)

[APPETIZER 3B UK 72¥ ]
Fresh Oyster and Shrimp Cocktail 4“$HIBr> 2> THI7TFILDEY St

Half a Dozen Fresh Oysters “£4t¥8/N— 7 % —Z (6p) (+ ¥3,300)
Hon-MAGURO Carpaccio with Raspadura and Beet SEIFTAREBED HIL/Xy F a3 SRRy —SrbE—VYoOtEa—L
Burrata Cheese with Anchovy Cream 75— 49 F—X7>F a 7 ') — Lhlf
Raw Hum and Chorizo with Bread BIY ILTH T+ 7ENLERRA>Fa )V 4 F9)T7oERITRAZ
Caviar with Sour-Cream Mushed Potato¥RF v+ ET7 & H 7 —27 ') —3I—< v a (+ ¥1,650)
[SALAD/SOUP/HOT 3B U< 72X\ ]
Toss Salad with Avocado and Tomato 7L w3 a b R4 5% 7iRAR¥ b= bKRAZ
Fresh Lettuce Gorgonzola Caesar 7L w¥al 94X D)LYV —53—H—
Chicken Soup with Short-Pasta and Green-peas > a— r/XXF ¥ 7)) > E—IANYFFXFx>TOoRR—7F
Rich Saffron Potage with Octopus and ChorizoSBEH 75>KRI—T a2 IR >Fal)V)
Fried Lobster and Scallop, Mushroom Sauce # ¥ —IIL#E TS5 A JER 2w a)l—L/— X (+¥1,100)

[GRILLED &3B UK ¥ ]
NZ Spring Rack of Lamb “WAKANUI” X7 > TS LS5v T “OhHhRA7
NZ Grass—-fed Beef Tenderloin “Silverfern” #(EF>%—aA > “IL/X—77>” 2009
AUS MBS 3+ Sirloin “Rangers Valley” =— RN JIL 3+ H—O4 > “L>T v —/NL —" 2509
JPN A5 Sirloin “WAGYU” A5 H+—o o > “fa4” 1509
US Prime Rib-eye “Creakstone” 7°S A LE—7Y) T7A “2Y) =29 k—2>" 250g(+ ¥3,300)

%US Prime Beef L-Bone Sirloin 7S A 4E—7BFEH—0A> “2Y =2 k—2" (for one Person $— A+ ¥4,400)
%Steak Platter (Lamb-Rack, Grass—-fed Tenderloin and “WAGYU” Sirloin) (for one Person+ ¥ 1,980)
MKRT—FTS29v9—(FL7v7 - REFFT>I—0A > -FofH—0OA > )(B—Akk+ ¥1,980)
XFor two Steaks 2 BF¥kANDIX T —F IR Y F T
[SIDE Please Choose One Item for Two 2 L4k T | BB U K 723\ (Shrimp Gratin is + ¥660 > 2!) > T TS5 5 >+ %¥660)]
[DESSERT Please choose from the dessert menu after the meal BBENTH — b A=—a2—&£ Y BBRULL LI WV]

[SIDES]
Arugula and Mushrooms Salad ¥ 1,200 (¥1,320
FEILaS =y al—LDYSY
Deep Fried Hand Crushed Poteto ¥ 1,200 (¥1,320)
VT FILTSA RKRTH
Sauteed Spinach (Fish Sauce Butter or Garlic Butter) ¥ 1,200 (¥1,320
EISNAEYT— (F2FS5—NRNI9=—XIEH—") v I7/89—)
Roasted Jumbo-Mushrooms with Escargot Butter ¥ 1,200 (¥1,320)

ATV all—LDITRAAILT/NY —a— 2 k

Parmesan Broccoli ¥ 1,200 (¥1,320)
NI Yy—/ Juawyval)—
Shrimp Macaroni Gratin ¥ 2,400 (¥2,640)
Tal)yrrehu=—s59 >
BR@D Sourdough Bread with Butter ¥ 500 (¥550)

BROD 7 — K 7 Lw Re/Ng —

[RECOMMENDATION COURSE “RUSTEAKS”] From 2 people 2 &% Y | Person¥ 16,000 (¥17,60)

This is a recommended with Porterhouse as the Main dish as an appetizer made with high-quality ingredients

X BT, AR LBELEBALATRCR -9 — YRR T—%EBBLLENY VAL TI-RTT,

We Charge a 10% Service fee / 10% DH—EXHEZBEHRLTEY T,



