[SEAFOOD,APPETIZER,HAM]
Fresh Oyster
X ad ]
Jumbo Shrimp Cocktail
VeriRhval)>THATTIL
Caviar with Sour-Cream Mushed Potato
m¥rE7EHD—0)—I—Tva
Red Curry Marinade Soft Shell Crab
VI EYzILISTDOLY FAL—=Y 2
Burrata Cheese with Anchovy Cream
75— F—XF7>rFaEq)—LblS
Hon-MAGURO Carpaccio with Raspadura and Beet
BIIARBEO ANy Fa SR/ —FrE—YDE2—L
Freshly Cut Savoie Raw Hum with Fried Bread
T+ TEDY TENLCHF /S
Fried Cajun Bread Crumbs Homard Lobster Saffron Mayonnaise
AR—ILBEDTAT YT I 752 ALX—X
[SOUP]
Chilled Oyster Chowder Soup A7=\WA A R I =7 ) —LZA—7
Truffle & Mushroom Pottage ') 2 72w ¥ a)l—LDKR—F9—YaR—7

[SALAD]
Fresh Lettuce Gorgonzola Caesar

IJLyyald2TNLT>Y =5y —H—
Shrimp, Mozzarella and Avocado Crispy Chopped Salad Bisque Dressing
BE, EYVYTFILI PRARIZYVRE-FavTHS59 ERIZ Ly YT
Toss Salad
JLyyabhZAHSH
Serve with salads if you like(with Avocado/Tomato/Bacon/Cheese)
BFAOH ST EST(THRAR) b= b/ R=a2>/F—X)
[GRILLED LAMB]
NZ Spring Lamb “WAKANUI”
RNV T S “THRAT
[GRILLED BEEF]

NZ Grass-fed Tenderloin “Silverfern” 200g

HWETF>F—aA > “YnR=7727
US Prime Tenderloin “Creakstone”
TSA LT —aA4> “O)—TJR k=27

v—NIL3+H—gA> LYy —X/NL—7
JPN A5 Sirloin “MATSUZAKA”
A5 H—oAa > “IRFE”

lp¥900 (¥990) 6p ¥ 5,000 (¥5,500)

lp¥ 1,100 (¥1,210) 6p ¥ 6,000 (¥6,600)

¥ 7,000 (¥7,700)

¥ 2,400 (¥2,640)

¥ 2,400 (¥2,640)

¥ 2,400 (¥2,640)

¥ 2,400 (¥2,640)

¥ 4,800 (¥5,280)

¥ 1,700 (¥1,870)
¥ 1,700 (¥1,870)

¥ 2,400 (¥2,640)

¥ 3,500 (¥3,850)

¥ 1,700 (¥1,870)

| Topping ¥600 (¥660)

Rack 5w 7 1/2 ¥ 4,000 (¥4,400) /¥ 7,800 (¥8,580)
Chop ¥2 v 7 ¥ 1,000 (¥1,100)

¥5,400 (¥5,940)

200g ¥ 8,800 (¥9,680)

Chateaubriond ¥ % =7 7> 2009 ¥ | 4,000 (¥15,400)
AUS MBS 3+ Sirloin “Rangers Valley” 250 g

¥6,800 (¥7,480)

¥7,800 (¥8,580)

US Rib-eye “Creakstone” Angus with Bone 7 > #’ 2 &1t % 8009 ¥ | 6,000 (¥ 17,600)

Uus') 774 “2YV—2x+—=2"
US Shortloin “Creakstone”

Usva—toaaq> “29y—gt-=27" Prime Porter House 754 48— %9 —/x 29009 ¥ 26,000 (¥28,600)
The amount of Steak can be increased from 100g A5 —FI3100gL YIEETEET

Prime L-Bone Sirloin 754 4B %4 —04 > 7009 ¥ 19,000 (¥20,900)

The steak is cooked medium-rare.Please let me know if you have any wishes for the steak to be cooked.
RT—FRITATLLTTIARBRLET, BEEGOTHENHNEBEA LI,



[PREFIX SET]
[APPETIZER] + [SALAD/SOUP/HOT] + [GRILLED] + [SIDE] + [DESSERT] ¥ &, 500 (¥9,350)

[APPETIZER B U< 723 \V]
Fresh Oyster and Shrimp Cocktail 4#4t4Br > a2 ') > THI7FILDEY Eht

Red Curry Marinade Soft Shell Crab V7 >z L7 5 T7DLy RAL—<) %
Hon-MAGURO Carpaccio with Raspadura and Beet SEITAREED H L/ F a3 S A/NXFy—JrE—VYDE21—L
Burrata Cheese with Anchovy Cream 75— 9 F—X7>F a7 ) — uh it
Freshly Cut Savoie Raw Hum with Fried Bread % # 7 EY) Y = TE/NL X HIF />
Caviar with Sour-Cream Mushed Potato #EF v E7 7 —27 ') —3I—<v > a (+ ¥1,650)

[SALAD/SOUP/HOT £ZU< 2= ]
Toss Salad with Avocado and Tomato 7L w>a h 2459 7HRA R b= FRA

Fresh Lettuce Gorgonzola Caesar 7L v ¥ alL g2 TILI>Y =53 —H—
Shrimp Avocado Salad Bisque Dressing i, v V7L 5, 7HRARDFa v THSIER 7 KLy > 7 (+ ¥550)
Chilled Oyster and Scallop Chowder Soup A=W A A R ¥ —tRILBN 7 ) — L2 =T
Truffle & Mushroom Pottage ') 2 7Ry ¥all—LDKR—F—YaR—7F
Fried Cajun Bread Crumbs Homard Lobster Z ¥ —ILIEEDT AT v > 754 75 ><3A1x— X (+ ¥550)

[GRILLED $# U< 23]
NZ Spring Rack of Lamb “WAKANUI” R 7°Y) > T S5L5v T “ThRXA7
%NZ Grass-fed Beef Tenderloin “Silverfern” 88& 5> —a4 > “SIJL/x—7 7>” 200g
¥AUS MBS 3+ Sirloin “Rangers Valley” =—XIL 3+ H—o4( > “L>Y+—X/L—=" 2509
*%JPN A5 Sirloin “MATSUZAKA” A5 H—o 4 > “MR4” 1509
¥ Assortment of marks For Two XEP 3 fEERRY &t 2 L4k~ (one persont ¥ 2,640)

PREMIUM BEEF STEAK 7L I 7AE— 7257 —% (Eimlet STARKL 2 T)
US Prime Beef Tenderloin “Creakstone” 7’54 4E—7F5>4—aA > “21)—27 2 k—>" 2009 (+ ¥5,500)
US Angus Beef with Bone Rib-eye “Creakstone” 7> HREf =) 774 “2')—2 X b—>" (for two+ ¥5,500)
US Prime Beef L-Bone Sirloin “Creakstone” 7’54 4 E—7®fEH—a(> “2')—J X k—2>" (for two+ ¥ 8,800)

[SIDE Please Choose One Item fot Two 2 &4k T | &HB UL 723\ (Shrimp Gratinis + ¥660 22 ) > 7759 >+ ¥660)]
[DESSERT Please choose from the dessert menu after the meal BBEZENDTH — b A =2 —L Y BBUL X W]

[SIDES]
Watercress and Arugula and Mushrooms Salad ¥ 1,200 (¥1,320)
gLV >, LaS5, Ry val—LnHS5Y
Deep Fried Hand Crushed Poteto ¥ 1,200 (¥1,320)
FVYFILTSA REF b
Sauteed Spinach (Fish Sauce Butter or Garlic Butter) ¥ 1,200 (¥1,320)

EISNAEYFT— (F>TS5—NI—=XEH =" v I7/89—)
Thyme Sauteed Mushrooms
wvTal—LIA LT —

¥ 1,200 (¥1,320)

Parmesan Broccoli ¥ 1,200 (¥1,320)

/NI vy—/ TJuwval)—

Shrimp Macaroni Gratin ¥ 2,400 (¥2,640

val)yrIrehu=—os59 >
[RECOMMENDATION COURSE “RUSTEAKS”]
This is a recommended with Porterhouse as the Main dish as an appetizer made with high—quality ingredients
FrET7. AT BEEFERALARNEIIR - —/1\IVRRT—FE2EZLLEY VWAL ITI—RTY,
From 2 people 2 &%k & Y) | Person¥ 16,000 (¥17,600)

I use Bread from a Bakery in BR@D. Bread refill will be ¥ 440. BROD # 7 — 7L v FEERLTEY ETT. 00 YI1L | MA440OHTTERKRLTEY T,
We Charge a 10% Service fee / |10% OH—EXRE*TBARHLTHY T,



