[BEER]

YEBISU T EXRE— L
Sapporo Premium Alcohol Free v Ra 7L I 74 7ILa—IL 7Y —
MATSUMOTO Pale Ale ¥R 7 L7 ) — ~R—ILIT—IL

[BOUBBLE] Glass/
Sparkling Wine of the Day KRB N X/X—=7 ') > 7 ¥ 1,000(¥1,100)/

Perrier-douét Grand Brut X)) T a1 75>7 ) awv k

[WINE] Glass/
Evidence Riesling Alsace T4 7> )= ) > 7 ¥1,100¢¢1,210)/
Gabrielle Ashley Chardonnay California #7") /L7 a2 ') — Y v IIL K% ¥1,200(¥1,320)/

Kenwood Six Riges Pinot Noir California 7 > Ky 7Y wIE/ /77—  ¥1,300(¢1,430)/
Klinker Brick Cabernet Sauvinon Napa 7 ') > A =7 Y v 7 ANV —F 4 =3> ¥1,300(%1,430)/

[Non-Alcholic Cocktails]

ELEGANT APPLE T L A > k7w 7L (Apple, YUZU, Chamomile #148, #F. #EI—IL)
HERBAL PEACH /N—/X)L E— F (Peach,Rooibos Tea) Glass/
CHAOS GRAPE ## X 7' L — 7 (Grape,Cassis,Tea B35, A#Y R, #%) ¥1,100¢1,210)/

[FRUITS JUICE]
Orange, Grapefruit, Cranberry,Pineapple 2L >V, 7L=77L=Y, 75> = X1+ v I

[SODA]
Cola, Ginger-Ale I—5, Y>¥YvyI—)L

[WATER]
FUJI Natural, Perrier =+, X! T

[JAPANESE ICED TEA]
UZI-Cha Fh&% “F§”

[TEA] InPot Ry bH—EZX

English Tea (Japanese , Earl Grey) #I& (EE. 7—I/IL7L 1)

Chinese Blue Tea RIEGRER

Ginger Tea £ %, fofI%k

Cinnamon Tea ¥+ &>, okl

Rose-hip,Hibiscus Tea B — Xt v 7| /N EZAH R, Fofr%k

INFUSION(Fresh Mint, Chamomile) /\— 75714 — (7Lwv¥a3I> b, AEI-IL)

[COFFEE]
Blended, Decaffeinated, Espresso 7L > F, #7zA4 YL R, TXTL vV

An a la carte menu and wine list are available.
FRBBEEGA 02— 7A4AVYALTHELTEY T,
Lunch time only, a la carte menu

In addition, we will offer a 20% discount on the entire wine list.

¥900*990)
¥1,400(¥1,540)
¥800(¥880)

Bottle
¥5,500(¥6,050)

¥2,000(¥2,200)/ ¥ | 1,000(¢12,100)

Bottle
¥6,600(¥7,260)
¥7,700(¥8,470)
¥8,250(%9,075)
¥7,150(¥7,865)

Bottle 500m |
¥ 3,800(¥4,180)

¥800(¥880)

¥800(¥880)

¥1,000¥1,100)

¥800(¥880)

¥800(¥880)

¥600(¥770)

SUFIALTHAICRY., BREBEKERV. 74 V)X MOEEELT20%5| S I TVEESET,



[PREFIX APPETIZER BB U ££¥ ]
Fresh Oyster and Shrimp Cocktail 44t#r > a!)>THI7F7ILDEY EbhH (+ ¥550)

Red Curry Marinade Soft Shell Crab V7 by L7 5 7DLy RAL—=" %
Hon-MAGURO Carpaccio with Raspadura and Beet SEITARBEND A IL/Xy F 23 SR/ —JcE—-VYDOE2—L
Freshly Cut Savoie Prosciutto and Fried Bread # 7 # 7 EY Y f= THE/NL L HIF /8>
Bocconcini with Anchovy Cream Ry A>F—=7>Fa E7 ) — LH

[PREFIX SALAD/SOUP/HOT HRU K 23 ]
Toss Salad 7Ly ¥ a b XH5%

Soup of the Day KAN X — 7
Chilled Oyster and Scallop Chowder Soup A=\ A A4 X9 — Y RILBN T ') — LR —7 (+ ¥550)
Shrimp Avocado Salad Bisque Dressing ##., ®v V7 L5, 7RARDFa v TH59ERI RLyy > 7 (+¥550)
Oyster Chowder Soup 4 29 —F v 85— — T /"4 < 7ILEK (+ ¥550)
Fried Cajun Bread Crumbs Lobster Z ¥ —ILBEDN T A Vv > 754 #7532 —X (+¥1100)

[GRILLED $32 U< =¥ ]
Burger “RUSTEAKS” /X—# — RUSTEAKS

NZ Spring Rack of Lamb “WAKANUI” 2 7)) > 7 5465w T “OHhXA”
NZ Grass-fed Beef Tenderloin “Silverfern” &4 57> —a41 > “UIIL/N=77>” 120g
AUS Beef Sirloin “Gravy Steak” E—7#—o4 > “JL—E—X5—%" 200g
PREMIUM BEEF STEAK 7L I 7LE—727—% (Emp&E&* ZTERHRL T )
US Prime Tenderloin “Creakstone” 7S A4 45> —aA > “2) =272 k=" 1209 (+ ¥2,750)
JPN A5 Sirloin “MATSUZAKA” A5 #—04 > “#R4” 150g(+ ¥2,750)
This steak is for 2 people 2 Z#TEBL LY WAL XA T—F T, (for two2 Z#kI2 T+ ¥ 4,400)
Platter(2 Lamb Chops, Grass-fed Tenderloin | 20g, JPN A5 Sirloin 150 g)
TV 9= (5LFavT 2K NZHEFT>F—ua4> 1209, JPNA5H—0oA > 1509)

The amount of steak can be increased from 100g X5 —F (L 100gL WHEETEET

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

[DESSERT HBU £¥ ]
% An additional fee of 400 yen will be charged for the mark. XEIDFH — bt ¥440 DiEMKtE % ZTTERRL T,

[DESSERT]
Ice Cream of the Day ¥600 (¥660)
AKBDTARI) — LI
Caramel pound cake ¥600 (¥660)
X v SAILDIRY Y Ry —%
Soft Chocolate with Rum ¥600 (¥660)
V7 hYa a5 5 LERK%
X Triple Cheese Cake ¥ 1,100 (¥1,100)
XEYTILF-—XHr—F%
XWarm Cheese Cake ¥ 1,100 (¥1,100)
MBS WF -4 —F
¥ Cream brilé ¥ 1,100 (¥1,100)

X7L—4LTY)al

PREFIX SET  [APPETIZER]+[SALAD/SOUP/HOT]+[GRILLED] + [DESSERT]+BREAD ¥ 3’500 (¥3,850)

With SALAD SET (sawanl+IcriLLen]+eread ¥ 2 5() (x2750)



