US BEEF RIB ROAST BEEF
Gravy Sauce

usuJo—XoO—AE—=7T
ToAE—Y—2R

100g 3,550 (3,905

200g 6,050 (5,655)

300g 8,550 (9,405)

400g 11,050 (12,155)

L EHIF3008TT

AKAGIGYU ROAST BEEF
Gravy Sauce

BERE REFOO0—RE—7
TLAE-Y—Z

BERERNFFRRGFRENEHFHEDOREKDRE A5,
RHHD—BRICHZHIBAUNEL]ZU2<NEO—RRVTRSNLK L EIFE L,
BECYYBA>TEBULEKRBRELHWVZIFZO—-RAME—-T T,

100g 2,950 (3,245)
200g 4,850 (5,335)
300g 6,750 (7,425)

AKAGIGYU ROAST BEEF

SHARING PLATE

AiEO—AME—T7 Yz 7tEvhk
 CHAANS TEYES  BETYIP LTV R EY N TT . 288D 5 TV EFET .

US BEEF RIB AND AKAGIGYU

ROAST BEEF COMBINATION PLATE
Gravy Sauce

BRRE RE4FLUSUTO—R
O—XARE—T BREAX
AVE L <A

5,550 (,105)

B:Aﬁ 2 persons

100g x 2 6,950 (7,645)

Green Salad with Homemade Dressing

BRERLYIVITDITU—-VYS5S

1285 &l +3,475 (3,823) Today’s Soup PLAESE CHOOSE 3 GARNISHES FOR YOUR ROAST BEEF
ABDR—-T MIEEETRLUIBBBULEEL

. Sauteed Green Beans Potato Wedges = Mashed Potato  Coleslaw Corn Pudding
Akagigyu Roast Beef (100g per person) WAFADYF—  SIvUFh  IyvakEh  O-LRO—  I-YFFVT
BEEERBFOO—AMNE—T (B—A% 100g)

TJLAE—=Y—2R

SET MEAL

Bread or Rice
INY E=12lE SA4 R

PLAESE CHOOSE 3 GARNISHES
ISR ZTFELUIBBRULKIETN

Sauteed Green Beans  Coleslaw

WAFADYF— J—JLz0O0— Homemade Pudding or Seasonal Gelato
Potato Wedges Corn Pudding SE&E WA VEIHEE SEHOITS—k
DIvIRTH A=V FF40T
Mashed Potato

o o Coffee, Tea or Seasonal Flavor Tea
NyYaiRkTh

d—b— #rek I ek ZEO I LU—N—FT1—

ffiA& & £ THRIRIEE T I (y IAEFLHAME)

S set +950 ¢045

Salad Soup

HS5 2=

Bread or Rice

N Frld SAR
Dessert

FH—p

Custard Pudding or Today’s Gelato
FUY ek ABOY TS —K

A set +650 ¢

Salad
HS5
Bread or Rice

N F2lE SA4R

Soup
2=

B set +500 ss0

Salad

B39

Bread or Rice
INY Flzld SAR

|
: Bread 200
| /\"y (220)

fii& (&2 THIRIEAE T I (v IR EFHAMER)

C set +350 @ss)

Soup

2=

Bread or Rice
INY Flzld SAR

SAZ (220)




APPETIZERS

Caprese 1,450

TI—YRIREEVYFLUSF—RADHTL—F (1,595)

French Fries & Onion Rings 850
TIUVFTISAEFZAIIVT 935
Italian Prosciutto 700
A IUFE £ L (770
Today’s Assorted Appetizers 1,800

(1,980)

AHOSIHERRIBRIEGHE

ffiA& & £ THRIRIEE T I (y IAEFLHAME)

SEAFOODS

Homemade Thick Cut Smoked Salmon 2,000
BRREIIRE—TT—EY (2,200
Shrimp Cocktail, Seasonal Dip Sauce (2pcs) 900
YUY THIFI o 9
EHDT v TV —R(2E—2) AddTpe 1E—238M 330
Scallop Mi-Cuit 2,100
WS T DIFa4 @310
Fresh Oyster (2pcs) 1,100

1,210)

Add 1 pc 1E—X&M 550
(605)

Jbyyad A RI—(2E—2X)

Octopus Carpaccio with Fresh Vegetables 1,450

EHBHREIADAII Sy F 3 (1,595)

fii& (&2 THIRIEE T I (v IAEFHAMER)



CHOPPED SALAD DESSERTS

Gateau Chocolat 500
BREAL—v335 550
Pound Cake 600
] O~ L (660)
Chopped Salad with 8 Kinds Ingredients 1,200 Small 800 BRENOVRT—F
8REDFavFRYSS ARURLYY VT (,320) (880)
Pudding 350
BERRFUY (385)
Gelato *Please ask your waiter 450
JTS—h FEORBEYTA I —FTEBRTE) @95
Assorted Dessert Plate 1,000
PP EUBDE (11002
Clam Chowder 800
IS5 LFvoT— (880)
Corn Soup 600
ez (660)

ffiA& & £ THRIRIEE T I (y IAEFLHAME) fii& (&2 THIRIEE T I (v IAEFHAMER)
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