—— CHOPPED APPETIZER
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THE CHOP HOUSE & BAR

Tuna mie cui, crushed lemon and quinoa rouge sour vinaigrette 1,100 Blue moon's beer batter Chop fish & chips 1,400
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Fresh fish carpaccio, kale, crushed lemon vinaigrette 1,100 Sea urchin rice ball rolled in pancetta 1,600
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Smoke of surf & turf 1,600
Jalapeno and bakuchi's guacamole with mexican tip 1,200 ZE—4 #T H—T&A—T
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Burrata and farm produce directly tomato "aiko" chopped caprese 1,800
Wagyu Beef and Yellow Potatoes, Mushroom Soup au Gratin 1,500 TyS—RELEMER(RTAD FavIRATL—F
MELAYNOBRS, BOTFZYSFa— “Mochiko chicken” chicken drum & chips 1,800
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Carotenoid salad with red fruits, red vegetables, and feta cheese 1,300 Raw ham dried fruit nut's chopped salad 1,400
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Salad with octopus, japanese ginger “Myoga” and “Shiso” mint Homemade Smoked Chicken and Grilled Romaine Salad 1,400
Sarpicon style \ - 1,400 BRUAE—IFFEQAXMVDTIIHSE
23, Ef. BLZOIYNZ—XHS4 HILEQAVREZA)V Chopped Bagna Freid of CEDAR 1500
Tuna and avocado chopped salad pepper dressing 1,400 CEDARDF 3y T FN—Z+v T LA 4
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Grilled Silver Salmon with a Bacon, Tomato and Spicy Sriracha Sauce 2,200 Chopped gratin of lobster, scallops, and mussels with Cajun spice 4,500
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Grilled marlin with salsa verde of basil 2,800 Grilled fresh fish of the day Lemon and herb sauce 3,400
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Roasted tuna collar Garlic soy sauce 3,200
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US beef 100% salisbury steak fried egg 2,800 Grilled Matsuzaka pork, salt koji,
USE—T100% Y — L AR —ZXF—F TS5 KRIv4s Shinshu balsamico and burnt butter 3,300
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Rotisserie chicken 5 spices & grain 2,800 ) . o .
OF4HY—FF> 5Z(R&TLAY Grilled lamb chop marinated with mint Tajiko sauce 3,500
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Awaodori tequila lime chicken, leek chimichurri 2,800 g TR ATy 7
WE' WHRE 7¥—551LFFY NEROFIFaY Grilled wagyu beef grill
) Shred wasabi and salt of Maldon (200g) 6,000 / (300g) 8,000
Back rib BBQ style 3,000 MEDT UL RHLEERIL K0
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Angus beef "T bone" Source japonais 9,000
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Potato fritz brabus sauce 800 Today's ice cream 600
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Garlic mashed potatoes 800 Premium tiramisu 800
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Fried onion ring 800 Caramel Nut Semifreddo with a Bitter Pistachio Sauce 900
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Garlic rice 800 Caramel aux Bananes and Choux au Chocolat 900
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Cream spinach 900 Fresh lemon pina colada, Verrine style 1,000
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Scoop Croquette of Scallops and Sea Lettuce 1,700 Crash cold plate (ice, oleos, fruits) 1,500
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Chopped fruit salad (yogurt or honey or white balsamic) 1,500
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— TASTEING COURSE
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Today's chopped hors d'oeuvres
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Today's chopped salad

Today's chopped main(Fish and meat)
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Today's dessert
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