STEAK & GRILL

with Healthy
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Papas gaucho garlic and parsley French fries Sparkling wine glass
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Today's tapas Tokye craft pale ale

KHFET L — 2 FrEOw U —deohikda e 700 FOWMTHAE T Ly rad LI Ahyia 800
Marinated extra-sweet Tharaki tomatoes in a refreshing, gelee Fresh-squeezed orange juice in sparkling water
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Spicy vegetable tacos with vegimear sauce and seasonal vegetables SA[‘ADS B4
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B i"? RS ) —E FHR 0w SO — 7, Roasted whole Awaji gold onion with aromatic rosemary

"lalian fresh cheese burvatina Strawberry, cherry tomato, and berry and agave syrup sauce” H = LS A 800
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A vREEAL S00 Letiuce eaesar salad with generously sliced bacon
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Whelk and eringi mushroom ajillo verde
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Seared skipjack tuna with mannated wasabi leaf, ginger and Japanese ginger vinaigretie,
and aromatic cajun spices
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Three-cheese assortment

Seasonal vegetables potatoes
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Thick Sakta-style stew of beef tendon, leek and sweet potate [ Locro
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Veal tongue carpaccio with red onion, jalapenos, and tomato salsa, seasoned with lemon fTOES T SALOFD 1,000
ey (L FS5—2 REETILFY AV HILR 800 Mackerel pilaf with aromatic lime #TROIC205 TR 2
Rt g F : Ly FFRATETATHS HLF—z0U V| 1,400
Vegimeatsiuce and mozzarella enchilada lasagna Red quinoa and foie gras porcini nsotto
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“Tuna and avocado with micro white celery tanar GRAINS &_MACCHERONI HRAR
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Broiled salmon from miyagi with Spinach Today's pasta dish
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Fresh fish carpactio withSauce vinaigretie of kale and erash lemon Sakura shrimp and broad bean linguine
T TITE L iFOrrE 1,200 FOfELOINTS—5 R 1,200
Foie gras with pate of mushroom Rape blossom and gorgonzola penne
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Snow crab with taghiatelle of mushrooms and a hint of yuzo
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hamburger of mear shop SHRALER 22, BaR{EE, Domestic F1 beef sirloin
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Domestic F1 beef tenderloin
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Special Japanese beef steak *Ask our staff for details.

Australian Budogyu beel rump steak: 1504
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US black angus beef sirloin

150g /2,300 240g /3,400 450g/5800
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American skirt steak Angus beef T-bone steak: Approx. 700 g
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Thighs of tokushima AWA ODORI chicken
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Tokachi dorobuta pork loin Today Recommended meat meal in cooking method recommended BAEw FieERRl KX
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Australian lamb shoulder roast
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Caribbean butter & Lime
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Red wine sauce
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Kujo green onion
chimichurr sauce
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Grated carrot sauce Today's recommend sauce Tomato salsa pico de gallo Horse radish savce from hokkaido
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FROM THE GRILL
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il OAEHOEEN BT THOMAET 100g/1,900 TwiaflTh 300
Today's fish from the market Half 1,100 Mashed potatoes
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L= HORAZ A L NH—TOFD 1,200 Spinach saute
Mussels and white wine, scented with herb EDTDYF— rﬁ}b]-' ]/-—}'C:J 500
Saute of mushrooms [ Bordelaise |
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Papas gaucho garlic and parsley French fries
SQIRIET R Tachr £ b Reharine Half 2,500 Rﬁill![:lshfl%munhiisnffhﬁm :It!::t;cm!:l::s [ Pinzimonio | : soe

Table charge ¥ 500 per person.
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