%/ DINNER MENU

KTV IEEE T — P TOTIRETY

Special minced hamburger steak ==
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US beef, top blade 100g
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US T-bone steak BIE=
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Australian tenderloin: 200g
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Speciall Beef combo plate

(Eat three types of Dry-aged cows elc)

Speciall— 707 L— b BRGBREE &3 R~
SEETVOOSFREEREEG LES LS. BEREEYSHhETY.

™

Sauce and MOIE HHFROY—AEHROC FEEN

Balsamic sauce
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Fresh tomato salsa
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Demiglas sauce
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Red wine "TERIYAKI" sauce
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Black epper sauce
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4,500

ask your staffll
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CASUAL
STEAK
HOUSE

Ice-aged US hanging tender steak 100 H=
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lce-aged US hanging tender steak 200g
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Dry-aged Australian rump from 200g
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Australian sirloin steak 1lbs(450g)
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Speciall Combo plate (Three kinds of cow, pig, chicken)
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Onion roast
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Ratatouille

Mashed potatoes
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sk yog 561

STARTER

RIB Special Homemade pickles assortment
RIBFFWERME 7 ILAEY bt

Steak cut French fries
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RIB Original garlic toast classic style
RIBA ) HIAH— U w I b—A LISy P22

Three kinds of olives
3@nA4 ) =Y Shd

Spanish Iberian pork chorizo
ANA VAN AFEDFa )V —

Spanish dry-cured ham
ANA VERARDSOENL,

Fish and chips, with sauce gribiche
FAawabFuwFIR V=R )Ewia

Grilled bonito (skipjack tuna) mie cuit, served with summer vegetables
BmEhYFODIFa2 1 HEERA

American eggplants and spicy meat en cocotte
¥FAEZANAY—Z— DO

Healthy chicken and golden "Inca no mezame" lyonnaise potatoes
A —FFEHOBRSD) I3 —X

Japanese beef shank sushi
EEFR®E0OEER

Shakshuka with soft boiled eggs and colorful vegetables
HMIPEEUBTED 272 h

Assortment of raw ham and cheese
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Special charcuterie platter
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Special charcuterie platter
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Grilled shrimp kebabs with jerk seasoning, wlth pico de gallo
Py—oya)7o7av oy b
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Meat Holic Burger
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Garden salad with select farm-fresh vegetables 800
CEDLDYDEEFREODH—7T 434

“Bagna Cauda” Selected Vegetables with Creamy Anchovy Sauce 900
CEDUERDN—Z+vHoH 2)-Z4B7rFaEV—2

Homemade salad with bacon and seasonal vegetables 1,000
BREA—I/EEFHEOTSH

Romaine Lettuce Caesar Salad with generously sliced Bacon 1,200
AAC Y L2AEBOYAN—O0Dy—Y—HS4

Salad with Japanese beef loin and steamed vegetables 1,500
EEFO—ALEBELFERIYSH

Seasonal ice cream platter 500
ZWMOT A AR EbE

Chocolate and berry whoople pie 500
FanERy—mo—E—n1

Chiffon cake with aromatic olive and parfait van blanc 500
FV—TERY 7 5—FEW T Fr TS

Premium tiramisu 600
BETZZA

Chibouste a I'Orange cake, with the aroma of Romarin 600
YT=A b AZV OIS OEY

Choux donuts ete 900

o= =g e TR

Bread charge ¥500 per person.
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