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H Special minced hamburger steak =
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* H US beef, top blade 100g E=
USEES 2 100g ST\
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) ¢ H US beef, top blade 200g

USEES 23 200g

H US T-bone steak BEE=
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1,600

1,800

3,500

9,000
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* H Australian tenderloin: 200g

B)ET > 4—01 > 200g
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H Special! Beef combo plate
(Eat three types of Dry-aged cows etc)
Spediallt—7 a2 RTL— M CEERRG5 E3FERAEEN
SES T I HDFREREEE L DUV, BRGEYEDETY,

Sauce and MOI’C KBIFHDY —RAEBROL fEEL

Demiglas sauce Fresh tomato salsa Balsamic sauce
FIHSAY—R

Ty b MUY INVHEaV—2
Red wine "TERIYAKI" sauce Black pepper sauce I

IRT A "TERIYAKI"Y =R TSI RyIN—Y—R

KUK PO/ VAT —FFFHOY—RELVET,

5,000

4,500

ask your staffll

Side Dis

CASUAL
STEAK
HOUSE

* H Ice-aged US hanging tender steak 100g L
ICBRARIUSE/ \>F> 5 7> 2—RX7—F100g
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) ¢ H Ice-aged US hanging tender steak 200g
HORFARRUSEE/ \>+ 29 7 > 24— AT —F200g

* H Dry-aged Australian rump from 100g~
RSATAITEMES > TA100g~

HLYDERTY, ALV HoEY & LIRS
BE CRODWIREDHESELHOLEXT,

* H Dry-aged Australian rump from 200g

R4 TA VY T5MES > T H200g

H Australian sirloin steak 1lbs(4509)
SINETRY R —0O4 AT —34509)
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ﬁ Special! Combo plate (Three kinds of cow, pig, chicken)
55« X - £ OFBEDERE BELHOTET,
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Onion roast
F=AVO—Z bk

Ratatouille
S22 bkuA

Mashed potatoes
EQPZ=Y: oall &
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2,000

3,800

2,000

3,800

5,500

3,500

ask your staffl!

STARTER

RIB Special Homemade pickles assortment
RIBRFEBEREE Y ILZAEY Ght

Steak cut French fries

"ATF=FAY N TSAFRT b

RIB Original garlic toast classic style
RBAUIFIVA—U W I b—R ISV I REAIL

Three kinds of olives
3EDA ) —TBYEDY

Spanish Iberian pork chorizo
ANRA VEANYIFEOF 3V —

Fish and chips, with sauce gribiche

Tavya&FyvTRA VATV

Grilled bonito (skipjack tuna) mie cuit, served with summer vegetables
MREHYFDIF 14 EFFHRR

American eggplants and spicy meat en cocotte
KFIFREANAY—Z—bDOTvY b

Healthy chicken and golden "Inca no mezame" lyonnaise potatoes
NVY=FFEAVHODBEESHDY I 2—X

Japanese beef shank sushi
EEFRLEDRER

Shakshuka with soft boiled eggs and colorful vegetables
FHINERVERDY 217227

Assortment of raw ham and cheese
ENLEF—ADEY Ght

Paté and baguette platter of the day
ABDNTENT Y FDEEY EhE

Special charcuterie platter
BRBETADY vIVF 1 b —REY

Grilled shrimp kebabs with jerk seasoning, with pico de gallo
Jy—yva)ryoraovzyvc Ed7AH3

500

600

600

600

600

800

900

900

900

900

1,000

1,200

1,200

1,200

1,200

SALAD

Garden salad with select farm-fresh vegetables 800
TIEhY DEEFRDOA—T VF54

“Bagna Cauda” Selected Vegetables with Creamy Anchovy Sauce 900
TEODYBRON—Zv AR JV)—Z4BZT7VFaLvy—X

Homemade salad with bacon and seasonal vegetables 1,000
BREAN—OVEAFEOY S 2

Romaine Lettuce Caesar Salad with generously sliced Bacon 1,200
AXAYVLRZREEFYINR—OV DY —F—HZH

Salad with Japanese beef loin and steamed vegetables 1,500
EEFO-XEELFRRIY TS

Seasonal ice cream platter 500
FEOT A AEYEDYE

Chocolate and berry whoopie pie 500
FaaEN)—DT—E—/\1

Chiffon cake with aromatic olive and parfait van blanc 500
FV=TFEZVT+0r—FEINWT T - T7VTIY

Premium tiramisu 600
WMETFAZ3IX

Chibouste a I'Orange cake, with the aroma of Romarin 600
VIT=RbFZIUT ARSI VOEY

Choux donuts ete 900

Ya—F=FvV--I7

Bread charge ¥500 per person.
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