—— 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 1,450
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Fresh fish carpaccio, kale, crushed lemon vinaigrette 1,150 Ssa urchin rice ball rolled in pancetta 1,650
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Smoke of surf & turf 1,600
Tortilla chips served with guacamole (avocado dip) 1,200 ZE—4 #T H—T&E—T
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Burrata and farm produce directly tomato "aiko" chopped caprese 1,900
Green ajillo with cuttlefish, TYS—2LEMERXRT(O FavIFATL—€
golden "Inca no mezame" potatoes, and tomato 1,800 B . .
. o sy uffalo chicken & shoestring potatoes 1,700
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Carotenoid salad with red fruits, red vegetables, and feta cheese 1,300 Tuna and avocado chopped salad pepper dressing 1,400
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Cobb salad (chopped style), serves 5~6 pax 4,000 Homemade Smoked Chicken and Grilled Romaine Salad 1,400
ATYSE (FavTREAI) 5~6 AR BREAE—IFFEQXMVDTYNTSH
Cobb salad (chopped style), half-sized, serves 2~3 pax 1,600 Chopped Bagna Freid Sf CEDAR 1,500
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Grilled Atlantic salmon with bacon and tomato, Chopped Seafood and Vegetable Bouillabaisse 3,500
with Sriracha spicy sauce ‘ 2,200 Flavored with Pernod (Whiskered Velvet Shrimp,
TESYTAY oY —EYDTVIVA—AVEPR b Fresh Fish, Mussels, and Littleneck Clams)
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Argentine red shrimps with garlic 1,900 N/ —0FY (FEE. BR L-IVR TYY)
TIVEYFURBEDA—Y v o2 YVT Grilled fresh fish of the day Lemon and herb sauce 3,400
Roasted tuna collar Garlic soy sauce 3,300 FHOBHADT IV LEZVEN-TDY =R
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US beef 100% salisbury steak fried egg 2,800 Grilled Matsuzaka pork, salt koji,
USE—T100% Y —IbARY —ZF—F TS5A RIv4 Shinshu balsamico and burnt butter 3,300
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SﬁlCed Grilled Boneless Chicken ) )
ThighMushrooms and Grains Stewed in Cream 2,000 Smoke-grilled lamb chop, with Genoa mustard 3,000
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Grilled US sirloin (black pepper, yuzu-kosho, or marinated wasabi) 3,000 Grilled wagyu beef, with choice of sauce
USEY—OA VDIV (TS5v oy iN—, wHFEHR. 2LE) (black pepper, yuzu-kosho, or marinated wasabi) (200g) 6,000 / (300g) 8,000
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Back rib BBQ style 3,000 (75 v IRy IK—. WMFHH. DBLZE)
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Angus beef "T bone" Source japonais 9,000
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Potato fritz brabus sauce 850 Today's ice cream 600
RKFbT7UwY TSNRY—R AADT AR
Garlic mashed potatoes 850 Premium tiramisu 800
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Fried onion ring 850 Caramel Nut Semifreddo with a Bitter Pistachio Sauce 900
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Garlic rice 850 Caramel aux Bananes and Choux au Chocolat 950
A—UvI34RX FrYIAINF—REY21—2 305
Cream spinach 950 Exotic passionfruit briilée and chocolate sorbet,
HY—LZAEFyF with a refreshing orange and black pepper aroma 800
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Scoo_p Croquette of Scallops and Sea Lettuce 1,700 TG LY L BRHOEY & 6l
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Kyoho Grape Mascarpone Parfait Flavored with Darjeeling Tea 900
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— TASTING COURSE 5800yen

Today's chopped hors d'oeuvres
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Today's chopped salad
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Today's chopped main(Fish and meat)

EHDF Iy TALY (Fav¥aorE—F) AHOTH— b

Today's dessert
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