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H Special minced hamburger steak = 1,600
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* H US beef, top blade 100g E= 1,800
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w H US beef, top blade 200g E= 3,500
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H US T-bone steak EE= 9,000
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* H Australian tenderloin: 200g 5,000
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H Special! Beef combo plate
(Eat three types of Dry-aged cows etc) 4,500
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* H Ice-aged US hanging tender steak 100g EE=
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* H Ice-aged US hanging tender steak 200g E=
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Dry-aged Australian rump from 100g~ 53
T W So smES S Tmi00g-

BLYDBHTY, ARIcEUHoEW & Lfss

R CRODVIREDHEBE LI OTEET,

Dry-aged Australian rump from 200g ﬁ
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Australian sirloin steak 1lbs(450g)
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ﬁ Special! Combo plate (Three kinds of cow, pig, chicken)
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Sauce and More :ss0v—zssuvcrsn Side Dish ssss0-k7vsasnuvceas
Demiglas sauce Fresh tomato salsa Balsamic sauce Onion roast Ratatouille Mashed potatoes
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Red wine "TERIYAKI" sauce Black pepper sauce I
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ask your staffl!

STARTER

RIB Special Homemade pickles assortment 500
RIBREUBERBE VIV AEY DY

Steak cut French fries 600
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RIB Original garlic toast classic style 600
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Three kinds of olives 600
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Spanish Iberian pork chorizo 600
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Fish and chips, with sauce gribiche 800
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Vegimeat sauce and mozzarella enchilada lasagna 1,000
JA—=AY TZVFZ—4) XIZITNFUIAVAHILR L TPRAR

House specialty smoked salmon gravlax, with cranberry sauce 1,300
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Japanese beef shank sushi 900
EEFRLEDRER

Eggplant and chicken parmigiana 1,000
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Ravioli and winter vegetables with fondue cheese sauce 1,200
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Shakshuka with soft boiled eggs and colorful vegetables 1,000
FAMNERVERDY 171 h

Assortment of raw ham and cheese 1,200
ENLEF—IADREY EDY

Paté and baguette platter of the day 1,200
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Special charcuterie platter 1,200
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SALAD

Garden salad with select farm-fresh vegetables 800
TRDYDEEFXODH—TVF54

“Bagna Cauda” Selected Vegetables with Creamy Anchovy Sauce 900
TREDYBRON—ZvHAOH V=47 FaLvy—X

Homemade salad with bacon and seasonal vegetables 1,000
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Romaine Lettuce Caesar Salad with generously sliced Bacon 1,200
AXA VL RAREBYIIAN=O VDY —HF—HFZ X

Tuna Mie Cuit with Warmed Vegetable Salad with Beet Sauce 1,200
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Seasonal ice cream platter 500
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Hot fudge sundae 650
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Pistachio puree, mixed berries in kirsch sauce 700
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Premium tiramisu 600
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Bread charge ¥500 per person.
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