STEAK &GRILL
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THE T HOUSE

FROM THE GRILL
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Papas gaucho garlic and parsley French fries Botanical salad
ol G e 700 OAAYLEREFYIDR—TY DY —F—H 5K 1,150
CAR0IZaGIEESSLog Lettuce caesar salad with generously sliced bacon
WA & Qe leroyg e NI i B NCATS 7 700 5 ! A4 o
Pita bread with chickpea hummus dip ¥z 759 HOMIK ,V) i 1,200
Chef recommended today's hearty salad
AGEINE WL 2 BN S 750
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Burratina (Italian Fresh Cheese) and Cherry Tomato Caprese Salad
ANRAVPEEINL 850 Sl
Spanish Raw ham SOUPS A
F— Z DD A w3 900 ZHORNIRZTIVKRE =T a 600
Three-cheese assortment Seasonal vegetables potatoes
HBEERIR Ty "ALYIDATTIV 1,150 BF U EnA - TOFNEDOHILXE 700
Red rice prawn and winter gourd, blood orange cocktail 2 L AR A T YT
Saruta-style beef tendon and leeks in a creamy "locro" stew
STARTERS i PAINS <>
B A T F R R NFY T D Hab R 800 P&l 150
Rk 78 KOSF=7 AT pain au levain
Vegan Enchilada Lasagna with Vegetable Chili Con Carne,
Tomatoes, and Avocado RABERISN Y TV 2 AT 4w 7] 150
Natural yeast baked bread [Pain rustique |
DEHEI UL TR —Vayoib T 850
Whelk ‘and eringi mushroom ajillo verde
SR T e 980
Spear squid farcie GRAINS & MACCHERONI /<5807 v 1
R RRT BEEOYS R 1,200 HIEED T T =R IS9rleg L 1,500
Scallops in shell, green vegetable gratin Domestic beef in ragu sauce, pappardelle
RTBETEAR LT ERTA KLY DRI R 1,000 el sl e e 1,300
Tuna and avocado with micro white celery tartar Sisanza e penils Wt pHoeii anc MU E008LS
- i < il AU A=t raEn =g v: Fx 7 =1 1,400
‘7%)‘? SR 0 D Z'li.‘j ;h';}’ - 1,100 Tomato cream gnocchi with snow crab and creamy spring onion
Broiled salmon from miyagi with Spinach
A el [y R X pisEg ot o N 1,400
A 7 7 cLWnelFoINT 1,200 Red quinoa and foie gras porcini risotto
Foie gras with pate of mushroom
BEEF &-7
BRBEZADIN N5 180g/ 1,800 NI EEINT S 120g /2,450 180g/3,200 300g/5,400

hamburger of meat shop
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Thick grilled slices of Australian beef tongue
with spring onions and chimichurri sauce
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US black angus beef sirloin

OTHER MAINS # >

ANY axE e — AR 180g
Iberico pork shoulder butt 180g

AL T Y e 7 R A 1409
Australian lamb shoulder roast 140g

PEPERHIEE B IA 150g
Satsuma Wakashamo Chicken Thigh 150g
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Mussles, orient clam, blood clam, vegetable étuvée on a hot cocotte
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Caribbean garlic shrimp
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Lobster and snow crab bouillabaisse

XPRPEICDOE, Bahlkaw

Canada skirt steak

1,980 HEFIAT X —nq v 100g/5,250
Domestic F1 beef tenderloin
150g /2,350 240g /3,400 TN FRER AT % #1700g /8,900
Angus beef T-bone steak: Approx. 700 g
— SAUCES %YV—A#%DIF6MXDF 1A
180¢/1.800 BAVET UNZE—&TA L BILEEFR—ATT 42DV —R
B Caribbean butter & Lime Horse radish sauce from hokkaido
1900 WY r RxY—A BT A=A BAFRRDF IF 2V V=R
Leel japonais sauce Red wine sauce Kujo green onion chimichurri sauce
W7 Z— YRGS =X 2y HJVEZAZ AV +300
150g /1,950 Tender House specialty cheese dak-galbi style +300
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1,400 Sersiadhor bk 350
Mashed potatoes
1,600 sy B e 350
Half 950 Spinach saute
3,800 DG D T ERIb Rl =2 550
Half 2,500 Saute of mushrooms [Bordelaise |
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