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THE CHOP HOUSE & BAR

— CHOPPED APPETIZER

— CHOPPED SALAD

EHEX BREFX SILEVOE

Tuna mie cui, crushed lemon and quinoa rouge sour vinaigrette 1,100 Carotenoid salad with red fruits, red vegetables, and Feta cheese 1,300
RYVAZFaA I5vValbEVEFITIV—V2THET Iy b FOBREFVRRE, 722F—X0HAT /A4 FHS4
Fresh fish carpaccio, kale, crushed lemon vinaigrette 1,150 Cobb salad (chopped style), serves 5~6 pax 4,000
BREDOAHIVINYFa TV V5vValLEYOEXRT LY b A7HSH (FavTAEAIV) 5~6Adi
Tortilla chips served with guacamole (avocado dip) 1,200 Cobb salad (chopped style), half sized 2~3 pax 1,600
J7HhEL TFRAFDTAv ) EbVTa—YFvT JATHSE (FavTRAEAIV) IN\—T 2~3AfHi
Blue moon's beer batter Chop fish & chips 1,450 Tuna and avocado chopped salad pepper dressing 1,400
TIW—L—=2DETNYBE— FavIT1vy1&FvTR RIGOETRAFDFav T RHSH4 aFIv > FLyI vy
Green ajillo with cuttlefish, Grilled salad with homemade smoked chicken and romaine lettuce 1,000
golden "Inca no mezame" potatoes, and tomato 1,500 BREXE—VFFEOAMVDTIIVYGSH
BAAHEAVHDEED. DTV —2T—T 3
CEDER chopped vegetable stick 1,200
Scallop and Sea Lettuce Scoop Croquette 1,700 CEDERDF 3 7 RRIZTIVRAT 1 v Y
ReFEbBEDORy7aayvy
Smoke of surf & turf 1,600
AE—Y #7T H—7&%2—7
Stracciatella and Aiko Tomato Chopped Caprese with Spanish Ham 1,900 [ CHOPPED MEAT
AbSYF¥TYSETAAMNIMDF IV T RATL—E ARAVEENL
US beef 100% salisbury steak fried egg 2,500
Buffalo chicken & shoestring potatoes 1,700 USE—=7100% Y — VAN =2 7—% T34 KIvY
Ny 7 7A—FFV&IY1—AMIVIRTH ) ) . .
Thick grilled slices of Australian beef tongue
with spring onions and chimichurri sauce 1,980
AUSTEEYIVEF 2> D7)V BEFEZFaUVY—R
Grilled US Angus Beef (Horse Radish Sauce, Yuzu Pepper, Ground Wasabi) 4,500
— CHOPPED SEAFOOD USTYAREDIUIL (LT 4—Iby—R, WFAH, WL
Grilled Atlantic Salmon with Spicy Bacon, Back rib BBQ style 2,700
Tomato,and Sriracha Sauce 1,800 Ny 7 TBBQREA IV
FESUTav I —FEVDT) IV A=V ERT
USFr—DRINA =Y —Z Grilled Albertan Pork Tomahak Marinated in Salted Rice Malt
with Lightly Stewed Clams and Spring Cabbage 3,500
Argentine red shrimps with garlic 1,800 f‘?ﬁ? 'J*chiff”{_gjf’_70) bRFE=T TV
TV FURBEDH—Y v 51U T 7 EBE ¥ NYROTRH
Roasted tuna collar Garlic soy sauce 3,000 Félcf;pqvaby_hﬂ;r;q?t;il;?nwzgho‘;‘)sjwnggo_u;qilfg Pf - 2,600
ITAATADA—Z b H—UysYALY—2 e RTAY -7
Grilled Shinshu Alps Beef Sirloin Steak 150g)5,000 / (2509)7,800
Grilled fresh fish of the day Lemon and herb sauce 1,600 f%')\HT')lJ"ZtF#—EI»f‘/ﬁ‘U)b (150g) (250g)
KHOHREDITUIV LEVEN—-TDY—R
) ] ] Grilled Shinshu Alps Beef Fillet Steak (1009)5,500 / (200g)8,800
Chopped Seafood and Vegetable Bouillabaisse Flavored with Pernod EMTIVTRET 4 LTI
(Whiskered Velvet Shrimp, Fresh Fish, Mussels, and Littleneck Clams) 3,300
FavTLly—T7—FEBRDTAVR=Z Aberdeen Angus Beef T-bone Steak with Chopped Wasabi 9,000
NIV —DFEY (FigE. @A L—IVR. 7HY) TUHRE TR—=2" Gl
Chopped Edible Shungiku 500 Today's ice cream 600
FavIrEH AADT AR
Potato Fries with Sour Onion Dip 500 i eamial
KFb7Uy b BO—F ATy T gi“;imat!;m's“ 800
%?_”:j: Ln 2?3?’2?7265 500 Caramel nuts semifreddo\, bitter pistgchio sauce 900
FYSRIFYvYDELITLY R EZ2—EXZ2FFY—R
Fried onion ring 500
IS4 RF=ZFVIVT Fluffy Earl Grey terrine 950
L 7= LA DIADYT)—3X
Garlic rice_ 500
A=Y 734K Crépes Suzette with Cheese & Citrus Fruits and Vanilla Ice Cream 1,000
Cream spinach 500 F—XEMEDI L—Taty b NZZT7A4R
Y—LRET
7Y [ Sharing Dessert of Fresh Berry
Farm-fresh Steamed Vegetables with Maldon Salt 500 and Chiffon Cake married with Vanilla Ice Cream 2,000
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— TASTEING COURSE 6000yen

Today's chopped hors d'oeuvres
AADFay TA—FII

Today's chopped salad
FADF v ITHS4

Today's chopped main(Fish or meat)
AHDFI3vTALCY (Tayv¥aorI—Fh)

Today's dessert
FADTH—

Bread charge 500 per person. 7—7ILF v+ —IRUNVREWVLE LTH—AKS00METERH L THYET,




