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H Special minced hamburger steak = 1,600 * H Ice-aged US hanging tender steak 100g EE= 2,000
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H US beef, top blade 100g EE= 1,800
* USEEZ 23 100g NI <o H Ice-aged US hanging tender steak 200g E= 3,800
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Dry-aged Australian rump from 100g~ 53 2,000
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H Bss.féﬁttgo_n\i;t;ﬂ(:\: 2/ 9,000 * H Dry-aged Australian rump from 200g ﬁ 3,800
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* H Australian tenderloin: 200g gJ8 5,000 ﬁ ?&iﬁiﬁg 82@23 glit"e g:hf%; k;%g;%%% pig, chicken) 3,500
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g TR Yk B Grilled Salmon with Truffle Flavored Browned Butter and Soy Sauce 2,000

H Australian sirloin steak 1lbs(4509) 5,500 Swa Ny ZH—FEVDF I R 2 TREBOER LN —E
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HHRORREBDOEATT . FEDHIHESHADEHFEELSND, BN EDTT, G\g.‘ Grilled Ise Shrimp with Yuzu Pepper Chimichurri Sauce 3,800
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H Special! Beef combo plate

(Eat three types of Dry-aged cows etc) 4,500
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Demiglas sauce Fresh tomato salsa Balsamic sauce Onion roast Ratatouille Mashed potatoes
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STARTER SALAD

RIB Special Homemade pickles assortment 500 Garden salad with select farm-fresh vegetables 800
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Steak cut French fries 600 “Bagna Cauda” Selected Vegetables with Creamy Anchovy Sauce 900
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RIB Original garlic toast classic style 600 .
55 SR _ = Homemade salad with bacon and seasonal vegetables 1,000
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Three kinds of olives 600
3fEOF—TERYEDY Romaine Lettuce Caesar Salad with generously sliced Bacon 1,200
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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 850
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House specialty smoked salmon gravlax, with cranberry sauce 1,300 DESSERT
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Japanese beef shank sushi 900 .
= Seasonal ice cream platter 500
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Orange Marinated Miyagi Rockfish and Seasonal Vegetables 900 , ,
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) , WEBEHDLEVY—RDAIV - TAVEY F SRINK9—FFZ
Shakshuka with soft boiled eggs and colorful vegetables 1,000
FAMEXVBERD> 2727 Strawberry and Cherry Ice Cream Tarts with the Aroma of Red Wine 700
Assortment of raw ham and cheese 1,200 RIAYEL WETFTU—DT ARV E
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Premium tiramisu 600
Paté and baguette platter of the day 1,200 BET4ZIA
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Scallops and Spring Vegetable Tartare with Lobster Flavored Flan 1,100 EXRZFFADT L« Sy IARNY—=EFIL 2DV —R
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Bread charge ¥500 per person.
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