APPETIZER

Yellow pickle of cumin and turmeric

JIvER—AYyIDATO—EJILR

French fried potatoes garlic salt
TLYFTIA4 H=Uv YLk

Olives marinated with herbs
N=T73Vx FUY=7

Clam chowder with generous helping of Miura vegetables

SRBRCSRY I T LF YU —

Roasted beef tartate using wagyu beef
MERDKY 2y 7

Wagyu beef thigh meat and Kanzanji miso fish tartare
MEETENEBILTFHRED F AR T T

Buffalo chicken wings

Ny Z7A=FF2 7427

Spicy Shrimp Fritters with Hot Chili Sauce
ANA =32 Y F7 b o R IRk

Angus Beef House-Made Roast Beef with Pecorino Cheese
TYARFOAREO—AbE—T7 &R =S F—X

Barbecue-style garlic shrimp
H=Uvy a7 BBQREA I

Bgtcher's Plape (Ham, Salami, Paté)
Ty Fvy—XTL—FrUL HF3I /7))

Sausage and Frankfurter Plate
V==& 7I7VITL— b
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MATERIAL DISH

H Today’s Recommended Red Meat Steak100g/ 200g/300g 1,850/2,550/3,250

FEDOBEDKREDRXT—F 100g/ 200g/300¢

H Domestically produced sirloin steak (250g)
EEY—O04RT7—% (250¢)

Wagyu beef cutlet (150g)
H with homemade onion sauce and two kinds of spices

MEAY (150g) BRYUA —F >y —R & 2BOEK

H Australian beef tenderloin100g/ 200g/300g
AST47>»X—A4 > 100g200g300¢g

Juicy hamburg steak made

2,400/3,100/3,800

3,800

2,500

2,000

with wagyu beef and domestically produced pork (to be eaten with a spoon)

MEECHEBOR T —V TERE 2 ——nyN—4

SALAD

Grilled Miura Vegetables with Balsamico Sauce 800
SHBROZYL Ny Iiay—2R

Deluxe Cobb Salad with Grilled Chicken 1,400
TULFHEOBRATY X

Meat terrace Butchers salad 1,200
I-bTIR TYyFN—RYIL

Today's pasta 1,200
AREHD/INR K

Omreis with melting oxtail stew 1,800
FYIRT =N TFa—RELEATEIFLTAR

Roasted wagyu beef sushi with yuzu-scented ponzu jelly (1 piece) 500

KUMGHFRAMFELRVHFYalL Rz 18

H _]apanese domestic crossbred beef rump 100g/ 200g/ 300g
REFEI T

100g200¢g 300 ¢

Meat Terrace wild burger
I — b7 SRR T

Meéat combo 3 assorted meats

I—hrarR3ERY
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Meat combo 5 assorted meats 3,980
= bR e B YR
Meat combo 8 assorted meats .41:50'0' .
I—harR8FEREY
Pumpkin and chocolate pound cake 600
Ry7ExvEFaalL— bRy o R
Marron brulee with vamlla ice cream 600
A7 Ual NZFTTARRZ
Apple crumble pie 600
TV TIT TR A
Pastry chef recommended today's dessert 800
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