3 A U R O R A AURORA Augus beef from stezteoof Illinois

ANGUS BEEF of United states

Kecommendation Steaks

/7'\‘0"—‘ 57 — /) 7 74
Prime Porterhouse 1.2kg 22,000

T 14,300
Prime T-born 800

L-A—> 600g 12,100
Prime Born in NY 400g 8,800

US #—o1> 200g v,
USDA Angus sirloin 300g 6,600

US V77 200g 3,850
USDA Rib eye 300g 9,720

AUS 7 ¢ L 100g 3,850
Australian Filet mignon 150g 9,720

HFEHEFa )t —a s> 100g 4,400
KIROSA sirloin IWATE pref 150¢ 6,600

[T X E EIZ R 5 ZIZEFRASTES D
Japanese WAGYU Please ask to your server about details

Sauteed Fore gras on your steak ’

YA R y>z RXTFr—FY—3
The Side The Source

TL>F 771 e &
French Fries WASABI & soy saurce
F=F2V>2>7 TY =2 Xy /N—
Onion rings Green pepper corn
S a—AY T — Ly RO
Sauteed Mushrooms Classic Red wine




[HpE A XX —

Japanese Oysters

VER/NS S a2

Shrimp cocktails ép

>—7—=RF7Z 4% — for2

Seafood platter 2,910

a0g 16,500
Caviar 2og 8,250

FrETIE TV =L 2Ty X PP P ERVET

Brinis and some condiments deliverd with Caviar

G pE R TR — T
Canadian Lobster grill

9,900

KD 277U 4p
Grilled Jumbo shrimps

3,500

P TD M IZIZ B R & F— EX 055 FE T / All prices including Tax and service charge




I s T D~ Y R
Marinated Hokkaido Scallops

R E—FYP—F>
Smorked Salmon

INJL 7 PEAE N
Prosciutto from Parma Italy

Y=L
Green salad

e a4

Classic Caesar salad

EHTD X— T
Seasonal soup
F=F 77X X —T

Onion gratin soup

153202 6D fitfa (153 or JH%Y
Market Fish (Cold or Hot)

PEHE E BIE RS> ZIZHE G ESE D

Please ask to your server about details

F—RTZ L —
Assorted Cheese platter 2,200

SELYPISAH/ 772X/ N—F 770
Mimolette AOC / France / Hard

TFTHAAKXL L N—=) ) T FZ2 X ) Th— 950
Fourme d’Ambert AOC / France / Blue

FY—RE—) T5LR ) (AHE oo
Brie de Meaux AOC / France / White
AOC — Appellation d Origine Controlee ()72t PR

F—
Dessert
FaZl—FPDA—XR
Chocolate mousse
Eo: 4‘7 : ; — y“
Pina colada
Xa>2p/N7nol7
Melon Pavalova

AADTA Y —Aor > —N> F

Homemade Ice cream or Sorbet




9,900

AHDTI2—X 77— =
Amuse

11D 2 7L —E

Caprese with Ishidai snapper

FHDRZ—T

Seasonal soup

HHET Y ZF NP DLTF 2N

Steamed Asari clam and spring cabbage

US HF—or> 150g
USDA Sirloin steak 150g

K HOFH—]

Today ’s Dessert

7,700

[FHEF A RS— & S22 77
Oyster & Shrimp cocktails

IENAS——Z &

Prosciutto Caesar salad

US U771 150g
USDA Rib eye 150g

AHDTHF—p
Today ’s Dessert

- PTDI—XITNFINAGNS—, T—E—DPEFAET
- DTDEHTIL 105D B RS A FNFT

~ MEAFUCID, A= 2 — BB RITLEH P TINET

BY NEBRASKA FARMS

13,200

FrkfREDTARIY—A FYETHZ

Spring onions ice cream with Caviar

11D 7L —E
Caprese with Ishidai snapper

FEHIDX—7°

Seasonal soup

I IHT DM A
Toyosu Market fish chef’s style

US H#—r2 150g
USDA Sirloin steak 150g

A HDTH—]
Today ’s Dessert

Free drink
T)—RY> -~ 2h
(LO 15min)

2,790



