SNACK FOODS & SIDE DISH

OLIVES 880 MIXED NUTS
AU=7 TVIORFYY
FRENCH FRIES 770 ONION RINGS
IL>FISA A=A UD
MASHED POTATOES 880 CREAM SPINACH
NYZART DU—LREFVTF

CHOCOLATE

F3dL—b

6 CHEESE

BRILLAT SAVARIN AFFINE I.G.P 770 COMTE DE MONTAGNE
JU7 90732 FI4F RESERVATION 18MOIS
AT B J>F R EXH—Za

18 & AL L 746k
BRIE DE MEAUX 770 SAINTE-MAURE DE TOURAINE
FERMIER ROTHSCHIRD HYhE-IL R bo—L—3X
Ju— R E-
JIIET O-hLb
GORGONZOLA PICCANTE 660 EPOISSES
]V DAVESS N s D2 T/RDOR
ASSORTED 3 CHEESE 1,980  ASSORTED 6 CHEESE
3EF-XBEOEDE 6 EF—XBEOEDE

DESSERT

NOUGAT GLACE BEET RHUBARB DARK CHERRY
IH—-0Zvt BEEE-Y JIN-T Hd-UOFIU-—

COCONUT BLANCMANGER PASSION FRUIT SORBET
JOFwwIsv>>2x w232 T)L—YYILNR

880

770

880

990

770

770

660

3,300

1,320

1,100

1,100yen MINERAL WATER & SERVICE CHARGE WILL BE ADDED TO THE ABOVE PRICES.

FROBBCERIILIA—F—RP—EXFv—E 0T 1,100 HASMNESNE T,

GUESTS WHO HAVE ALLERGIES, PLEASE TELL YOUR SERVER.

BV LI F—Z2BFEOHERFBEY — /(- (CHHRUMIF<TZE0,



SET MENU

8,800

SEAFOOD COCKTAIL
2—=J—RBOFIL

CAESAR SALAD
>—Y-955

GRILLED CAB SIRLOIN 1509
CAB Y —0O-1 > X7 —=F 1509 AW

TODAY'’S DESSERT
AEDTY— b

COFFEE or TEA
J—E—XI(FHIH

13,200

SEAFOOD PLATE
>—J—RJIL—hk

CAESAR SALAD
2554

GRILLED A3 WAGYU 130g
& TIGER PRAWN

A3 BEMSF 130g RABE FBERI

TODAY'’S DESSERT
AHDTH -

COFFEE or TEA
J—E—XIFHIH

19,800

SEAFOOD COCKTAIL
S=J—=RBOFIL

GREEN SALAD
dU—53545

SEASONAL SOUP
FEDR—T

DRY AGED PRIME T-BONE
BT S A LT« —IR—RABE (S T77)

TODAY’S DESSERT
AHDFTH— bk

COFFEE or TEA
J—E—XIFHIH

22,000

AMUSE
—OIRIs%

TODAY'’S APPETIZER
AREHDAIR

SEASONAL FISH

FEIR

GRILLED A5 WAGYU MATSUZAKA 1209
PR 120g BRAABE

TODAY'S DESSERT
AHDFTH -k

COFFEE or TEA
J—E—XI(FHIH

1,100yen MINERAL WATER & SERVICE CHARGE WILL BE ADDED TO THE ABOVE PRICES.
FROFBRBECZIRIILIA—F—RPT—EXFr—=E07T 1,100 HAMNESNET,
GUESTS WHO HAVE ALLERGIES, PLEASE TELL YOUR SERVER.
BM7 LI F -SR0S RREIEEY —/)(—(CHBBRUFZE0.




APPETIZER

2 SEAFOOD SHOT
( HAMACHI, YUZU-TOSAZU-JELLY / WATER OCTOPUS, TOMATO-JELLY,BASIL )
22—J—Fkavhb ( J\XF. FLEHFETIL /KB K22l /2L )

JAPANESE OYSTER FRESH or OVEN BAKED ip
FAARE— TLwSaXEFEA-TUhEE XEOKHAICED TEMZZEX THANTEDET

SEASONAL ROCK OYSTER HANABI 1ip
BDEIE TEx

CAVIAR with CONDIMENT 25¢g
FOET O2FA A NER 509
MARINATED SCALLOP 2,640 SHRIMP COCKTAIL 5p
IbEEERYFEDTUR SaUSTHIFIL 10p
SEASONAL SOUP 1,320 MORTADELLA

SHIDA—T BILITYVS

CHORIZO IBERICO DE BELLOTA 1,650 JAMON SERRANO

FIUY— ARUD F "RZ3-4 NE>ES—

ASSORTED COLD MEAT
H)\L HIEBEE U\E>ES—J. BILIFTYS. FIUY— ARUD F RT3-45)

SALAD

GREEN SALAD ESHAROTTO DRESSING 1,320 CAESAR SALAD CHORIZO POACHED EGG

JYU—>H5354 ITvOwvbhRLwI 2T S—H—-9354 FgUY— R—FRIwvY
CHERRY MOZZARELLA CAPRESE 1,980  RAW HAM SALAD KALE JAMON SERRANO
FIU—EYVYrLIHTIL—E EN\LYSS =)L NEES—J

1,320

880

2,200

8,250

16,500

1,540
2,750

1,320

1,650

2,200

1,650

1,980

1,100yen MINERAL WATER & SERVICE CHARGE WILL BE ADDED TO THE ABOVE PRICES.

FROFBRBECZIRIILIA—F—RPT—EXFv—=E0T 1,100 HANESNET,
GUESTS WHO HAVE ALLERGIES, PLEASE TELL YOUR SERVER.
BV LI F—ZHSFHEOREREBEY — /(- (CHHUMIFEE0,




i2 BY NEBRASKA

FARMS
ret/ne
US AURORA DRYAGED ANGUS BEEF
DRY AGED PRIME SIRLOIN 150¢g 5,500
2 IS H—0O4> 200g 8,250
DRY AGED PRIME T-BONE 800g 26,400
2k IS L Ta—hR—>
DRY AGED PRIME PORTERHOUSE 1,200g 39,300
2 ISAL R—F—)\DR
AGY APANESE BEEF
A5 WAGYU IWATE ITSUTSUBOSHI CHATEAU BRIAND 180g 22,000
EBEF4F AVE Ivh-—JUT>
A5 WAGYU IWATE ITSUTSUBOSHI FILET 130g 13,200
=F4 AvE JaLb
A5 WAGYU KATSUBE FILET 130g 14,300
MORE JaL
A5 WAGYU KATSUBE SIRLOIN 130g 11,000
WoRGE B—0O-—r>
A4 YONEZAWA SIRLOIN 130g 9,900
KRE H-OA>
F1 JUNJO FILET 130g 8,800
M OMEH FL JaL
MAIN SEAFOOD
LIVE LOBSTER 5009 9,900
EANY—=IL 1R
SAUTEED HOKKAIDO SCALLOPS 3p 5,500

ZEEMRYTEHDY T —

1,100yen MINERAL WATER & SERVICE CHARGE WILL BE ADDED TO THE ABOVE PRICES.

FROBRBECZRIILIA—F—RT—EXFv+—E 0T 1,100 HAMESNE T,

GUESTS WHO HAVE ALLERGIES, PLEASE TELL YOUR SERVER.
BV LI F—ZHBFHEOREEREBEY — /(- (CHHUMIFEE0,
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