DINNER MENU

—— CoLD APPETIZER

(oo TET T D 2w a2l —nt 1200 Brown Mushroom
NI RN IT 2= VoS —) DY IFH (1452) and parmigiano reggiano Salad
FHHLA—DNT, 1200 Chicken liver Mousse with Whisky
TARF—EA =T NDT 2L (1452) and maiple Jelly
ARYVAFEDR =2, r—)b, 1200 Bacon,Kale,Romaine lettuce
BRAYDY—F—HFX (1452)  Caesar Salad
aV I HhZ TN (6pc) 1200 Shrimp Cocktail (6pc)
(1452)
B TS 72 B 1400  Marinated Salmon
Y- DRV R TANAFLNLDY—R (1694) with Dill Vinaigrette and Yellow egg
RHRE A4 RARX—TF9&— (4pc) 1600 Oyster Platter (4pc)
(1936)
ENRETF—RF—R 1800 Dry-cured ham and Burrata
(2178)
— HOT APPETIZER
IEET A% 774 RRT 1000  Country Fried Potato
(1210)
AV I 7Yy R — 1400 Shrimp Fritter with Tfufe Tartar Sauce
1~U175?1v5?11/‘/——z (1694)
SO RO 1500  Oyster and Mushroom Ahijo
V7o ey a—LDTL—Ya  (1815)
—— PASTA & RISOTTO
AHOBTTDH AR 1500 Today’ s Recommended Pasta
(1815)
N
:-a‘yf‘ro):‘/a—-}vﬂ’xﬁ 57— 1700 gnocchi and Ragout
= (2057)
INBEDZY — LYYy 1800  Baby Shrimp Cream Risotto
(2178)

— GRILL

BB SRIREE v — A 1800  Japanese “Yonezawa” Pork
(2178)
US 7745 "Ry b(NTI) 1900 US Prime Hanging Tender Beef
(2299)
e A F XPE JEYID 2 2200  Thick Sliced “Canadian” Beef Tongue
: (2662)
ARYaEDY—tL— (2pc) 2400 Iberico Pork Sausage (2pc)
(2904)
2= =SV 75997 (2pc) 2500 New Zealand Lamb Chops (2pc)
(3025)
/) F—=ALVIVTRE TVHARAFETE -4y 2600 Australian Angus Beef Tenderloin
' (3146)
& D 7Y 3800  Grilled Hida Beef
(4598)
HFREFS —NEDT— 2800 Canadian Lobster Tail
(3388)
o~ TOKYO WHISKY LIBRARY 1800 [Signature)
Z D B F (2178)  Grilled Seasonal Vegetables
L 7o Fava—F N b RRA R
— DESSERT
HARREAREMND 7Y >~ 900 Homemade Pudding
/) Maker’ Markouy” (1089)  with maker's Mark Syrup
29397 Hb—aas 800 Classic Chocolate Cake
(968)
AHOFH—1b 200 Today’ s Dessert
(1089)
ZHiOIN—YDEVEDE 1800 Assorted Seasonal Fruits
(2178)

( YNOERRBIHER - - 2R10% 2 BALKTREERDET,
() Is the displayed charge including consumption tax and 10% service charge.



