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21 Days Aged Black Angus Beef x Australian Beef Burger w/French Fries
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Prosciutto and Smoked Salmon Salad Mascarpone and Herb Dressing

21BEAM T SYIT Y AAE—TDRT —F 5 D TR — 2
21 Days Aged Black Angus Beef Steak Rice Bowl with Yuzukosho Pepper Sauce

BREESVBEDIUILRAT—F
Grilled Oimo Pork Chuck Roll 200g

JII—Y—EYDIUI

Grilled Norwegian Salmon

EEBMEFFIOIUIL (#H)
Grilled Domestic Half Chicken

FIWE X A—RARSUPE=TDFUIFIVNYIN—TRF—F 200g ®
Akagigyu Beef x Australian Beef Hamburg Steak 200g

T X #—2ANSUPE-JOOIEIH P
Akagigyu Beef x Australian Beef Loco Moco

2NBEFR T SVIT VAAE=TDUTRAFT—F
21 Days Aged Black Angus Beef Rib Steak

UIvIF =DV T —F BEGERITAERAYTNI=ETUNUENT FERAT ®
Ricotta Pancake served with Grilled Banana, Maple Syrup and Honey Butter

2MBEAR T SVITP VARE=TDUTRAT—F B URI1vF ®
21 Days Aged Black Angus Beef Rib Steak Sandwich w/Horseradish Mayonnaise
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Small Salad
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Corn

[CACA

Carrot

reh

Toamto

NITFEY
Pumpkin

JvTalb—L

Mushroom

SXAMO—R

Minestrone
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21BE#K TSvITIHARE—-T UTRF—FI—R
21 Days Aged Black Angus Beef Rib Steak Course

21 BHEAM BERRERMS Y—-0/ VAT —F Y 7I—2R
Sharing 21 Days Aged Akagigyu Beef Sirloin Steak Course

USTSALE—=D FU9—O4/4YRF—FI—2R
US Prime Beef Tenderloin Steak Course

373485V FI—-R
37 Light Course

BRI SVITIAAE =T X F—ARSUPE=TDN—=H—1—2R
21 Days Aged Black Angus Beef x Australian Beef Burger Course
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Classic Tiramisu
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Pecan Nut Tart w/Pistachio lce Cream

2hORY— Za3—3F—IF -5 —F
Strawberry New York Cheesecake

FIAU—ML—R TSVRT—=XDTUE
Chocolate Mousse with Raspberry Brisée

FPYFIWINA FvSAIVY =R NZS5TARTU—LIRZ
Apple Pie with Caramel Sauce and Vanilla Ice Cream

TFARIY—=L (LEVYv7—RYh)
Ice Cream (Lemon Sherbet)

FARIY—L (NZ5/Fadb—b/ERIFH) Y e o

Ice Cream (Vanilla, Chocolate, Pistachio)
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Pacific Ocean Mezze with Melted Butter and Lemon
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Fresh Oyster Plate

a2V ATFIL DBEATFILY—R Y
Shrimp Cocktail
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Snow Crab Cake with Tartar Sauce and Lemon
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Homemade Smoked Salmon with Lemon Cream and lkura
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Caesar Salad . . .

R=OVEF/ADFEINAVEY S KOA VEXA—RLyY VT Y
Bacon Mushroom Spinach Salad, Red Wine Vinegar Dressing

KFEDEYVYFLUSF—RETI—YRI DY ST Y
Buffalo Mozzarella Caprese Salad

AUBORE—TFF Y5 SARNU—RLyI VT
Smoked Chicken Salad, Raspberry Dressing

BLTAYS% BBQRLwY YT ® ®
B.L.T.A. Salad, BBQ Dressing
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Classic Clam Chowder

OJR5— ERT o
Classic Lobster Bisque
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21 Days Aged Gunma Akagigyu Beef Porterhouse Steak
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BREERES 21BEAN U —04 YT —F (BfFF)
21 Days Aged Gunma Akagigyu Beef Bone-in Sirloin Steak

US 7'Svo7 Y ARE—T 358M#M VTRAT—F
35 Days Aged US Black Angus Beef Rib Steak

US J'SvI7 Y HRE—T 218@#M VT RT—F
21 Days Aged US Black Angus Beef Rib

USTSA LE=T =042 AT —F
US Prime Beef Sirloin Steak

USTSALE—DT Fu9—0O4Y RF—F
US Prime Beef Tenderloin Steak
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Y—EY & vaUYTFOIUIL N—=TVEINI—Y—2R
Grilled Salmon & Shrimp w/Herb Lemon Butter Sauce

BRY—-AZ VT EERUEFREBLSBERBOITUIL
Grilled Bone-in Chicken with Special S

SREESVHEO—-DTUL FRUYIOIY T4 F1—URX
Grilled Miyagzai Pork with Apple Confiture

SLFavTOIUI TANSITVY—RRZ
Grilled Lamb Chop with Estragon Sauce
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Eggslat with Fresh Truffle

~J2TTvYaRTh
Truffle Mashed Potatoes with Fresh Truffles

H=Uwo Ivvaksh
Garlic Mashed Potatoes

JU—L RAEFYF
Creamed Spinach

JYHAO=ZF—X

Macaroni Cheese

FRINSHRDOITUIL
Grilled Asparagus

F=FVIVT
Onion Rings

TJLyyabadnIuvyFISA
French Fries with Fresh Truffles

LVFITSA

French Fries

ANAY=TSARRTH
Spicy Fried Potatoes

NAIRRTH BO—JU—LERN—TVIRZ Y

Baked Potatoes with Sour Cream and Bacon

EEIOyIU—DRAIL

Steamed Broccoli

Ryval—h YF— °

Sauteed Mushrooms

ASA AR
Thick Cut Tomatoes
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Premium Seafood Platter
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Fresh Caviar

OJR9—=FL—k Y
Lobster Plate




