BRUNCH

SPECIAL PRICE BEVERAGES FOR BRUNCH SELECTION
TSUFELIVaVETENDHERKG. TREOSRYZFFIMETTEXIRIFET

AN V—J4 =3V
Caffe Latte (Hot or Iced)
HI7xS5FT(Rwvh or 74 X)

880 each i 440 each
BEER WINE by the glass : Coffee (Hot or Iced) Cranberry Juice
' *Free Refill AN
Asahi Premium "Jukusen” Dibon Cava Brut (Sparkling) : ree Refi I5RY—=Ya1—2R
— ot 13 — o N . d—k—(@Rkvb or 74 X)
PHeTFUIT L e Faihy AY7 TUavk | N, .
o . | xHBUEH Apple Juice
(RIN—=0UD) | — -
Asahi Black Beer B Vi J : Tea (Hot or Iced) 7w FILIa1—2R
- STt erton Vineyards h *Free Refill X .
T7UeEE—ILEE Found Stone Chardonnay ! %I$(71'\‘yrelf (:fylrx) Pineapple Juice
Peroni Nastro Azzurro N—b> Joov—2X | - S« BB BN INAFYTFILT 21—
~NXO—= 72O 7X—0O T7OVK A—2 Iw LR | .
| Espresso Orange Juice
Berton Vineyards | TZFLwY ALY T1—2
Found Stone Cabernet Sauvignon : o
N—=bkr d4vv—-X : Cappuccino Grapefruit Juice
T7OVR A= I HFPF—/ T—FIN—YI21—-2R
COCKTAIL :
Bellini Shandy Guff Mimosa Red Eye i
NU—=  IvUT4—HT =EY LyR74 |

5 1E 2 THIAMAETT . | Tax included.



S P E C I A L SHARING 21 DAYS AGED AKAGIGYU BEEF SIRLOIN STEAK COURSE
21 BB BEREREA Y— 04 YAF—F YTPI—2

LUNCH COURSE e 19,000
We accept only even numbers for this particular course.

K 2BERU L DIEBMABTEIZTT

Assorted Starters
BIXREEhE

- We only accept same course for group diners.
- Please note that it may take longer for orders of 6 or more people.
- Please make a reservation in advance for group of 10 people and beyond.
-BA=F—TIOBEKRE . EREA—I—ADTAEAXES B TIEEFT,
- 6BIRULTTEN DB I DL BB ZEHZEN TTVET,

- 102FRULTOTEXDZE . TRIESNTHSDTEXTREANBZVEENRTTVET,
HIBHDTFHZESENHLET,

Today's Soup
ENEIDP e

21 Days Aged Akagigyu Beef Bone-in Sirloin Steak 800g (for 2)
w/Mashed Potatoes

21 BEAR BERERESF 84S —012
YI7AT—F 800g 2B TYI7) YvYaARTHRR

US PRIME BEEF TENDERLOIN STEAK COURSE
USTSALE—D 79 —0O4VA5T—F1—2R
11,500

Today’s Dessert
AHOFH -k

Coffee or Tea
d—kb— FlF fIF

Assorted Starters
FREUShYE

Today's Soup
AHODZA—T
21 DAYS AGED BLACK ANGUS BEEF RIB STEAK COURSE

\ US Prime Beef Tenderloin Steak 200g 2185 TSYIFPIHZAE—T UJZAF—F0—2
w/Mashed Potatoes 7200
USTFS4a4 LE—T T8 —0O42VRF—F 200g I
Ry aRTNRRA
Assorted Starters

Today’s Dessert RIEUEDE
ABOFP—R
Today's Soup
AHDRA—=

Coffee or Tea
4 d—k— Fleld #IF

21 Days Aged Black Angus Beef Rib Steak 200g
w/Mashed Potatoes
21BBEBAN T SvIT7 Y HAE—T UT A7 —F 200¢g
v aRTMNRA

You can change Coffee or Tea to
Espresso, Caffe Latte or Cappuccino for an extra fee of 440yen.

Today’s Dessert
FEOFP—R

[O—b— Ffe(F $I1Z]1F+440HT
IRFLYY / HhHITST / ATF—/) ODVTNHICEETEET,

Coffee or Tea
d—kb— Flld fIF

ffiAgId £ TREAMEE T . | Tax included. MEEF2THAMETT. | Tax included.



BRUNCH SELECTION

CHEF’S RECOMMENDED
21 Days Aged Black Angus Beef
Rib Steak on Garlic Rice
2NBERRTSVvITIHAE—=TD
UIRF—F H—UvISA R
4,100
MYETREERZFERULTENE T, *We serve only Japanese rice.

21 Days Aged Black Angus Beef
X

Australian Beef Burger w/French Fries

21BER I SvIT UV HAE—T
X
F—ZANSUPE=TDISVvIN—H—

2,500

EXTRAS hvEV D
Cheddar / Grilled Bacon / Avocado / Blue Cheese / Sauteed Mushroom
FIF—F—R/R=V/TPHRAR/ TI—F =X/ Iva)b—L
220 each

*You can change French Fries to "Spicy Potato” for an extra fee of 150yen.

XITVYFISAB+HI50ATIANAV—RTNICEBTEFT,

21 Days Aged Black Angus Beef Rib Steak
and Garlic Mashed Potato w/Bread

218ERR I SvITP Y HAE—=TDUTRFT—*
(INFE)

2004 5,100 | 35047,500

A8 1F 2 THIAMMAE T T o | Tax included.

BRUNCH SELECTION

CHEF’S RECOMMENDED
21 Days Aged Black Angus Beef
Rib Steak Sandwich w/Horseradish Mayonnaise
2TBER T SVIT I HAE—=TD
UITRF—FHURI vF LT4—ILYIX—X
3,600

*You can change French Fries to "Spicy Potato” for an extra fee of 150yen.

XIUVYFITISAF+HI50ATIANAY—RFNICEETEFT,

Grilled Bacon Eggs Benedict
w/Salad & French Fries

TUIR—AVDIvIRRZF 4T~
YSETUVIFITSARAZ
2,300

*You can change French Fries to "Spicy Potato” for an extra fee of 150yen.

XIVYFITSAF+HI50ATIZANAY—RFNICEETEFT,

Ricotta Pancake
w/Grilled Banana, Maple Syrup & Honey Butter
UIvIF—XDINVT—F
FEHDEFICARRAIYTINT—&
FUIULIENFFZRAT

2,200

Smoked Salmon Eggs Benedict
w/Salad & French Fries

AE—TY—EVDIvIRXT1ThL
YSTETVIFITSARR
2,500

*You can change French Fries to "Spicy Potato” for an extra fee of 150yen.

XITUVYFISAIR+H150HTIRINA Y—RF N [CEBTEFT,

5 1F 2 TRIAMAETI . | Tax included.



STARTERS

Pacific Ocean Mezze with Melted Butter and Lemon 9,500
Fresh Oyster, Shrimp Coctail & King Crab - for 2 persons 1TA5BH Add for One +4,500
F—=Iv 0 FS5vI— XIVMNI—=&LEY 2€59)
TbwoadARI—.YaUVTFhIFIL.ISNAZ

Fresh Oyster Plate - 3 kinds, 2 each 4,800

TJbyya A4 RAI—TFL—b (31&-S2@)

Shrimp Cocktail - 6 Shrimps
22UV ATFIL OB EARTTILY—X (6R)

Snow Crab Cake with Tartar Sauce and Lemon - 2 Crab Cakes
RTAHZDISTor—*+ IJILIILY—R (2{@)

Homemade Smoked Salmon with Lemon Cream and lkura
BUWAE—TH—FY VEVIU—-LEVLKSRA

It 1F 2 THIAMAETT . | Tax included.

@& Add 1pc +800

3,550
1REM Addipc +660

2,400
118810 Add Ipc +1,100

2,600

SALADS

Caesar Salad 1,650
y—g-4359 Half 1,100
Extras Bacon / Avocado 275 each

fwEvs | A3y FRAR

Bacon Mushroom Spinach Salad, Red Wine Vinegar Dressing 2,000
N=TVEF/ADEFINAEYSY ROAVERT—RLYY VT Hadlf 1,300
Buffalo Mozzarella Caprese Salad 3,200
KFEODEYYFUSF—RXETIL—YRIIDY ST

Smoked Chicken Salad, Raspberry Dressing 2,200
RUBORE—ITFFIYSY SANU—-RLyI VT

B.L.T.A. Salad, BBQ Dressing 2,200
BLTAY S BBQRLwIY VT

Classic Clam Chowder 1,100 Classic Lobster Bisque

ITSLFvI5—

OJR9— ERZ

& IF 2 THEAMAE T T o | Tax included.

1,350



STEAKHOUSE STEAKHOUSE

GUNMA AKAGIGYU BEEF [ 21 DAYS AGED ] US BLACK ANGUS BEEF [ 21 DAYS AGED / 35 DAYS AGED ]
HBERERESF [21BEMAM] US JSvI7VHAAE—-T [21BEAM-35BEZMK]

USDA(ZXUABIHEE) ICL>TRDENTTIVIT VAR
R ERBEEBFONSTYANRLL SN VAEBEEY 21—V
—HhBHITI L HFIC37 Steakhouse & BarTlE. 7XUA
ERCEFN. Rt CIEINREMOBERNYEODIY
PREGENPODORESENZRIEK120BEU LS5 X TIES
INEEFEDINS . BREBERITSYIT VARADH ZERLTE
DIk>TWVET,
ZDHETHUTRT—FF . REBEEED/NS Y ADEY B4
ATT . BEDFHRLNDOBRDEMNEWN LIS, 21 BB
INTVBDT.EHICBADNDEHFNEBIN. REDIALIS
LLWKZERUSNDTLLD,

F EAICEBESNIEAREIC T2 HERAB S NICKET
TANCEAZ. SSICBRAKTI48E (2BH) AR E
FUTRT—FHITTVFE T 51358 (5:8R) ORAMZER T
BRINIESADEHERIEBHLTEIL,

A& BEE (BENY) ZREUVCHET. BRGRBANENFHROAKDORINFEKRTI . EHDTTH D7/
BEZ<ZH RONKEDHPHBZAEZLTCVE T MO EFEICFARRDOEIEEHFNTODRICLHY  BIKIFRYFUEL

R B RS TEOE< ERBEDVIELH T, EEEWNSYRADBEEHRD I FT BB O£ ERS 35 Days Aged Rib Steak - 21 Days Aged + 14 Days Home Aged
BEDEBELBIEESESAN, BBROEKL S TEESINZHEEBNENGHSALHEATENEIHING 35EMMM UTAT —F 2187 + 14EMERAM]
#wwRETI, 350414,000 | 450418,000 | 550421,000

3BREDES U] &37 Steakhouse & Barf#EHDRANDH THRE LIFBIET. RTVIVvILERKRICSIETHULET21H
B D B, iR NDBEV =23 DFRMEEDBZELH T,

21 Days Aged Rib Steak

21HE#RR VT RT—F
Porterhouse Steak 3509 9,500 | 450412,500 | 550415,500
R—I—NIZARFT—F (BFTE)

BEECY—O/4VETYI—O4V (T1L) D2IEBEDOBRNEULDBDRAT—F T,
2~4ZETBDITEKDRBIIHTY,

8009 24,000 | 1200429,000

Bone-in Sirloin Steak
Y—0O0A4VRAT—F (BIE)
800¢419,500

YETRET—TIWFvr—IELT. BREBICH AT, 100HEHZLTBIET, | (Hi&EFL2THAMHETT. YETRT—TIWFvr—IELT. BREBICH—ART,100HEHELTHIVET ., | (Hi&FLTHAGETT.
We have a cover charge of 1,100 yen per person. | Tax included. We have a cover charge of 1,100 yen per person. | Tax included.



STEAKHOUSE

US PRIME BEEF
USTSALE—T

Wy T

Sirloin Steak
Y—04Y AF—F

350411,000 | 450414,000 | 550417,000

Eggslat with Fresh Truffle
NJa7 IvITRSvk

Truffle Mashed Potatoes with Fresh Truffles
NJaTIYwvyamRTh

Garlic Mashed Potatoes

H—UwT vy aRTb

Creamed Spinach
JU—L A FvF

Macaroni Cheese
vHhOZF—X
Grilled Asparagus
FRAINSHZADITUL

Onion Rings
FZAIIVT

PAUATREMRE—T7EUTUSDA (United States
Department of Agriculture/KEEHEE) DT %
B PAUA Y -E=TEENSTKDITHh LI EN
BO BN CREEIVIICMNETIEMRECI. B
PETHENWIRAW DWW [Ja1—Y—& ] [FS
e DETICBVTELEEHNRHSN. ZLDEHK
VARSVTHEONTVLWE T AUER LT COHRIGH

CBRNEVLWSAHTIT . ZYEFICI—)DTL—N—1

BRI LEREDVWERSHEINRFH T,

Tenderloin Steak
FUS—O4Y A5—F
250414,000 | 350418,000

SIDE DISH

3,300 French Fries with Fresh Truffles 1,800
JLy2ahNJadoIVIFISA

2,800 French Fries 950
TJUYFTSA

1,100 Spicy Fried Potatoes 1,050
ANAY—=TSARIRTH

1,350 Baked Potatoes with Sour Cream and Bacon 1,400
RATRIRTE BO—JU—LER-TVHA

1,500 Steamed Broccoli 1,250
EEIOvIU—DRAI

2,200 Sauteed Mushrooms 1,350
RvDalb—L VFr—

1,350 Thick Cut Tomatoes 1,000

AS5AARYH

It 1F 2 THIAMAETT . | Tax included.

SEAFOOD & CHOPS

Grilled Salmon & Shrimp w/Herb Lemon Butter Sauce 4,300
Y—EY & aUVTFOTUIL N=TUVEINI—Y—2R

Grilled Bone-in Chicken with Special Seasoning 3,300
BRY—XA VI ZERUcEaFREBMEEFERBOIUI

Grilled Miyagi Pork with Apple Confiture 3,600
ERERESVDHEO—ZADITUI TRAUY IOV T4Fa1—IUiRA

Grilled Lamb Chop with Estragon Sauce - 3 Lamb Chops 4,500
SLFavIDITUIL IRSTVY—RRZ (3%) 125N Add fpe 1,600

& IF 2 THEAMAE T T o | Tax included.



DESSERTS

Classic Tiramisu 1,100
I3I9v0 TA4S5ZR

Pecan Nut Tart w/Pistachio Ice Cream 1,100
E—AYFvYDI IVt ERIF AT A ZATU— LKA

Strawberry New York Cheesecake 1,300
Z2hORY— Z3—3—JF—XF5—=*

Chocolate Mousse with Raspberry Brisée 1,100
Fadb—bL—R TSVRD—XDTUE

Apple Pie with Caramel Sauce and Vanilla Ice Cream 1,500
T IWINA FoSRIWY—R NZSTARTU—LiRA

Ice Cream 1,000

Please choose two flavors from Vanilla, Chocolate, Pistachio or Lemon Sherbet.

FPARIU—L NZZ/Fadb—b/ERIFF/VEYI7—RYRKU2EESEO TSIV,

It 1F 2 THIAMAE T T . | Tax included.
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