STEAK DINNER COURSE

21 Days Aged Gunma Akagigyu Beef Sirloin Steak 200g
21BN #BERERMF U—042X7—F 200g
12,000

US Tenderloin Steak 150g
USE—7 79 —04~ A7—7F 150g
10,000

21 Days Aged Black Angus Beef Rib Steak 150g
21836 7S5vI7 VHAE—T UTAF—F 150g
8,800

Assorted Appetizer
B 218 BUSOHHE

Caesar Salad
y—H—-H555

Lobster Bisque
OJAI—ERT

Steak
ATFT—F

BLUE SEAL lce Cream
BLUE SEAL 714 ATJU—L

Coffee or Tea
d—b— Fre@F I

HETRT—TIWFr—IEUT,. BREBHICE—ARSS0HEBEHLTHSVEFET, | MBEE2TRHIATT,
We have a cover charge of 550 yen per person. | Tax included.



STARTERS SALADS

Pacific Ocean Mezze w/Melted Butter & Lemon 5,000 Best of Caesar Salad w/Creamy Parmesan Dressing 1,430
T—=IvFSvI— AVSNI—-LEY RN 77 = —Y55 JU—Z—NILASFVRLYI VT N—27 Hdlf 770

Fresh Oyster, Shrimp Coctail & King Crab
Ty adARI—. a2V THIFIL.ISINAHZ

Semi-dried Tomato Salad with Balsamic Vinegar Dressing 1,650
EIRSAMNIMZDOBIVU—VY S NVBZORLY I VT
Fresh Oyster (2 Pieces) w/Wasabi Cocktail Sauce 1,300
EREILYYAFARI—(2f8) DBEATITILY—R @& Add 1 Piece +600
Grilled Chicken Mimosa Salad with Sesami Dressing 1,980
JUIFFVDOIETRAYSS IYRLYI VT
Snow Crab & Bitter Melon Cake w/Tartar & Lemon 1,100
TOVWEED—VYDISTor—F LI ILY—R MEEM Add 1 Piece +500 Caprese, Burrata and Fruit Tomato 1,650
RwmINWTAHETYVS—IF—XDHTL—F
“Agu Pork” Sausage w/Sauer Kraut 1,200
H—BoEEEY —E—I YO-TISUMNRR 175381 Add 1 Piece +800
Jumbo Shrimp Cocktail (2 Pieces) 1,100
IRV F ATFIVQE) DBEATIFTILY—R 1R Add1Piece +500 S o U P S
Homemade Smoked Salmon w/Lemon Cream & lkura 1,800
BYWRAE—TH—FY VEVIU—LEVKSHA
Clam Chowder 1,320
BN\RTUDIT S LF v —
Classic Lobster Bisque 990
OJR9— ERT
HECTRT—TILFvr—IEUT, BREBFCE—ARKSS0HEHLTHSVET. | MBEETRHATT, HETRT—TIWFr—IEUT,. BREFBICE—ARSS0HEHLTHSVET, | MBEE2TRHIATT,

We have a cover charge of 550 yen per person. | Tax included. We have a cover charge of 550 yen per person. | Tax included.



STEAKHOUSE STEAKHOUSE

21/ 35 DAYS AGED US BLACK ANGUS BEEF 21 DAYS AGED GUNMA AKAGIGYU BEEF
21HEAM -35HEAR USTSvI7 YV HAE—-T 21HEAN BRRE KR

USDA (7 AUHEBHEE) ICL2>TROONETSvI TV HAEF. 7*
BEEEONT VAR EFSHVWABEEY 1—Y—EH BT,
¥%(C37 Steakhouse & BarTld. 7 XUAERNTEFN. IR TINE
SNERBEDOEERN D EOIVPREREN P ODESER TR
K120BEU ESZATIRESNFOTHS . BEBRTSVIT7Z VA
AN HZEFEHRUTEIIR>TVET,
ZOHRTHYUITAT—F R . REEEEDNS VAN EWBERNTT
cEHEDFRKINBHBHRDKNEVLEIC. 21THERARSINTVSDT
ESICBADEHFNEBIN. ARD[AISULVEKZERUSNSTL
&3,

Fre JERICERBSNICRABEIC T2 1 BB S NICIREETEAN T
BAZ. SSICERAMTT148H (BB AR S B EUT AT —FH
TEVFET 5358 (58 DARZER TEBEINCSRDEH .
ZIEBHALTEL,

131508k 5088 IICTHEIET .

37 Steakhouse & Bar@t—0O4A Y RF—F(FEEBRED [FRifSF
1ZE>TVEY,

A E BENE (BRENSF) 2RELCRMET. BRIGREAE
FFBEROBRKDRENFBERTT

EHDTTCHBI7 I/ BZEZL<ZH FONKEHDHPHIBREZLT
W&Ed,

EOIFECFRRRDEIEEHFNODRICILEN)  BEKIEFRAYFUE
UfeREE BRRHF BSOS TROEL ERBEODVHAELH T, FEX
WNSYRDBEZHRDAF T,
HERORHAFEERTHEDHEEELBIEESETAN. BE
BROEKULS CREBHINDBEZBVENMBGASHAGEAEE
VRTINS T,

800g Bone-in Sirloin Steak 17,600
Y—0O42VRT—F (BfFE./800g)

Additional order is available in 50g increments. (150g orders minimum.)

35 DAYS AGED [ 21 Days Aged + 14 Days Home Aged | RIB STEAK

35/ [218/™3E + 14BRER®R] VT ATF—F US BEEF
- use—>
Boneless Bone-in
== BftE
504 1,500 6504 18,000

21 DAYS AGED RIB STEAK
21BE#EK YT AT —F

Boneless Bone-in
=" FffE
504 1,200 65049 14,400

Tenderloin Steak 20094 9,000
FUS—OA4VAT—F 3509 15,750

[ BRIBFAYIULTTREBILF IO T BAIF VRV TBBULAVIEIFET ]

HECTRT—TINFr—IELT . BREFICH—ARSSOMEHLTENEFT . | @EEETHIATY,

We have a cover charge of 550 yen per person. | Tax included.

[ BRIFAYIULTTREBLF IO T BDFVEEVWTBBLLAVIEIFET ]

HETRT—TIWFr—IEUT,. BREFBICE—ARSS0HEHLTHSVET, | MBEE2TRHIATT,
We have a cover charge of 550 yen per person. | Tax included.



RICE BOWL

Garlic Fried Rice with Steak
AF—F FV H—UvISA4 X

21 Days Aged Black Angus Beef Rib Steak Rice Bowl,

Yuzukosho Pepper Sauce

21888 TS5vIP7 VHARE=TDUT AT —F FEAD T EHIY —X

Garlic Mashed Potatoes
H—=UwT vy aiRsTh

Onion Ring
FTZAIIT
French Fries

JLUFITSA

Grilled Asparagus
FAINSHZADITUIL

Sliced Tomato
ATA4 AR

Steamed Broccoli

EEIOvIU—DRAIL

HETRT—TIVFr—IELT. BREFICH—AKRSS0MEHLTHEIET,

SIDE DISH

800

550

550

1,430

770

1,100

2,750
2,750
Garlic Roasted Potatoes 880
A—UvZ O—ZBKRFTH
Camembert Fritto 1,650
AR IR—=]LDTUvhk
Shrimp Fritto 1,320
INIEDTUvk
Sauteed Mushrooms 1,100
RvPalb—L VF—
Spicy Fried Potato 550
ANA V=T TARRTH
Creamed Spinach 1,100
JU—L AEFwF
| 2 THATY.

We have a cover charge of 550 yen per person. | Tax included.

DESSERT

NY Style Baked Cheese Cake w/Strawberry Sauce
NYRI A RATRF -5 —+ :ORU—Y—X

Brown Sugar Creme Brulee
20TV

Peacan Nut Tart w/Pistachio Ice Cream

E—hrFvYDIIbh ERIFFI TS —MRA

Tiramisu
BEDTA4S=ZR

BLUE SEAL Ice Cream (Please ask your waiter.)
BLUE SEAL 744 ZAJU—L(KHOABIEFVIAI—FTTHBERTIL,)

COFFEE
Cafe Americano 550
NI 7P AXUH—)
Espresso, Single 400
iy QAN RININ Y,
Espresso, Double 700
IATFLwY. . 9T
Cappuccino 650
HhTF—/

Cafe Latte (Hot or Cold) 650
HI7x57 (Ghwb XIE 74 R)

Darjeeling
=3Iy
Earl Grey
7—=IL LA
Chamomile

NE=-IV

Rooibos Tea
WA RAT4—

Iced Tea
PARATA—

1,000

700

700

700

500

TEA

650

650

650

650

550

HETRT—TIWFr—IEUT,. BREFBICE—ARSS0HEHLTHSVET, | MBEE2TRHIATT,
We have a cover charge of 550 yen per person. | Tax included.



