Seafood on Ice For 2, King Crab Leg, Japanese Scallop, Botan Prawn, Mussel
Miyazaki Caviar 1983 Baerii Premium 20g

Antonius Oscietra Caviar 5* 50g

Kaluga Queen Oscietra Caviar 100g

Yellowtail Crudo, Avocado Salsa, Red Chili, Cucumber, Yuzu Olive Oil
Mezze Plate, Feta, Edamame Hummus, Baba Ghanoush, Pita Bread

S - Caesar Salad, Parmigiano Reggiano, Cherrywood Smoked Bacon
Shrimp Cocktail, Avocado, Grapefruit, Vodka Cocktail Dressing

V - Hokkaido Burrata, Persimmon, Mizuna, Finger Lime, Sourdough Crisp

V - Chestnut and Mushroom Velouté, Smoked Duck Breast, Aimond Brittle
New England Clam Chowder, Potato, Celery, Smoked Bacon

Grilled Octopus, Shishito Pepper, Smoked Aimond, Romesco Sauce

S - Crab Cakes, Mini Herb Salad, Remoulade Sauce

S - Pan Seared Japanese Scallops, Lemon Caper Butter, Parsley

USDA PRIME BEEF

New York Strip 300g
Ribeye 340g

¥17,600
¥19,800
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JAPANESE BEEF

Gunma Akagi Ribeye 180g
Kagawa Olive Fed Sirloin 160g
Hokkaido Tenderloin 150g
Miyagi Sendai Tenderloin 150g
S - Hyogo Kobe Sirloin 160g

¥18,590
¥20,020
¥21,890
¥24,420
¥31,350
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ACCOMPANIMENT

Pan Seared Japanese Scallop 1pc  ¥1,760 EEMWIED/ VL T7—K
Crilled King Crab Leg 100g  ¥4,730  435/39357Lyo DT YL
Grilled Half Canadian Lobster  ¥8,800 A4 EOJRE—D5 YL (1N—D)
SAUCES
Béarnaise AR7JLH—X
Red Wine #7414
Chimichurri #3521

Miyazaki Green Peppercorn

BIEES)—Ry/—a—>

SEAFOOD
Cedar Wood Grilled Atlantic Salmon, Lemon, Thyme — ¥5060  ZhSUTa4vI9—EDEREE LEY /L4
Grilled Bluefin Tuna Chutoro, Virgin Sauce  ¥7,.370 R3O0 5JIL G7r—PrYy—R
Grilled Whole Canadian Lobster, Garlic, Parsley Butter  ¥16,500 h+#EOTRE—D5)IL H—1vs 13t/ 48—
Grilled Whole Market Fish, Salsa Verde MarketPice miSE%E @ADT UL LY I)LT
ENTREE
V - Cauliflower Steak, Miso Glaze, Hazelnut, Sesame Yoghurt  ¥4,180  AYI57—XF—F%F KEIL—X ~A—HE)LFvY £H33—5 )Lk
V - Fresh Linguine, Mushroom Ragu, Parmigiano Reggiono  ¥4,180 UL ¥ 4% Iua)b—LT5— NILEDYy—/ LyPyv—/
Grilled Half Free Range Kagawa Olive Fed Chicken, Chermoula Marination  ¥5500  FIIREA—THIEDT UL FrILL—5I)H—ay
Grilled Australian Lamb Rack, Herb Crust, Lamb Jus  ¥8,800  #—RISUFTESLSVIDTIIL N—=THS5RAk SLDa
Grilled Iwate Iwachu Pork Chop, IPA Sauce  ¥10,450 SFEEAEDBR—IFIavIOT)IL IPAY—R
SIDE ORDERS
Mashed Potatoes, Roasted Garlic  ¥1,650  <viakRRTh O—XH—Uvs
Roasted Pumpkin, Sour Cream, Pumpkin Seed Dukkha  ¥1,650 /8o FXoDR—Rk $7—9—L 1RO TX—KTFavh
Sautéed Japanese Mushrooms, Garlic, Parsley  ¥1,650 BEEEDYT— H—Uvs /3+Y
Creamed Spinach, Comté Cheese ¥1,650 PY—LREFVF ATF—X
Grilled Broccolini, Lemon Zest ¥1,650 Jayva)—=n5JIL LEVERL
S - Beef Fat Fries, Homemade Ketchup  ¥2200 E—7734/4KRF+ BRESFYyT
Macaroni and Cheese, Canadian Lobster  ¥3,080 <hO=F—X hF4EOTRE—

V - Vegetarian Choice ROBYFY
S -Signature Dish LT #*F¥—
Ben Wheeler Please let us know if you have any food allergies, special dietary requirements or inquiries about rice-based foods.
Chef de Cuisine TULX—BHMPRBHRICOVTOIEE, £, KRB - KNI RO EMFROREICOEELTERZYIASBHLDIFIZEL,
Ry Y4—F5— Prices are tax inclusive and subject to 15% service charge.
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¥25300 L—T—FRAVTAR 25/\05TLvS EEWLIE HFEE L—ILE Q&%)
¥12,950 ‘EiEFrET 1983 /AT FLIFL 20g
¥26,950 TFTULZDUR FixbT FwETF 5% 50g
¥49,500  HI—H V4= AL x5 F¥ET 100g

APPETIZERS
¥3,960  N\IFDVI—K FTHRARYILY F SR MFA)—TFAIL
¥3960 AETL—k TxHF—X HEILR NAN\HX—La E4TLYR
¥4,180 =Y —HSH NUEDv—/ LyDy—/ Frl)—IYRFRE—HYR—a>
¥4,620  2a)THhoTIV THRAR JL—TIIN—Y Dty hhITILELYI S
¥4,950  AEBEETVS—F i KE T4oH—F4L YI—K5TLyRHyYRT
¥3,190 ELEOJII—T ERERKE T—EURFIUML
¥3,740 Za—AVISURRISLF YOS — RTE £AY RE—HR—O>
¥3,740 DT LLES RE—UT7—EVR AARTY—R
¥4,620 U575 —F% S=N—TJH354 LLS—KY—X
¥5,390 EEMIEDINA S T—K LEVYIR—1N8— /3t

Gordon Tse

Manager
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