Seafood on Ice For 2 - King Crab Leg, Japanese Scallop, Botan Shrimp, Mussel  ¥25,300 Y—7—K#>74R 453957 0y4 EEfGR HiEEE L—ILE 2 445
Miyazaki Caviar 1983 Baerii Premium 20g  ¥12,950 EiEX+E7 1983 /NI FLIT7 L 20g
Antonius Oscietra Caviar 5* 50g  ¥26,950 7oh=R #3xh5 F¥E7 5% 50¢g
Kaluga Queen Oscietra Caviar 100g  ¥49,500 HL—H 94— AL xb5 F¥E7F 100g
APPETIZERS
Bonifo Crudo, Green Olive, Radish, Bonito Dressing  ¥3,960 #dIIL—K J1)—>F4)—20 KR BrRLyi oy
S - Caesar Salad, Croutons, Parmigiano Reggiano, Chemywood Smoked Bacon  ¥4,180  —H—H34 J)Lky NIUEDv—/ LyPvy—/ F)—IYyRRE—HR—a>
Shrimp Cocktail, Avocado, Grapefruit, Vodka Cocktail Dressing — ¥4,620 > alyoFhoTIL THRAR GL—T2)—Y DAvhhoTILRELyS Y
V - Artisanal Hokkaido Burrata, Amela Tomato, Japanese Strawbeny, Basil Ol ¥4,950  dtiEEETvS—4% 7A—5k<h BEESE N\TILEFAIL
Spring Onion Velouté, Ham Hock, Aimond, Balsamic Vinegar — ¥3,190  #HEREDIIL—T /NLikyy 7—EUR /NLHE3
New England Claom Chowder, Potato, Celery, Smoked Bacon  ¥3,740 =—a—AY9SURRISLFYIE— RF+ €O RE—HUR—0>
Griled Octopus, Shishito Pepper, Smoked Almond, Romesco Sauce  ¥3,740  #D5 )L LLES RE—VF7—EUK BAXROY—R
S - Crab Cakes, Mini Herb Salad, Remoulade Sauce  ¥4,620 95745 —% 2=/\—JH54 LLS—KY—X
S -Pan Seared Japanese Scallops, Virgin Sauce, Parsley  ¥5390 EEMIMIBRD/NLLT—K J7—I0Y—X /311

USDA PRIME BEEF

New York Strip 300g ~ ¥17,600
Ribeye 340g ¥19,800
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JAPANESE BEEF

Gunma Akagi Ribeye 180g  ¥18,590
Kagawa Olive Fed Sirloin 160g ~ ¥20,020
Hokkaido Tenderloin 150g  ¥21,890
Miyagi Sendai Tenderloin 150g  ¥24,420
S - Hyogo Kobe Sirloin 160g  ¥31,350
Yamagata L-Bone 1.0kg  ¥41,800
Yamagata T-Bone 1.2kg  ¥46,200
Yamagata Porterhouse 1.6kg  ¥52,800
Yamagata Tomahawk 2.0kg  ¥60,500
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ACCOMPANIMENTS

Pan Seared Japanese Scallop 1pc
Griled King Crab Leg 100g
Grilled Half Canadian Lobster

¥1,760
¥4,730
¥8,800
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Béarnaise

Red Wine

Chimichuri

Miyazaki Green Peppercorn
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SEAFOOD
Cedar Wood Grilled Atlantic Salmon, Lemon, Thyme  ¥5,060  7rSoT4v 99 —EVDRIREE LEY 444
Grilled Bluefin Tuna Chutoro, Virgin Sauce  ¥7,370  A®I7 A0S YL H7—I0Y—R
Griled Whole Canadian Lobster, Garlic, Parsley Butter  ¥16,500 h+4EOTRE—D5)IL H—1vs 13t/ 48—
ENTREE
V - Cauliflower Steak, Miso Glaze, Hazelnut, Sesame Yoghurt  ¥4,180  ©J757—RF—F KIBSL—X ~A—+HE)LFyy wH33—5 Lk
V - Fettuccini Pasta, Morrel Mushroom, Wild Garlic, Parmigiano Reggiano  ¥4,180  ZxyhF—% EU—I1E THICAITK /NILEDv—/ LyDvy—/
Griled Half Free-Range Kagawa Olive Fed Chicken, Chermoula Marination  ¥5,500 &IIREA—THEDST L FrILL—F)F—3>
Grilled Australian Lamb Rack, Herb Crust, Lamb Jus  ¥8,800 A—RLSUTESLSVYIDT )L N—=TU5R+ SLDa
Griled Iwate wachu Pork Chop, IPA Sauce  ¥10,450 EFEREEDBER—IFavTOIJIL IPAY—R
SIDE ORDERS
Mashed Potatoes, Roasted Garlic  ¥1,650 < akRFh O—R H—Uvs
Roasted Pumpkin, Sour Cream, Pumpkin Seed Dukkha — ¥1,650 /S FFxomR—Rk 47—9)—L X0 TX L —KFavh
Sautéed Japanese Mushrooms, Garlic, Parsley  ¥1,650 BEEE®OVT— A—Uvs /81
Creamed Spinach, Comté Cheese  ¥1,650 9U—LREFyF aoFF—X
S - Beef Fat Fries, Homemade Ketchup  ¥2,200 E—7754KKT+ BRESFrvT
Griled Asparagus, Lemon Zest  ¥2,420  FRIRXSHRDTYIL LEVE AL
Macaroni and Cheese, Canadian Lobster  ¥3,080 <HhAZF—X hFFEOTRE—

V - Vegetarian Choice
$ - Signature Dish
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Ben Wheeler Please let us know if you have any food allergies, special dietary requirements or inquiries about rice-based foods. Gordon Tse
Chef de Cuisine FULF—BHOBEFRICOVTOIEE, Fio, KERE- KNI RO EMFRORBEICOEELTIRAYIABBLDIFKLZE, Manager
Ry Y4—F5— Prices are tax inclusive and subject to 15% service charge. J—F> vz
17 BUARRCRRY —ERH (15%) EMBESE TUVEEET, IHR—Tv—



