Seafood on Ice For 2 - King Crab Leg, Japanese Scallop, Botan Shrimp, Mussel  ¥25,300 $—20—K#4>74R 253957 Lv5 EENIR #iEE L—ILE Q485
Miyazaki Caviar 1983 Baerii Premium 20g  ¥12,950 EES+E7 1983 /AT!) FLI7 L 20g
Antfonius Osciefra Caviar 5* 50g  ¥26,950 7Ybh=R #Ixb5 F¥E7F 5% 50g
Kaluga Queen Oscietra Caviar 100g  ¥49,500 HIL—H 94—> P zh5 F+ET 100g
APPETIZERS

Japanese Scallop Carpaccio, Avocado, Bitter Melon, Shiso Dressing  ¥3,960 EEMWIIBE DAL/ AyF3 FHRAR I—% LHEFLYILS

S - Caoesar Salad, Croutons, Parmigiano Reggiano, Chemywood Smoked Bacon  ¥4,180 > —H—H34 HJLbY RNILEDv—/ LyPvy—/ Fr)—IYRRE—HIR—a>
Shrimp Cocktail, Avocado, Grapefruit, Vodka Cocktail Dressing — ¥4,620  2aYoFhoTFIL THRAR JL—TFII—Y DA9vhhoTFILRLyS VY
V - Artisanal Hokkaido Burata, Tomato, Shine Muscat, Plum Dressing  ¥4,950  dtiBEETvS—4 FIh oAU RAvk FSLRLYI VY
Tomato Gazpacho, Red Shrimp, Cucumber, Oscietra Caviar — ¥3,190 AR IMTR/AF3 FisE ERBAR A2 zbS53vET
New England Clam Chowder, Potato, Celery, Smoked Bacon  ¥3,740 Za—AV9SURRISLFY 94— KTk £O) RE—HR—2>
Grilled Octopus, Shishito Pepper, Smoked Aimond, Romesco Sauce  ¥3,740  #®O45JJIL LLES RE—V7—EVF AAROY—R
S - Crab Cakes, Mini Herb Salad, Remoulade Sauce  ¥4,620 493745 —% S=/n\—JH%354 LLS—FY—R
S - Pan Seared Japanese Scallops, Virgin Sauce, Parsley  ¥5390 EEMIZIBED/SV I T7—FK J7—S0Y—R /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 Sifoin 160g  ¥20,020
Hokkaido Tenderloin 150g  ¥21,890
Miyagi Sendai Tenderloin 150g  ¥24,420
S - Hyogo Kobe Sirfloin 160g  ¥31,350
Yomagata 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

¥1,760
¥4,730
¥8,800

Pan Seared Japanese Scallop 1pc
Girilled King Crab Leg 100g
Girilled Half Canadian Lobster
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Béamaise

Red Wine

Chimichuri

Miyazaki Green Peppercom
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SEAFOOD
Cedar Wood Ciriled Atlantic Salmon, Lemon, Thyme  ¥5,060 7S T4v9H9—EVDEREE LEY 2144
Grilled Bluefin Tuna Chutoro, Virgin Sauce  ¥7,370 AR5 BDT YL T7—I0Y—R
Grilled Whole Canadian Lobster, Garlic, Parsley Butter  ¥16,500 A3 4#EQTRA—DFYIL H—Uvs 15t)5—
ENTREE
Grilled Eggplant, Tomato Harissa, Bell Pepper Salsa, Cashew Cream  ¥4,180 KF+RDT UL kbn\Yvt RTYAYILY hia—)—L
Lobster Spaghetti, Semi Dried Tomatoes, Confit Lemon, Parmigiono Reggiano  ¥6,930 RAJRA—RNFT4— wIFSAMIb LEVAV T NSOy —/Lydv—/
Grilled Half Free-Range Kagawa Olive Fed Chicken, Chermoula Marination  ¥5,940 &FJIEEAY—THEDT)IL FrilL—53R— 3>
Griled Australion Lamb Rack, Herb Crust, Lamb Jus  ¥8,800 #A—XRLSUFTESLZVIDTIIL N—TH5R+ SLPa
Griled Iwate Iwachu Pork Chop, Sage Jus ¥10,450 EFEREEFERKR—IFIvIOITIIL £—PTa
SIDE ORDERS
Mashed Potatoes, Roasted Garic  ¥1,650  <wabkiRTh B—RMH—Uvs
Roasted Pumpkin, Sour Cream, Pumpkin Seed Dukkha ~ ¥1,650 /S FFo0O—Rk 77— )—L RO TFoo—KTFavh
Sautéed Japanese Mushrooms, Garlic, Parsley  ¥1,650 BEEE®DVT— A—Uvs /5l
Creamed Spinach, Comté Cheese  ¥1,650 HU—LREFyF avFF—X
S - Beef Fat Fries, Homemade Ketchup  ¥2,200 E—7754FRF+ BRESFvvT
Griled Asparagus, Lemon Zest  ¥2,420  FRINSHRDS YL LEVERL
Macaroni and Cheese, Canadian Lobster  ¥3,080 <AR=F—X AFFERTRE—

V - Vegetarian Choice
S - 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 FLULX—BHPOREFIRICOVTOIEE, £z KFE- KNI ROEMEFROBBICOEFELTIERZYIAEHRL DS, Manager
Ry Y4—5— Prices are tax inclusive and subject to 15% service charge. d—Kv vz
217 BoAREICRIRY —E R (15%) EMESE TUWVEEET, IHR—Tv—



