NEW YORK GRILL AUTUMN LUNCH MENU
Za—3—99)I F—EBLSUFAZa—

Francis Ford Coppola Winery Sofia Brut Rosé Monterey
IVVR Tr—K aviRT TA4FY— YI4T7 TJavk O EUFL—
+¥2,530

Appetizer from the Buffet
BRELRRETVIIIS

Choice of Main dish
AT 1EBRULEEN

Steak Selection
AT—*tLoi3y

Griled Japanese Beef F1 Sirfloin  + ¥1,650 EE4 F1 4—O4/4> D5 )L
USDA Prime New York Strip 300g +¥13200 US E&754 L=1—3—YHhvbk
Gunma Akagi Ribeye 180g +¥14,190 Fig4dUIT 74
Kagawa Olive Fed Beef Sirfloin 160g  +¥ 15620 FJIREAY—TEH—0O(>
Hokkaido Beef Tenderloin 150g +¥17490 dtiEEE4T 4 —A( >
Miyagi Sendai Tenderloin 150g +¥20020 fig4Fo4—O(>
Hyogo Kobe Sirfloin 160g  +¥26950 #E4H—0O4A>

All steak selections are accompanied by mashed potatoes, green asparagus, garlic chips and beef jus.
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Grilled Kagoshima Pork Loin, Pumpkin, Chorizo Salsa, Bourbon Sauce
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Grilled Market Fish, Yuzu Coulis, Turnip, Spinach, Brown Butter Sauce
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Grilled Datedori Chicken Breast, Chrysanthemum Greens Pureé, Maitake Mushroom, Lotus Root, Chicken Jus
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Rigatoni, Lamb Shoulder and Burdock Ragout, Sansho Pepper, Parmigiano Reggiano
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Beef Fat Fries
E—2734/FRTH
+¥2,200

Dessert from the Buffet
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Coffee
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¥ 9,900

Please let us know if you have any food allergies, special dietary requirements or inquiries about rice-based foods.
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Prices are tax inclusive and subject to 15% service charge
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