STARTERS
Fresh oyster with apple ginger mignonette lea 600~
TLyYadAREZ—= Ty T NIy Pv—"T425 Ly b
Fresh oyster baked with N'duja and parmesan .........cooevvcnnercennrrrnnne. lea 800~
RAGRFARZ— TV Rey—Y /0L XHv
Jumbo shrimp with cocktail sauce ......couvvcemmreecrerrrernnrennne. 2ea 1600 / 5ea 4000
vayr
Atlantic lobster tail with cocktail sauce 1700

A7 RE—F—IL

Seafood platter 3~ 4 persons
oyster, shrimp, mussels, clams, lobster, scallops 9500
=7 —FKT VR —(FAREZ— 2 )T L—IVE O7 RZ— K& T)3~4%

APPETIZERS

Creamy New England clam chowder
topped with crispy bacon and croutons 980
Za— AV IV I LTFYIE =Y ) RE—R—O¥

Rich deviled eggs on buttermilk biscuits with crab,
jamon serrano, ikura, and truffe 1580
NE—=INIERTY MDYy FTFTELRTY S (B ENLAVT FYaT)

Tuna and avocado tartar with gochujang dressing and papadam crisps....1680
RTBETREARDRILZI SARE L AF T vy FLydv s

Scallops sashimi with ikura and tamari shoyu lemon dressing.............. 1780
RETDANRyFaRAIAT Y= e 75 fEVEBRLEVFLy Y2
House smoked and roasted Tasmanian salmon with herb oil

and sour cream dip, toasted rye bread 2~3 persons ......comrrernees 2800
BRERE—IXAT=ZTH—EVYOA—X|

N=TFANEYT—I Y= LTy 7

Jumbo lump blue crab cake with herb aioli and baby greens................ 1800
BYED ST r—% N=TT7AFVevAoA7Y—>

New Orleans style BBQ shrimp in spicy butter and lemon sauce........1880
Za—F-YrRXZ&M4L BBQYa T

Sauteed foie gras filet with fresh mandarin coulis and bitter greens....2000
ZATTIDYT— 7Ly aBHOI - - g —oU—>

Wagyu sirloin carpaccio, tataki style with shaved black radish,
mustard greens and onion dressing 2400
MEY—RAVDREF BARETZRZ—RY—7 F=F> Ly vy

SALADS

Kale and spinach salad, with blue cheese, apples,

pomegranate seeds and honey dressing 1400 /1800
T=IVEIFINABDY X TIL—F—Xe&Yra

Yoninz=—Fry vy

Romaine Caesar salad with Parmesan and croutons................... 1400 / 1800
AXAYyy—Y—H54 avocado+200
BLT&A salad with little gem lettuce, crispy bacon,

midi tomato, avocado and buttermilk dressing ... 1580/ 1980

UMYz ALZRADBLTRAY FH NEZ—Iy RLy s

CRISTA

SEASONAL OFFERINGS

Grilled blue crab meat with monkfish liver sauce, apples and cauliflower puree..1480
ANRTHZDT VIV EBARFY =R Y TEAVT7ZT—DE1—L

Linguettine with fresh sea urchin and seri, Japanese parsley............ 3680
EfIY—LY—REEYDIV TR

Pan roasted hige codfish with nanohana and white shrimp......... 2980
ESRSDO—ZF AIEDY F—EXHDTE

Sautéed Brussels sprouts with lily root, salt kombu and sesame................ 1280
FX Y EEAROPMIERHY T —
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MEATS

Seasoned with our house blended spice rub except wagyu and chicken
AOBEEFICT LY RLEANMREERILTIYLLTOET (MFLB%BKRL)

Sirloin, CAB, US.A
Y—A4> CAB7XUH
Sirloin, Prime, U.S.A
Y—A4y TIAL T AN
Filet mignon, CAB, U.S.A
74L CAB 7 XUH

Filet mignon, Prime, U.S.A
4L TIALTAVA

Cajunrib eye, CAB, US.A
TAY% )T TA CABTXUA

200g 3200 / 300g 4500

2009 4500 / 300g 6500

150g 4200 / 250g 6700

150g 5500 / 250g 8900

300g 5200 / 4509 7800

Today's Japanese Wagyu selection........cco...c.... 200g 6800 / 300g 9900
AEDME

Hanger steak, Prime, U.S.A 250g 3800
NYH=RT=F% T4 L TAYA

Pork chop, Waton mochi-buta, Japan 350g 3400
K=o Fay7 MFELHE B

Lamb chops, grain fed, Australia 3ea 4200

FLFavT BYAE A —Xr7UT
Seiryu chicken, grilled, half bird 2800
ERBOT YL

BUTCHER’S CUT

Australian Tomahawk, John Dee Gold, 1kg~...cccooevveermmmrreeernrrreeenns 1009 1450
beh—2 Yav-F4— T—LE F—Z+5Y7 kg~

Australian T-bone/L-bone, John Dee, kg~ ...cccoovvvvermmmrrrvernmnrrreens 100g 1500
TR=>/LR—> Yav - T4— =X +7Y7T 1kg-~

(|} Prime.U.S.A
\ kEESSSL—FE—7

SEAFOOD

Grilled local swordfish steak with lemon risotto 3400
ANPEDTYILELEY) Y b

Pan-seared rare tuna steak with yuzu-kosho sauce

and turnip mashed potato, roasted kohlrabi 3400
YTBEDOLTRT—F MFHARY —R&a—LIEDA—X b

LA FOE2—L

Grilled Canadian lobster with herb oil and melted butter.... 4000 / 7000
AFREOATRZ—DT VI AV INZ—EN—TF ()L

CRISTA original shellfish cioppino with tomato coconut soup
and Thai basil, 2~3 persons 5500

CRISTAFXUY FFaveE—/ A0 bvbaaty Y X—7 2~3%

NEW CLASSICS

Pan-fried sirloin steak au poivre with crushed black pepper
and cognac sauce 4500
RT=0F R I7N BAREERLAY —AA Y RT—F A=vy IV —2R

Red wine braised beef cheek stew with roasted seasonal vegetables... 4500
EEFERAOKRTAV S Fa—eEZHBEOA—X

Pan-fried beef filet tournedos Rossini topped with foie gras,
truffles and Madeira sauce 6800
FT7ALVHOAYY—Z 75757 MaZ7evTATV—R

Grilled premium Australian John Dee beef filet and grilled

Canadian lobster "surf and turf" with herb oil and melted butter.... 7800
=X +ZUTE "John Dee Beef” 74LXF7T—F&
HFZEQTZZ—0F YL Surf&8Turf XV bRZ—EN—=TH ()L

SIDES
Fresh creamed spinach 880
JY—LRAEFYF
Garlic mashed potatoes 880
H=Yvo=vakrTh
Parmesan waffle fries with garlic and paprika dolce .vecooerrveecrsnrrieennnne. 880
TyTNT AL N AYFLENTYARLF
Fried cauliflower with white miso aioli and nori furikake.....occcccccccmmneee. 980
H)77T—D7 74 EBRRETAHY
Fresh spinach sauteed with ginger 980
EISNARLEZEDY T—
Baked mac-n-cheese with smoked gouda cheese and
mushrooms sauce 1200

NAGRRY I F=RA XYY alV— L) —RERE—YT—ZF—X

All menu prices include sales tax. Bread charge ¥400 per person.
ETOAZ2—ERAAEHEICHE>THYVET, /U RELTE— AKR400MIEHLTHVE T,



