STARTERS
Fresh oyster with seasonal sauce lea 700
ZLyyaFARE— FEHOY—R
Fresh oyster baked with N'duja and parmesan lea QOO
RAGRFARZ— TV Rey—Y /0L XHv
Jumbo shrimp with cocktail sauce ......couvvcemmreecrerrrernnrennne. 2ea 1600 / 5ea 4000
PEV 4
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,
prosciutto, 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

White fish sashimi with mitsuba, wakegi onion and sansho dressing.1780
HEBOHIL/SyFa ZDOEEHBOY X LRKFLy Y5

House smoked Tasmanian salmon

with fennel and orange salad, yogurt sauce 1880
BRERE—IRARZTH—EY

TIVRNEFLYYOYTHE IS/ —R

Jumbo lump blue crab cake with herb aioli and baby greens................ 1800
BVEDI ST r—F N=TTAFVexq4o05)—>

New Orleans style BBQ shrimp in spicy butter and lemon sauce........1880
Za—F-UrRREZAIL BBQYaUr T

Foie gras terrine with seasonal fruit compote and toasted brioche......... 1880
TATIZDTFI—=X FHOT7L—YDAVRE—bET Uy
Wagyu sirloin carpaccio, tataki style

with watercress and wild arugula salad and lemon scented wasabi... 2400
MEY—BAVDREF JLYVERLAFADOYFK FILELEY

SALADS

Kale salad, with quinoa, green beans,

avocado, feta cheese and lemon tahini dressing.....ccooevveeccrnenrenees 1400 / 1800
T=IEXRITOYIX ATV ETRAR

TIRF—RELEVREZRLYy YV

Romaine Caesar salad with Parmesan and croutons.................. 1400 / 1800
AXAYY =P —H54

Chopped salad with roasted chicken, apple, tomatoes,
green tomatoes, blue cheese and ranch dressing .........cccouevvveuunne. 1400/ 1800
Fay7HIX A—bFXr YT Y-V bETL—F—X
SvFRLyI VT

avocado+200

CRISTA

SEASONAL OFFERINGS
Calamari sashimi with black rice salad, lemon zest and minced chives.....1880
THIVERMOY LI ZHOY LY ERERY L

Linguine with asparagus pesto, grilled asparagus, prosciutto,
pecorino, pine nuts and micro basil 2880
TARZHRDY 2/ N—H “SREDHED DT UNEH VT =T—L YT (%

Grilled snapper filet with grapefruit sabayon,
fresh green peas and sautéed ramps 2880
EROTIN SL=TIN=YDYNLIY JY =V E—RETEZVZIDY T—

Fresh fava beans and snap peas sautéed with butter,
horseradish and Grana Padano 1280

ZFOEERFYTIVRIDY T— R—RAFT 42kl FF /18 —/
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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, spring lamb, New Zealand 3ea 4200
FLFay T RTV T T L 22— =5 F

Seiryu chicken, grilled, half bird 2800

EREDT I

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

Spicy pan-seared scallops
with fresh corn, chorizo and green beans ragout 3200
RETDRNAL =Y T— FaYvea-—vns7—

Jumbo prawns tom yam kung style
with fukurotake, bamboo shoots and fresh coriander.......cooooveveeeanc.... 3200
KBEDILY LYY RELE AVT VR —

Pan-seared rare tuna steak with sautéed pearl barley
and brown butter and anchovy sauce 3200
ROADLTRAT—F KRELNRTVADY F—ETVFatENLAZ—Y =R

Grilled local swordfish steak with lemon risotto 3400
ANWPEFOTUNLELEY) Y Yk

NEW CLASSICS

Pan-fried sirloin steak au poivre with crushed black pepper ............... 4500
AT =7 F K77 BN ER LY —AM X T—F

Pan-roasted beef filet with Gorgonzola and walnut compound butter... 4800
CAB7ALRAT—F JALIVY =T\~

Pan-fried beef filet tournedos Rossini topped with foie gras,
truffles and Madeira sauce 6800

FTALHADAY Y —Z 74777 M a7eévTATV—R

Pan-fried veal cutlet Milanese style
with wild arugula and shaved fennel salad 6800

FEHEBMEA—RDITE—F TV RN ECINAFHDOYSX

SIDES
Garlic mashed potatoes 880
H=VvoI<y>aRTh
Parmesan waffle fries with garlic and paprika dolce .o, 880
Ty TZINTTA WA ENRTYARLF
Roasted eggplant with haccho miso, nori and sesame ..o, 880
KFZOA—Z S NTEREERESBE
Fried cauliflower with white miso aioli and nori furikake.......ooocccccccceeeccc. 980
HV77T—D7 74 EBRKETAHY
Fresh spinach sautéed with ginger 980
EINAELEZDY T—
Baked mac-n-smoky cheese, jalapeno and semi-dried tomatoes......... 1200

RATRRY G F—Z NFR—Z3ERIRTA R b

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



