STARTERS
Fresh oyster with seasonal sauce lea 700
TLyvaFARE— FEHD/—2R
Fresh oyster baked with N'duja and Parmesan lea QOO

NAGRFAREZ— TV Ry =¥ /L XY

Jumbo shrimp with cocktail sauce
a7

2ea 1000 / 5ea 2500

Atlantic lobster tail with cocktail sauce 1800
A7 XZ—F—I)L

Seafood platter 3~ 4 persons
oyster, shrimp, mussels, clams, lobster, scallops 9600
V=T —FTIVR—(FARE— 2aUrT L—IE AT RZ— K2T)3~4%

APPETIZERS

Creamy New England clam chowder
topped with crispy bacon and croutons 980
Za— AV IV RITLF IR — JYRE—R—OY

Pair of crostini, shiitake and duxelles crostini
and crab and pimento cheese 1680
BOIVARTA—= WEDOYT—,T a0t ATAELEAV FF—X

Tuna and avocado tartar with gochujang dressing and papadum crisps....1880
RTBETREARDRILZI SARE L AF T vy FLydv s

Yellowtail carpaccio with seasonal vegetables, lotus chips
and ginger soy dressing 1880
ZUDANNyFa FEHOBRELLYAVFY T PvPv—YARLyI v

New Orleans style BBQ shrimp in spicy butter and lemon sauce........1880
Za—F—UrXRZAL BBQYalU¥ 7

Jumbo lump blue crab cake with herb aioli and baby greens................ 1950
BYVEDI ST r—F% N=TT7A4FVexA4oA7 )~V

Sautéed lamb sweet breads

with caramelized apple, maitake and fond de veau......ccoovccconrreernnces 2000
U—R=Za—DVT— FvI X)L LI rTET+ R T r—

House smoke roasted Tasmanian salmon filet
with pickled onions, yogurt sauce and rye toast 2400
ARBUIE—VZARZTH—EYOA—RF A= LI/ —REFAT LY R

Wagyu sirloin carpaccio, tataki style
with watercress and wild arugula salad and lemon scented wasabi... 2400
HEH—AAVDREF JLYVERANRFHDOYSE ELELEY

SALADS

Romaine Caesar salad with Parmesan and croutons................... 1400 / 1800
AXA vy —H =354 avocado+300

Kale salad, with quinoa, green beans,

avocado, feta cheese and lemon tahini dressing.........cccoooueeeeeees 1500 / 1900
T=IWEXXTOYIX AT ETHRAR

TR F—XELEVREZRLY YV

Chopped salad with chicken breast, roasted pumpkin,
cauliflower and macadamia nuts with herb dressing......cccoovcccuun... 1500/ 1900

Fav7 VI8 FEVEARFYyOE—R b N=T KLy vy

CRISTA

SEASONAL OFFERINGS

Smoked foie gras sautéed
with sansho sauce and puree of Jerusalem artichoke ... 1880
BRERE—I L7477V T—EHFOL1—L

Grilled John Dory filet
with komatsuna and persimmons, yuzu n'duja butter ... 3280

HERDO T VIV INREERMDY T— HFETVFy—VDELNLNNZ—Y —X

Bucatini with duck leg ragout,

lotus root and Grana Padano cheese 2880
BREERDZ S — THhT4—=
Grilled leeks with autumn truffles 1200

EAXFDTVILEERERN) 2T
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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 3400 / 300g 4700

200g 4700 / 300g 6700

150g 4400 / 250g 6900

150g 5700 / 250g 9100

300g 5400 / 450g 7900

Today's Japanese Wagyu selection................... 200g 7000 / 300g 10100
AEDME

Hanger steak, Prime, U.S.A 250g 3900
NYH=RT=F% T4 L TAYA

Pork chop, Waton mochi-buta, Japan 350g 3600
K=o Fay7 MFELHE B

Lamb chops, spring lamb, New Zealand 3ea 4400
FLFay T RTV T T L 22— =5 F

Seiryu chicken, grilled, half bird 2900

EREDT I

BUTCHER’S CUT

Australian Tomahawk, John Dee Gold, 1kg~...cccooevveermmmrreeernrrreeenns 100g 1500
beh—2 Yav-F4— T—LE F—Z+5Y7 kg~

Australian T-bone/L-bone, John Dee, kg~ ...cccoovvvvermmmrrrvernmnrrreens 100g 1550
TR=>/LR—> Yav - 74— =X +7Y7T 1kg-~

(|} Prime.U.S.A
\ kEESSSL—FE—7

SEAFOOD

Seared rare tuna steak
with lotus roots, burdock roots and leek purée 3200
R/ADLTAT—F REDY T—LTFZHAFOL2—L

Pan seared scallops with white bean and cavolo nero ragout ............. 3300
RRTDYT— HOLWAITABERFYRY DT —EN)T7TT—DE2—L

Grilled Cajun spiced jumbo shrimp

with sausage, maitake and fregola 3300
TAD w2y TN Ly Fre7LT—5

Grilled local swordfish steak with lemon risotto 3500
ANPEFOTUILELEY) S Yk

NEW CLASSICS

Pan-fried sirloin steak au poivre with crushed black pepper ............ 4800
AT =7 F K77 BN ER LY —AM X T—F

Pan-roasted beef filet with Gorgonzola and walnut compound butter-....4900
CAB7ALRAT—F JALIVY =T\~

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

FEHEBMEA—RDITE—F 7V RN ECILNAFHDOYSE

Pan-fried beef filet tournedos Rossini topped with foie gras,
truffles and Madeira sauce 6900

FTALHADAY Y —=Z 74757 M a7eévTAT7V—R

SIDES
Garlic mashed potatoes 880
H=Uvo<vaRTh
Parmesan waffle fries with garlic and paprika dolce .o, 880
Ty TNTZA VAR ERTYARLF
Fresh spinach sautéed with ginger 930
EISNABELEEDY T—
Fried cauliflower with white miso aioli and nori furikake......cccccccccemmee. 980

HUT75T—DT7 74 EFREETAFY

Kung pao Brussels sprouts with leeks, cashews and spicy sauce......... 1200
HXoRYEERE AL a—F vV D HY A F—

Baked cavatappi mac-n-cheese with Fontina and Parmesan cheese..1200
AV TA—FF—RENNWAP U F=ZDRAI FRy I F—X

All menu prices include sales tax. Bread charge ¥500 per person.
ETOAZ2—ERAAEEICH>TBYVET, /S RELTHE— AKkSOOMEEHLTHY XY,



