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

RAGRFAREZ— TV Ry =V /L XY

Jumbo shrimp with cocktail sauce
a7

2ea 1000 / 5ea 2500

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

Seafood platter 3~ 4 persons
oyster, jumbo shrimp, green mussels, clams, lobster.......ccon 9600

—T7—RTSyE—(FARE— a2V T N—FB 0T RE—)3~4

Pair of crostini, strawberry, crispy prosciutto

with balsamic wafer and crab and avocado salad 1680
2BOV/ARTA—= FHL/YRE—TAYa—}

XIAEBETRART 47

APPETIZERS

Creamy New England clam chowder
topped with crispy bacon and croutons 980
Za—AYIIVRITLTF YR — JYRE—R—OaY

Tuna and avocado tartar with gochujang dressing and papadum crisps....1880
ROBETRARDRILEZI SR L AF P v Ry

Kombu pressed snapper carpaccio with white shoyu dressing,

white celery, purple radish and fresh chili 1880
EHOBRAEHOAIL /Sy Fa NTR-—ZaLd2b AERNLYy VS
New Orleans style BBQ shrimp in spicy butter and lemon sauce........1880

Za—A—-YrXR2A BBQ¥aUr 7

Jumbo lump blue crab cake with piquillo aioli and micro greens......... 1950
BYVEDODI/S 75— €x—Ya7AFVe~xAon7Y—>

Grilled beef filet brochettes with radish and ginger mousse

and shoyu onion sauce 1680
F74L07 0>y b ERBREE R =F Y —X

House smoked Tasmanian salmon with quail eggs, sour cream,

shaved fennel and fried capers 2400
BRERE—VEAIZTY—FEY Y7 —JU—LETRTDIM 774 Fr—s8—

Wagyu sirloin carpaccio, tataki style with watercress
and wild arugula salad and lemon scented wasabi..........ccoccerericcnnnn. 2400

MEY—OAVDREF JLYVELILNAFHOYSE BILELEY

SALADS

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

Kale salad with red and white quinoa, broad beans, tomatoes

and red radish pickles with honey lemon dressing.......cccooeecceeunne. 1500 / 1850
T ZLE LY FEXTOYIX FLLAIROES LR

NZ—LEVRLYyI VT

Chopped salad with roast chicken, green beans, asparagus,
feta cheese, tomatoes and crispy bacon

with Green Goddess dressing
Fav7FYIX O—RbFEVEIYRE—R—O¥
JY—rITyTRAFLYy VY

1550/ 1900

CRISTA

SEASONAL OFFERINGS

Sake marinated marlin carpaccio
with Iwa nori rice crackers and Greek yogurt 1780
RARETTHIFORG EBETARF Y

Grilled Spanish mackerel filet
with green pea puree, sautéed fava and snap peas, gremolata......2980

EOTYIL ZLEDOYTF— FU—VE—RE2—LESLET—X

Linguine with asparagus pesto, grilled asparagus,
prosciutto, pecorino, pine nuts and micro basil .......cccccnncccccennnens 2880
TRRGHZADY 2/ N—H “EREDHID QDT YN EF T T—L YT/ %

Sautéed spring cabbage and kale with anchovy butter and feta cheese.....900
BX RV ET—ILDTVFaENg—Y 57—
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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

Roasted Ise lobster with orange and carrot juice reduction
leek and coriander salad 5800
FRBZOO—I L FVIVEZLFLYIY =R

Grilled rare tuna steak with green olive tapnade,
basil oil and asparagus 3200
RTADLT T YN TRNZHRENDVETF—F

Grilled snapper filet with riced cauliflower and kale saute,

cucumber, green papaya and mint salad 2900
BHROTIIN 7FARAVTTT—=FARETY =284 H T X
Grilled local swordfish steak with lemon risotto 3500

XASEFDTYNELEVYY R

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

FTALHADAY Y —Z 74777 M a7eévTATV—R

SIDES
Garlic mashed potatoes 880
H=Yvo=yakrTh
Parmesan waffle fries with garlic and paprika dolce .o..ccccoverrveecrrrrreeennnne. 880
TYTNT AL N AFLENTYARLF
Fresh spinach sautéed with ginger 930
BINABELEZDY T—
Fried cauliflower with white miso aioli and nori furikake.......cccooevvvvrrnn 980

HVT77T—DT7 74 EFREETAFY

Pan roasted fruits tomatoes with yogurt labneh and dukka spice....1000
TN—=Y bR bEDA—RE =TI T T RET AN RIAR

Baked cavatappi mac-n-cheese with Fontina and Parmesan cheese..1200
THAVTA—FTF—RESWAPF v F—ZDRAI FRy I F—X

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



