CRISTA

PREFIX

LUNCH COURSE

¥3,800

APPETIZERS
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Seasonal appetizer [Roasted eggplant puree soup with feta crumbles and micro basil]
Creamy New England clam chowder topped with crispy bacon and croutons
CRISTA romaine Caesar salad with Parmesan and croutons *avocado +200 crab +600
Tuna and avocado tartar with kochi jan dressing and papadam crisps

New Orleans style BBQ shrimp in spicy butter and lemon sauce

Jumbo lump blue crab cake with piquillo aioli and greens

MAINS

ARYYNIAYTFAy Y 2 [BEfOZIN FIXTOH XA —TF 4 0]

IVALZ N=57— U.S.A. T4 =7 Ty I NLT T4
*hy VI BT RAR R=ay [ TLITLAF—=ZADbEENNEEZTET,

ANCEFDIYALLLEVY Y L
AR D < m—2 h FH
F—rufy FIEKLBK BHA

FLFay WEEH A —A707
#—u A John Dee A —ZXF7 U7
74V CABT7AUA

TAY %V T TA CAB TAUA

Special main dish [Grilled snapper filet with quinoa mixed herb salad and herb oil]

CRISTA burger, super deluxe fresh ground 200g prime chuck patty,

on a potato bun with waffle fries *choice of avocado, bacon or premium cheese
Grilled swordfish steak with lemon risotto

Hinai Ji-dori chicken, pan roasted, breast, Akita

Pork loin, Waton mochi-buta, Japan 200g

Lamb chops, grass fed, Australia 2ca

Sirloin John Dee Australia 200g

Filet mignon U.S.A. CAB 150g +2000

Cajun rib eye U.S.A. CAB 300g +3000

DESSERTS
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Today's special dessert [CRISTA pavlova with kyoho grape compote]
Flourless chocolate cake with pistachio gelato

Coffee creme brulee with milk gelato

Lemon mascarpone cheesecake with blueberry sauce

Today's selection of gelato and sorbet

Choice of coffee, tea, espresso, café latte or cappucino, and bread with your course menu
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SEAFOOD COCKTAILS

Shrimp with cocktail sauce .................. 2ea 1600
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King crab claws with cocktail sauce ....................... 2ea 1600
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Lobster tail with cocktail sauce.................cooooiiiiii 1600
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Fresh oyster selections..................... lea 800
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APPETIZERS
Creamy New England clam chowder topped
with crispy bacon and croutons................... 1200
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Tuna and avocado tartar with kochi jan dressing and papadam crisps .. 1800
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New Orleans style BBQ shrimp in spicy butter and lemon sauce ....... 1800
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Jumbo lump blue crab cake with piquillo aioli and greens................ 2400
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SALADS

CRISTA romaine Caesar salad with Parmesan and croutons...... 1400/2000
YRR v—=F—HFFX *avocado +200 crab +600
This week’ s salad

[ Grilled romaine salad with grilled shrimp, bacon and avocado with avocado dressing] ... 2000
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SANDWICHES

Crispy buttermilk fried chicken with coleslaw, pepper Jack cheese
and kochi jan mayonnaise on a potato bun ... 2800

ZYRE—=7FAFF PV v F aFvryryvat—x

CRISTA burger, super deluxe fresh ground 200g prime chuck patty,

on a potato bun with waffle fries *choice of avocado, bacon or premium cheese .. 2800
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GRILLED SEAFOODS & MEATS

Grilled swordfish steak with lemon risotto...........................o 3200
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Lamb chops, grain fed, Australia 3ea...................... 4200
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Sirloin U.S.A. CAB 200g...........ooiiiiiiiiiiiiie 4500
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Filet mignon U.S.A. CAB 150g.................... 5900
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Cajun rib eye U.S.A. CAB 300g.........cooooiiiiiiiii 5200
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Pork chop, Waton mochi-buta, Japan 350g.......................ooo 3400
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Hinai Ji-dori chicken, pan roasted, half bird, Akita......................... 3800
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Iced tea and homemade bread are served with salad and grilled dishes.
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