VT 47 Aa— A PRIX FIXE COURSE

¥7.590~

@F LB INEHE A TR Vo LUET Extra charge
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Please choose one item for each course: HORS-D’OEUVRE, SOUP, MAIN DISH(AMERICAN FAIR, MEAT, COCOTTE RICE, FISH, MY DEAR OLD MENU, SANDWICHES) and DESSERT
BHEOT—— AL EEILTIBYVET Including coffee or tea

#— K7L,/ HORS-D’OEUVRE
YT TG AD)RE S DX 2—T TS RN T

Marinated cherry salmon with papaya

TV—=U T ARG ADT YN N—a &bl

Grilled green asparagus with bacon

aT7YIH

Cobb salad

FINEECURER, P BT HEEDHE) Y TS

Marinated taraba crab, tuna, salmon, caviar and shrimp with salad
BALVVHA, T ava—h, valr T Oy —F—FT74

Caesar salad with prosciutto and shrimps

OB RDOYTH
Salad with lemon vinaigrette

= VIR S g Wars

Italian salad with octopus and celery

IV ==Y —F AT TDTIR

Marinated Norway salmon and salmon roe

W7+ T ITDIT— =TT —A
Sautéed duck foie gras with Madeira sauce

TANNTDFI NS —fiE T —=ah
Escargots Burgundy-style

AADHFRE F-1T 20ZDVT—

Sautéed greens vegetables or mixed mushrooms of the day

Y7 TF REFEOam M
Cooked vegetables chef’s-style STAUB cocotte

A—=7 /SOUP

RKHDRA— 2 A—T
Soup of the day

[N ENE O NIIPI= 5

Consommé soup with water shield and vegetables

A=V A= UHEE
Corn soup Chicago-style

TITRTF XU — <R JE
Clam chowder Manhattan-style

¥3,162
@316

¥3,289
®+¥316

¥2,530

¥3,668
@759

¥2,656

¥1,771

¥3,289

®+¥316

¥2,656

¥3,921
@ %3885

¥2,656

Y2277

¥2,403

¥1,391

¥1,771

¥1,897
@253

¥2.403
@379

T AV 727/ AMERICAN FAIR

T-R— AT —F
T-bone steak

¥6,831
@+¥2,150

¥4.427

¥6,072 @+¥1,771

200g  ¥8,222 @+¥2,403

US 74V AT —% 100g
Grilled US fillet steak 150¢g
US V7 a—2R JULART—F 150g
Grilled US rib eye steak 250g

Y4427

¥6,072 @+¥1,771

350g  ¥8,222 @+¥2,403

AZE A —NEEDT 77—/ DSV IFR—RIRL

Steamed homard with wasabi mayonnaise

=TV FTT R — A
Grilled salmon with hollandaise sauce
RSN —TTARF FY

Spicy fried chicken

MBED=a— =T NI—FTARRZ
Shrimp Newburgh style with butter rice

US 74VREBZOT oy ey 3 T ¥
Jambalaya with US beef fillet and vegetable

AR “MEAT
B LR — 2RO 7))L
Grilled Mangenton pork
MEBDN—TF XYL

Grilled half chicken

EREEFOR—AN—T Dy T4 TH—E R
Roast beef with gravy sauce, horseradish and vegetables

F—ANTUTPE AV T —T D7)
Grilled Australian aging beef

EFEF100% N\ N—F ZEDZANOTIT TR —A

Hamburg steak with mushroom demi-glace sauce

EPEAS—aA A DT BT xR X7 —
Grilled beef sitloin Café de Paris-style

EEF7 L DTV
Grilled beef fillet

EEFORLDOLNYFa— ThA—=2
Beef stew Burgundy-style

a3 A /COCOTTE RICE
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Cocotte rice of broiled alfonsino and honeywort

ELRANTA DA NI A

Cocotte rice of Mangenton pork with ginger sauce

¥9,108
@ +¥6,451

¥3,795

¥2,783

¥4,048

¥5,313
@506

¥3,795
¥3,921
¥8,222

@®+Y¥3,795

¥5,566
@®+Y1,771

¥4,048
¥6,198
@+¥2,150

¥6,198
@+¥2,150

¥4,554
@+ ¥ 506

¥3,921

¥3,921
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Fish of the day chef’s-style

EXYHDOL=x)V ’NIT 4 af VIR AL

Sole meuniére with vegetables

RO T A R_X—2E T — 7 h—Ah

Bouillabaisse with garlic toast

F~— NG DI)—232% (Vo7 AX)

Homard pasta with creame sauce (linguine)

SATHEDS LR MY DEAR OLD MENU

HEE Rl (/X—=—A) Chinese noodles Pakomen
AR T AT TARTAA (F2F12) Nasi goring
[EpEA/ 73— — Hamburger

[EEFF —AN—T—

(ZVm— F2E FxH— FE TV FLT)
Cheese burger (gruyere, cheddar or mozzarella)

AT T4 FARIE Spaghetti napolitan

FTLTAA FITFTA)—A Omelet rice with demi-glace sauce

8- Lo 2D ZOMEETY
Shrimp and crabmeat pilaf Japanese-style

HL—IA4 & (2V7 F-0F FF0)

Shrimp /chicken curry with rice

HL—I4 % (EFES)

Beef curry with rice
FF XAk Basket of deep fried chicken

v —7Abak )7
Beef stroganoff

PR 4vF /SANDWICHES
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Rye bread sandwich with marinated salmon and gruyere

R—A—T FAT LR URT 4o F (LI R—R
Roast beef rye bread sandwich with wasabi flavor mayonnaise

T R)I 7T T NG AN R 4T Ametican clubhouse sandwich
NI, TF— R DI I AP R ¢F Mixed sand

H LK DAY M2 Hot dog with Mangenton pork sausage
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Please inform our staff if you have any food allergies. Menu items may change according to ingredient availability. The prices include 15% service charge and 10% consumption tax.

¥3,795

¥3,795

¥5,186
@®-+¥2,150

¥6,072
@®+¥1,771

¥3,542
¥3,036
¥3,542

¥3,921

¥3,162
¥3,162

¥3,162

¥3,289

¥3,795

¥4,048

¥4.554
@ %506

¥2,909

¥4,048

¥3,162

¥2,150

¥3,289



