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BAR AND GRILL
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A LA CARTE MENU

STARTER

Salad buffet ¥2,400
Seabream tartar & seared with saweed ¥3,100
cavia, watercress sauce

Today’'s soup ¥1,850
Grilled quail & vincotto, spring vegetables ¥2,900
Shrimp cocktail ¥3,300
Fish & chips ¥2,900
Chicken & chips ¥2,900
Assorted cheese ¥3,400
Caesar salad with chicken ¥2,900
Caesar salad with shrimp ¥3,100
DESSERT

Strawberry mousse glacé ¥1,850
vs strawberry tasting

White chocolate mousse layered ¥2,050
with pistachio ice cream

Sakura meringue & strawberry sauce ¥1,950

roasted green tea ice cream

* All prices include taxes and service charges.

Table-side service - Condiments

MAIN DISH Fish <fine

Today's white fish (100g) ¥2,900
Atlantic salmon (100g) ¥2,900
Today’s fish from Toyosu (100g) ¥3,100
Lobster tail (1 piece) [Dinner only] ¥3,800
For fish dishes, please choose one cooking style:

grilled, sautéed, steamed, or acqua pazza style.

(The sauce for Acqua Pazza is pre-selected.)

MAIN DISH -Mecat- €S9

Black angus T-bone steak (1kg) ¥21,500
DAB beef loin (Australian beef 150g8) ¥4,200
Size can be increased in 50g increments

(additional 50g +¥1,300)

Wagyu beef loin (150g) ¥12,750
Size can be increased in 50g increments

(additional 50g +¥4,000)

Pork loin (150g) ¥3,400
Hamburger steak (200g) ¥3,300
Chicken leg (120g) ¥2,900
Lamb chops (3 pieces) [Dinner only] ¥4,800
Cheese & beefburger (150g) ¥3,100

Grillogy

BAR AND GRILL

SURF & TURTF

Lobster taill (2pices), ¥12,750

pork spare ribs (4pices), vegetables pilaf

SAUCE

Main dish of fish or meat with choice of sauce

Red wine sauce  Ginger sauce Horseradish yuzu sauce
Green peppercorn cream sauce  Tomato sauce

Yuzu pepper aioli

SIDE DISHES

Single item orders are available at the price in parentheses ()

Mashed potatoes ¥950 (¥1,400)

French fries ¥950 (¥1,400)

Ratatouille ¥1,150 (¥1,700)

Sautéed mushrooms ¥1,050 (¥1,500)

Sautéed spinach ¥1,050 (¥1,500)
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