Pork Ginger Saute

V27DBTTHA= 21—

SRl E (FFFF M) 1,650H

Cold Noodle (B3R 1, 762M)

HEE W BA NA

2245 #A0 b~ HE EF

EHRDHAV 1,700H

Chicken Cassoulet (B3A 1, 836M)

‘ER.E.BE XD ERAS

TELBHEVAEX WiLzHit) 1,650H
(BEA 1,782M)

BETIAL H5FmR) ININY—R 1,700

Fried Prawns (B5A 1, 836M)

KU D e (54 4F%) 1,650

(Bed 1, 782M)
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7 2 71k

IV Fa— KIVERSL 2,500 (Bt 2,700M)
Tongue stew in Red wine sauce

NIN—TRAT—* 2,000 B2 2,160M)
BEREHFEZX TITFRAY—R
Hamburger steak with Fried egg Demiglace sauce

FHoHYLyY  dVEVTIV—R 2,200 (BtA 2,376M)
VI FIVbe b —R
Veal Cutle! Cordon bleu

HE4LY—aflVAT—F JL—b—Y—2 3,800 (B2 4,104M)
(EE4EY—afr150g)
Beef steak Gravy sauce

o) —Laavy 1)oFibeby—2 1,850 (B2 1,998F)
Crab croguettes Tomato sauce

HLEHHORPEE KHRBALBZ 2,000/ (82 2,160M)
Tuna steak with Grated radish

o NUYRRILAR 300 ®2 324M)
Bread or Rice
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Y—=T—FANTyT4+ FER)A
Seafood spaghelli napolitan
A—J)VH WX 457 =€ H=AD

Y—T—FANTyTs RRavF—/&
Seafood spaghelti peperoncino
A—)VH WL 47 =€ H#=AD

E>7/AV—

BLS7 (5%, X71%8)
Crab pilaff

E—7hL—
Beef Curry

V7V —
Pork Cutlet Curry

VRV ERE

IS5 T NI AYVEI49F
Clubhouse Sandwich

IVIRY VR4 F
Mived Sandwich

BN

1,650 @52 1,782M)

1,650 @2 1,782M)

2,300 ®a 2484m)
1,550 @2 1,674m)

1,650 @2 1,782M)

1,650 @2 1,782m)

1,200 @52 1,296F)




WLTHILE

Boiled peanut

HX*XAF

Korean pickles

WX bxvErEz

Fish plate w/Japanese horseradish

ZIEIART 197
Fried burdock

HOMDOFEHT

Fried mehikari

HWoRESHT

Fried octopus

/NAREH ZEFZ

Cucumber miso met

B & LT — A DEABRIH IR

Sesame oil of butatan and pickles met

BFIZARA

Fried fish minced and steamed

650 ®B5a 702Mm)

600 B2 648M)

T00M B2 756M)

T00M B2 756M)

800 ®ma 864m)

750 B2 810M)

600 ®Ba 648M)

700 (B2 756M)

TO00M (B2 756M)
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o ENA z254RA=AVEZ 1,500/ B2 1,620M)

Raw ham w/sliced onion
0 RE—IY—FY z54zt=Avitz 1,700H @2 1,836M)

Smoked Salmon w/sliced onion

A=

o A—VRY—Ja T00H @2 756M)

Potage
o AVYRAR—T 750 (B2 810F)

Clear Soup
o F=AVISGHIVR—T 1,000 (B2 1,080M)

Onion Gratin Soup

a4

o o> % 600 (B2 648F)

Tomato Salad
o aAVER—YavH#S¥ 800 (B2 864M)

Combination Salad
o KMy T7YSY 2,400 (B2 2592m)

Special Chef's Salad

NA a—RAMN—=7 FXv
RAE—IY—Y FF¥F7F TE H=AD
\ MM 27V ST IIR(FITHREIEIET, FTOHITRIEZVEY, |/
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o LE—IN hvavH) 800 (B2 864)
Oraft Beer
o E¥—)V (#52) 550 (B2 594F)
Draft Beer
o E—IVUME) 600H (52 648M)
Beer Pint
o BE—)V(FHEFSA4TS5v2 IMNE) 650 (B2 702m)
Black Beer
o JUTIVA—IVE—)V (MR) 650 @2 702M)

Non Alcokol Beer Pint

o LEVFa—/NA 550/ (®:2 594M)
Lemon Shochu-high
o JYUTNA—NVFa—nNA{ 500 B2 540M)
Non Alcokol Shochu—high
;i |
o B K (EpE) 600 (B2 648F)
Shochu Hakusui
o BEREDMR (i) 600F (B52 648F)
Shochu Satsumanokaze
H X &
o ¥ #8(180ml) 800M (B2 864m)
Sake Suginisiki
o & M % #1(300ml) 1,100 (B2 1,188M)
Sake Takasago
o MK KISER #88(700m)) 4,000 B2 4,320/)
Dalginjyo Suginisiti
| oM A 55019 (B2 594m) L

QQ Uneshu

\ J




74 A¥—
BHLE 242
Fujisanrobu
HvM)— a—¥)V P24
Royal
HUM)— B 124 2240
Habusyu
YoM — B 174 2240
Hibiki
F—IVEN— 124 240
old parr
Y—=NR)—; 184 VN

Chivas Regal

I P T =)V TNV vIn)

Jack daniel’s

TANE S —F—
Wild turkey

2247

NSVELY 1%

Ballantine’s

2247

XI4TF
NUVIANA
(RAR4Y)

(®-B8)

(F52R)

TOOM B2 756M)

750M B2 810M)

1,200 B2 1,296M)

1,450 @52 1,566F)

1,000 @52 1,080M)

1,200 @52 1,296/)

1,150 @2 1,242m)

1,150 @52 1,242m)

1,450 @52 1,566F)

850 @2 918M)

Y757 TR, BHEEERINZBERIIT VAN ERBVELERA,
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AV R

A 7=AV
Café au lait

INZ
Milk

—avi

Oolong tea

afna—>
Coca cola

IV v—T—)v
Ginger ale

AV IV a—R

Orange Jjuice

beba—2A

Tomato Juice

TJV—TIN—VT2—R

Grapefruits Jjuice

AREHIVa1—R

Grape Juice

AN
Perrier

$ITV—TIN—=YTV2—R

Fresh grapefruils juice

ARAE=FX
IZACAY2—R

“Hakoneseiroku Vagetable Carrot Juice

450 B2 486M)

450 B2 486M)

550M B2 594M)

450 B2 486M)

450 B2 486M)

450 B2 486M)

450 B2 486M)

450 B2 486M)

450 B2 486M)

450 B2 486M)

450F (B2 486M)

600 B2 648M)

900M B2 972M)

600F (B2 648M)

\




