V27DBTTHA= 21—

o FXuEYV—t—I DIV
ANALY =2 —R
Grilled chicken,sausage

o PREDLYVEX wavETAMNE
L33 545 LK BEE ERTEL

o JNV—ARNF T4 BHlsELEOT
Cream spaghell/

o H 4 %@ (F—H A%
Chinese Noodle

o KLEHDIHEE (SLR %)

Pork Ginger Saute

1,650M
(B2 1, 782F)

1,650M
(B2 1, 782)

1,650M
(B2 1, 782F)

1,650M

(Besd 1, 782M)

1,650H

(Bed 1, 782M)
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7 2 71k

VYV Fa— KIMvERH 2,500 B2 2,700M)
Tongue stew in Red wine sauce

NIN—TRAT—* 2,000 B2 2,160M)
BEHREBZ T7IFV5AV—R
Hamburger steak with Fried egg Demiglace sauce

E—7hYVY FIFS5RY—R 2,000 B2 2,160M)
Beef Cutlet Demiglace sauce

EELY—af VAT —F JL—E—-Y—2 3,800M (B 4,104M)
(E&E49—afv150g)
Beef steak Gravy sauce

Bo)—Laavy A)oFubvby—2 1,850 (B2 1,998F)
Crab croguettes Tomato sauce

HUEHOBBEE KiRBALEL 1,800 @2 1,944m)
Tuna steak with Grated radish

o NUYRRILAR 300 @2 324M)
Bread or Rice
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o JN—ALANFvT+ RiEELEDTE 1,650/ (2 1,782/
Cream spaghell/

o Y—=T—FANFyT4 RROvF—/R 1,650 (B2 1,782M)
Seafood spaghelti peperoncino
A—)VH WL 414 TE #=AD

E>7/Ahv—

o E—7RF—XES7 AUy 2,400 Ba 2592M)
Beef steak Pilaff

o BES7 (518 X7(8) 2,300 (B2 2.484m)
Crab Pilaff

o E—74L— 1,550/ @2 1,674m)
Beef Curry

o VAL — 1,650 @t 1,782m)
Pork Cutlet Curry

¥YYET 1y F

°© ITNIRYUFI4vF 1,650/ (B2 1.782F)
Clubhouse Sandwich

o IYIAYUFI4vF 1,200 (B2 1,296M)
Mived Sandwich

\ |/

Y J

\ J




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)




END 25424 =AVEZ

Raw ham w/sliced onion

AE—IY—FY R5/2 A=A VL

Smoked Salmon w/sliced onion

A -7

AVIRAR—F
Clear Soup

A=AVIZHVR—T

Onion Gratin Soup

1,500 @52 1,620M)

1,700 (B2 1,836M)

750M B2 810M)

1,000 (B2 1,080M)

N d a4
Tomato Salad

aAvVER—YavySd
Combination Salad

BN 27955
Special Chef ‘s Salad
NA a—RAMN—=7 FXv

600M B2 648M)

800M (B2 864M)

24001 B2 2,592m)

MR =7YSYRIRU{ETERAIEIET . FOIT RIZSVEH,

AN
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] E — ™
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(FHEFS4TS5v2 IMNE) 650 (B 702M)
Black Beer
o JUTIA—IVE—)V (MR) 650 B2 702M)

Non Alcokol Beer Pint

o LEVFa—INA 550 (B2 594F)
Lemon Shochu-high
o JYUTNA—NVFa—NA, 500M (B2 540M)
Non Alcokol Shochu—high
;A
o H JK(E#ER) 600 B2 648M)
Shochu Hakusui
o FBEEED® (EHR) 600 (B:2 648M)
Shochu Satsumanokaze
H & #
o ¥ ##(180ml) 800M (B2 864F)
Sake Suginisiki
o & M 4 &1 (300ml) 1,100 (B2 1,188M)
Sake Takasago
o K AKISER #88(700m)) 4,000 (B2 4,320M)
Daiginjyo Suginisifi
N B 550 (852 594F9) )

QQ Uneshu Oﬂ

\ J




750M B2 810M)

1,200 B2 1,296M)

1,200 (B2 1,296M)

1,450 @52 1,566F)

1,000 @52 1,080/)

1,200 @52 1,296F)

1,150 @52 1,242m)

1,150 @2 1,242M)

1,450 @52 1,566F)

74 A¥—
YN — o—¥iL VN
Royal
P — 1l 124 24
Yamazak/
YoM)—aM 125 vIn)
Hakusyu
YoM — & 174 2
Hibiki
A—J)VFE/N— 124 (v W)
old parr
Y=NRRAY)—=F)I 184 (v N)
Chivas Regal
TP T =)V TNV (Fvdn)
Jack daniel’s
IALIWVE Y —F— (FvIN)
Wild turkey
NSUZALY 174 VN
Ballantine's

7 4 v
HHORE  (K-A) (F32R)
Ste.Neige Excellente

850 B2 918M)

YIS T TR, PHEEEGINZBERIIT VA VERBOELEEA,

J

J
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AV R

VI EY 1
Café au lait

INZ
Milk

J—avR

Oolong tea

aha—>
Coca cola

ajra—> ZERO

Coca cola zero

Iy —T—)V
Ginger ale

AV TITa2—R

Orange Jjuice

g AT S

Tomato Juice

TJUv—TI2NV—=ITJ2—R
Grapefruits juice
AREHIVa1—R

Grape Juice

N
Perrier

$ITV—TIN—=YTV2—R

Fresh grapefruils juice

ARAE=REX
WZALAY2—R

“Hakoneseiroku Vagetable Carrot Juice

450 B2 486M)

450M (B 486M)

550M B2 594M)

450 B2 486M)

450M (B2 486M)

450 B2 486M)

450 B2 486M)

450 B2 486M)

450M (B 486M)

450 B2 486M)

450M (B 486M)

450F (B2 486M)

600 B2 648M)

900M B2 972M)

600F (B2 648M)

\




