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WAV X7/ 4
Fried egg w/ham

oR—aAVTYJ
Fried egg w/bacon

0 RISVT NI (NARIFR—aY)

Scrambled eggs w/ham or bacon '
o ALY (N4 or F—X or TV al—A)

Omelette /ham /cheese /mashroom

& 1,000M (B2 1,100M)

P — 2}

o p—ZRF} 350M (B2 385M)
Toast

o F—Xp—A} 750/ (Bid 825M)
Cheese Toast

o 7L vFbr—A} 950 (B2 1,045M)

French Toast

VYS¥.-a—-rJ Ik

o RE—NYSF 400 (Bisa 440M)
Small Salad
obeSS 750 (B2 825M)
Tomato Salad
oa—J)Vh 550/ (B2 605M) )
Yogurt f
. J




BAX X (R
CNE- B O DY IR E

R ]

BAXRFEEDI)—LR/INT T4

HERIS S L\ R—aV EANT DINRE
500CREFRYA>

500CIG#ED A Fa—
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FUOFNEY)—Lanyy
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EEF/N\IN—T A T—F%
[ ERT] BEHEDOE

TIIFAY—R

BinE

BAEREE SBTLLT
BLILF—E FHUAHLKE
FOW-HY

HigLBE. HEDT/VYR—X

NVERIFFA4AR

QQ

2,100
(FiiA 2,310M)

2,000
(FiiA 2,200M)

2,300
(FiiA 2,530M)

1,900
(FiiA 2,090M)

3,600
(%tiA 3,960F9)

2,500M
(FiiA 2,750M)

2,700M

(FisA 2,970MH)

3,250M
(FiiA 3,575M)

2,500
(FiiA 2,750M)

380M
(Bish 418F)

RECOMMENDED MENU

SOBA

TANTANMEN

CREAMY SPAGHETTI WITH
MENTAIKO (SPICR GOD ROE) AND MUSHROOMS

NAPOLITAN
WITH BACON AND SEAFOOD

TONGUE STEW
RED WINE SAUCE

CRAB CROQUETTES
TOMATO SAUCE

HAMBURGER STEAK
DEMIGLACE SAUCE

SURUGA JYU
- SAKURASHRIMP - WHILTEBAIT
- SALMON - SQUID - SALMON ROE

BOUILLABAISEE
WITH COD,SHRIMP,AND OYSTERS

BREAD or RICE
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F3HIkE A LA CARTE
S EHE 2.200M GINGER GRILLED PORK
- AR - BRIt - N ER- B DY (F2A 2,420M) JAPANESE-STYLE SET MENU MEAL
IERBEDRKBHXFISA 2 3001 FRIED OYSTERS
BRHESLIIILY—RBR (F3A 2,530M)
BEEMFEY—OMVRT—F 6,500 BEEF SIRLOIN STEAK
200g (FiA 7,150M) 200g
JL—E—vy—X GRAVY SAUCE
ATF—x%ES57 3,200 BEEF STEAK PILAFF
H—1)wo Rk (F2A 3,520M)
o—2J—KES2 1,850H SEAFOOD PILAF
EE - BT (FaA 2,035M) - SHRIMP - SQUID - SCALLOPS
INTY AR
EHOBERZ
E—2AhL— 1,850M BEEF CURRY
FHOHREFA (FiiA 2,035M)
HIAhL— 1,900M PORK CUTLET CURRY
= 2 FE A% A (F12A 2,090M)
EHOBHEFX
HSTINGRYG IR YF 1,900H CLUBHOUSE SANDWICH
BREEVILRAEZ (Fr3A 2,090M)
[HERE]) .
EEFDOrY o RF—X/N—H— 3,000M CHEESEBURGER
BREEVILRAFEZ (F5A 3,300M)
NERIFSAR 380 BREAD or RICE
(FA 418M)
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. Y35 SALAD
bS5 750M TOMATO SALAD
(Fi2 825M)
—HF—H545 500CREAIL 1,600 CAESAR SALAD
AASVLARER (FiA 1,760M)
aYER—avyS4 900M COMBINATION SALAD
(%52 990M)
_ Jig
T-H-MBEA=21— HOLIDAYS ONLY
BBE EEesH 6,800 UNAJU
E0W - i = (BiiA 7,480M)
EEMNMFO/LALE 8,000 FILLET AND FOIE GRAS
JAT7IS500v——fF (%232 8,800M) ROSSINI STYLE
FHOBRER—T 800M SEASONAL LIMITED SOUP
(%52 880M)
A=A R—T 1,200 ONION SOUP
(F2A 1,320M)
B TS SPECIAL CHEF’ S SALAD
(LFXa5—H1X) 2,700 (REGULAR)
NI - FX R ILRIVY (FriA 2,970M)
AE—IHY—FL - RET-IE-FaH)-F—X
(IN—DH14X) 1,600 (HALF)
(Fi2 1,760M)
(AAEYHAX) 900/ (SMALL)
(Fi3A 990A)
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HUVMNY DEBIT

AHTREIT

SOFEBITX

BEAY

v = Y S I 78

750

(Fiid 825M)

750

(Fi:2 825M)

800

(5232 880F)

950

(FiA 1,045)

850

(%A 935M)

950M

(FisA 1,045M)

1,000

(Fi3A 1,100M)

950M

(FtA 1,045M)

950M

(FA 1,045M)
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APPETIZERS

KOREAN PICKLES

BOILED PEANUTS

PICKLED CHINESE CABBAGE

SAKURASHRIMP

FISH PLATE
JAPANESE HORSERADISH

PORKTONGNE AND PICKLES MET

WITH SESAME OIL

FRIED MEHIKARI

FRIED SQUID LEGS

FRIED FISH BALLS

ONION SLIGCES

MKTUNX—2BRBDHITERICERUIKES,
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Z52)270ml T20M

(Besd 792M)

920M
(BE2 1,012F)

720M
(BE:& 792F9)

900H
(BE:& 990F9)

670M
(Bt:& 737M)

620M
(Bi:2 682F)

Z>2) 900
(BtA 990M)

>z2) 800H
(Bi:A 880MH)

800H

(Bt:& 880F)
1,300H

(BE:& 1,430M)
6,000M

(BE:& 6,600M)
8,000M

(Bt:& 8,800M)
12,000

(B 13,200M)
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(B2 1,045M)
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(B2 1,100M)
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(BtsA 1,320M)
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(BEsA 1,320M)
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(B3A 2,640M)

o Ty¥aINX 164 vsn) 1,450
PGAY T —A 74 % V9L 2% — (B2 1,595M)
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(B3A 1,265M)

o Jyyl ¥ =)V vrn) 1,150H
22N 24\2)% (8452 1,265M)

ONSUILY 174 vzn) 1,450M
(B2 1,595M)
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OANRY— VSOP &vyn) 1,200

(B3A 1,320M)
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(FMV)

(FErV)

(FrV)

(FrV)

(BBV)

15,000M
(B252 16,500F)

18,000M
(Bé52 19,800F)

23,000M
(B252 25,300F)

23,000M
(Bé52 25,300F)

32,000/
(Bti2 35,200M)

26,000M
(B33 28,600F9)
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32,000/
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