BLACK ANGUS
BEEF STEAK
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To eat more delicious steak, order with a big chunk, please share with everyone.
Please allow 30 to 40 minutes for any meat to be baked.

Side Dish
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Mashed Potatoes
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Cream Spinach
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550 yen is charged for the seat and bread (rice). % Homemade bread and rice are refillable.

T-bone Steak
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Steak for Two
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Steak for Three
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Steak for Four
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Tenderloin Steak ¢200g)
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New York Cut Steak { 1to 1.5 persons )
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Seasonal Fruit with Burrata Cheese ¥2,300
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3 piece ¥900

4 piece ¥1,200 Wi
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Homemade Beef Tendons Simmered in Red Wine N
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The ingredients used may vary depending on the season.
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Homemade Smoked Salmon Salad
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Roasted smoked duck with orange and grape sauce
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Scallops and ravigote vegetables in herb sauce
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(Japanese Beef) Steak Sashimi ' ‘arpaccio

W RE LIV % HEH
HITNI)—ATEBHELENFD 7230, , :
va 74 ) 728 ZW{ﬁ@fE?ﬂ‘WF@(;EVé}: _

2a) 7 AT TV v1,350 LE Y DR HE Y AN bv/%o
Jumbo Size Shrimp Cocktail Sauce Z“V/f % r 7)1§‘7U ]\@ )
THEL LEVOED v1,450

Snow Crab and Avocado Guacamole
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DESSERT
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Homemade gelato & sorbet
(Please choose 2 types)
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Marinated carrot rape and Special fried potatoes ¥750
purple cabbage
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Caesar Salad with Homemade Dressing Creme brulee with hazelnuts gelato
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Espresso Coffee
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Darjeeling tea
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Iced coffee Iced Earl Grey tea
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Gateau chocolat with cacao gelato
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