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Steak Lunch

BREZAAVELIES VNIRRTV F

7 Ia— RUNESZRHIR)

amusé

FVZUVENYFX

oriental salad

7 Hi D BERF R

sautéed seasonal vegetables

AT =X O HEBREIIEZEIN
Please select your desired main entrée from below. \

EEL (a—2XZ 80g)

japanese beef steak (80g)

HEMY (v—R 80g)

kuroge beef steak (loin 80g)
tHEE—>7 (a—2Z80g)
kobe beef steak (loin 80g)

R R A AR DAL
A=V I TARCEEDOYE +¥1,000 >
steamed rice, miso soup, and condiments
< additional 1,000yen for garlic rice >

F—h

dessert

a—b— FiF RS

coffee or tea

FEPES (u—2R 80g) T4L80g DEI L

japanese beef steak (loin 80g) (tenderloin 80g)

BEfM (a—2 80g) ¥6,900 / +¥3,000

kuroge beef steak (loin 80g)

BFE =7 (T—R 80g) e . ¥ 14,300

kobe beef steak (loin 80g)

* BHRIIRLA P —EABHALTT, % T UL AF—EBROLOBERIL, AXy 7 ETEBRLATIEEN,
Kk YL ANT U THEAL TWA I KIT R R IERCA Kk v en )T,
sk Prices include sales tax and service charge. s should you be allergic to any food ingredients, please ask the outlet manager for assistance.

sk hyogo—produced rice we use.
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Steak & Seafood Lunch

RELBREAN O IFHHELDHDHT—R

7 I — RUNSZRATH)

amuseé

DY LD XEmi AL

steamed egg custard

U PE M AR BRARBES

local fresh seafood

FVZLENYFH

oriental salad

i D BER R

sautéed seasonal vegetables

AT —F DM BERIEZI Y
/ Please select your desired main entrée from below. \
EE4 (a—2R 80g)

japanese beef steak (80g)

HEMY (a—R 80g)

kuroge beef steak (loin 80g)

HiFE—7 (a—2 80g)
L kobe beef steak (loin 80g) J

R RV HARD AL <H—-VvrFAREEOSA +¥1,000 >

steamed rice, miso soup, and condiments < additional 1,000yen for garlic rice >

FH—k

dessert

J—b— FRiF ALE

coffee or tea

A (R 80g) oo ¥7,000 7 AL 80g DI

japanese beef steak (loin 80g) (tenderloin 80g)

BB (B 80g) o ¥9,400 / +¥3,000

kuroge beef steak (loin 80g)

HIFE—7 (=R 80g) ¥16,800

kobe beef steak (loin 80g)

FBHEIIBLA - —ERBHALTT, Rk TLAX—EBRLORBEFRIL, AZy 7 ETEHRULSITIZEN,
* YU AT T L TOVA I KITIL R PE IERUE K 2 e T,
*k Prices include sales tax and service charge. * should you be allergic to any food ingredients, please ask the outlet manager for assistance.

sk hyogo—produced rice we use.
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~Homemade hamburg steak lunch~

B THEE LIFDIIEDVDER RN N=T R LTV F

7 Ia— RUNESZRHIR)

amuseé

FVZ L ANYFHX

oriental salad

HREBINN—=T 25 —F 200g
Z {11 D J5E B %

homemade hamburg steak 200g
sauteed seasonal vegetables

R RIE T Al At
KHA=VITARACE L DY & +¥1,000 >
steamed rice, miso soup, and condiments

< additional 1,000yen for garlic rice >

FH—h

dessert

a—b— FRiF RLE

coffee or tea

¥4,500
1H 15 £ E

s BFEIIRI P —EABHAR T T, kT L AF—ZBRLOBERIL, AX Y7 ETEBRUMHTIEEN,
* YL AT Tl L COD I RIS IR FLE MERCA K 2o e )T,
*k Prices include sales tax and service charge. *should you be allergic to any food ingredients, please ask the outlet manager for assistance.

sk hyogo—produced rice we use.
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a la carte
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~appetizers~

~seafood ~

FUTLZVYSE - ¥770 PAT R QM) o - ¥1,800

oriental style salad scallop (two pieces)

jgamﬁﬁ% ......................................... ¥1 840 gjﬁ:ﬁ’ (2 A) v ¥2 200

appetizer of the day octopus (two piece)

F =V (FT—=NEEY) s sikion ¥3.860

canadian lobster (tail)

AHOHPBBL ¥3.860

today’s recommended fish dish

ﬁ@(/]\.lﬂﬁ]) ......................................... ¥5 900

abalone (small/one piece)

I )N HEO—MN

~chef’s recommendation dish~

T TR —ATREIAAR
MEE=7DY Fa—rL—T1k

stewed beef tender, wrapped with crepe ¥ 39900

M EAT—% ( 74V Fidu—2R )

~ Japanese beef steak ( your choice of tenderloin or loin )~

*¥50g N TBHRD T FLT T ZIKDET

100g
FRREBEBMA o—R o ¥ 11,000
kuroge beef loin steak
%%%%*ﬂﬁ: 741/ .................................................. ¥14,000
kuroge beef tenderloin steak
FHFE —7 D& oo ¥16,900
kobe beef loin steak
*EF)?E—7 7/‘?I/ ....................................................... ¥21,400

kobe beef tenderloin steak

(+50gz212) +¥5,500
(+50gz212) + ¥7,000
(+50gZ2iz) + ¥ 8,450

(+50gz2i2) +¥10,700

FBMRIIRLE - —EZBHAL T, kT LAXF—2BRLOBERIT AZ YT ETERALMITILIZEN,

kMU ARG T L COD I KITILE R PE IEEUs Kk v eh T, % GEEFAA—VTT,
*k Prices include sales tax and service charge.

k should you be allergic to any food ingredients, please ask the outlet manager for assistance.

sk hyogo—produced rice we use.  * The picture shown is an image picture.
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~1fried rice and others~

R > b (ki B &)

rice set (steamed rice, miso soup and condiments)

H—=I997 74 Xk
(WEmE-, ROt f%)

garlic rice set (garlic rice, miso soup and condiments)

=i DO BERF R

~vegetables~

AHODBER R (1AH)

sauteed vegetables of the day

NZ—p—Ab

butter toast

H—=Yy7h—2Ahk

garlic toast

FH—]

~desserts ~

TARZY—=LTL—h

ice cream plate

Tx—~vh7L—b
sherbet plate

XFYART —=FF70F

~kid’s steak lunch~

TVyy—=
grissini

BESHP

sauteed vegetables

e o— R 50g

japanese beef steak
AR, MG YT
steamed rice, miso soup
TARTZV— LA
ice cream
Ta—A
(AL TYTN, AVER)

juice ( orange, apple, calpico )

¥2,000

ROPHBEIIRE P —EZBHAR T T, kT L AF—EZBRIOLOBEERIL, AZy T ETE R LATFTEEN,
* YL ANT U THEHL QWD IKIT IR FE IEHCE Kk 2 eI CT,

H*F Y XTI~ 12U EE DB TSR TT,

%k Prices include sales tax and service charge.

*k should you be allergic to any food ingredients, please ask the outlet manager for assistance.
*k Available from 3 years old to elementary school students.

*k hyogo—produced rice we use.






