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A LA CARTE DINNER MENU
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Tuna Tatar ¥1600
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Assorted Sashimi ¥4800
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Chicken Satay ¥2150
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Nua Dad Diew ¥2000
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(Sun dried Tenderloin Beef marinated with seasoning)
AR R LIERAF LA ELA

Spring Roll
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Garden Salad
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Caesar Salad

w/ Hokkaido Twist
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Smoked Salmon w/ Rocket Salad
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(Grilled Beef with Cucumber and Lime Dressing)
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Asparagus Cream Soup
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Corn Potage
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Seafood Cho
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Soup
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Tom Yum Goong
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(Thai Style Tom Yum soup with Prawn)
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¥1400

¥1000
¥2300
¥2300
¥1800

¥1200
¥1200
¥1300
¥1500

Please let us know if you have any food allergies or special dietary needs.
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*Tax and service charge included. ##ELOY —EXHAEFNTVET,



A LA CARTE DINNER MENU
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Fl4 Stir-Fried Chicken Cashew Nut ¥1800
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(Stir-Fried Chicken Cashew Nut with Vegetables)
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F1h Fettuccini Cabonara Sauce ¥3800
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(Fettuccini Pasta w/ Ham & Cream Sauce Topping w/ Parmesan Cheese)
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F17 Beef Steak Red Wine Wasabi Sauce ¥6800
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(Grilled Beef Steak w/ Herbs and Topping w/ Red Wine Wasabi Sauce)
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F18 Beef Curry ¥1500
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F19 Green Curry ¥1500
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F20 Matcha Cheese Cake ¥1500
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F21 TiramisQ 500
T A

£/ Fruit Platter ¥1200
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F23 Berry Platter ¥1800
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F24 Yamanaka Milk Ice cream w/ Berry Compote ¥1900
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Please let us know if you have any food allergies or special dietary needs.
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*Tax and service charge included. ##ELOY —EXHAEFNTVET,




