SERVED WITH SALAD [FREE REFILL]
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CHICKEN PLATE BEEF SIRLOIN STEAK PLATE SALMON PLATE
2009 1,250 | 3005 1,550 1509 1,900 | 2505 2,400 1,750
FF o AT—FTL—p Y—OA4RAF—FTL—h ThIUF1 99— F5INTL—b

COMBINATION
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Angus beef hamburger steak

WITH SALAD

CHICKEN & HAMBURGER STEAK PLATE  BEEF & HAMBURGER STEAK PLATE

chicken 2005 1,700 ‘ Chicken 300g 1,950 Beef 1509 2,990 ‘ Beef 2509 2,800
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LUNCH WINE +450
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LUNCH BEER +600
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SPECIAL

WITH SALAD WITH SALAD

JAPANESE BEEF TENDERLOIN BLACK WAGYU BEEF RIB ROAST
STEAK PLATE STEAK PLATE

1505 3,900 ‘ 2509 9,400 anog 4,400
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OTHERS
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Angus Beef Patties Black Wagyu

CHEESEBURGER CHICKEN SALAD PLATE TACO RICE

Regular 1,650 ‘ Double 2.300 1.250 Regular 1,350 ‘ Large 1.700
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LUNCH BEER +600 LUNCH WINE +450 COFFEE or TEA +300
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JAMON SERRANO 600
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1= FRENCH FRIES 700

w/ CHILI MAYO (@Rl GARLIC MAYO
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... CRISPY FRIED CHICKEN 850
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3@ GRILLED SAUSAGE 850 CAESAR SALAD Regular 800/ Large 1.200
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ASSORTED CHEESE 1,100 “ 1. OCTOPUS CARPACCIO 1,200
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COFFEE or TEA +300
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LUNCH BEER +600 | LUNCH WINE +450

FUFEE=I (B N— - TLITL-ENY) FUFIA U (ARN=IY G/ F)

DESSERT

CREMA CATALANA 850
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APPLE PIE
w/VANILLA ICE CREAM
& CARAMEL SAUCE 830
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CHOCOLATE SUNDAE 990 VANILLA
FaaA—pyr - ICE CREAM 600
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The prices are including consumption tax. FRfigIEHFHAELVET.

For information about the production area of rice, please kindly ask one of our staff members. <For customers with food allergies> (DPlease feel free to ask a member of staff for
allergens. @Shrimps and crabs may be contained in the seafood ingredients we use at our restaurant.®Tolerance against allergen varies among individuals. Since our preparation
and cooking process involves shared cookware and dishwasher, please be extra cautious if you react to a slight amount of allergen.
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