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LIVELY DINING

Roast & Girill
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APPETIZER & SALAD BAR|HIEITy 7=

MAINDISH| A4 vEH#E

Choose your favourite main dish
BIFE AL VR RO S 0

Today’s Grilled Fish with Mango Salsa
KHADfED I L =y T—H AW

Huli-Huli Style Roast Wakayama Mikan Chicken
ROEBPALEYDT7 ) 7Y FF v Em—2 b

Kyotamba Highlands Pork Satay-style with Peanut Sauce
SPHEEERO S 7 v—F Yy — R

Grilled Australian Lamb with Herb Yoghurt Sauce
F—A b+ TV T BHEEOZIIL TR EA=T Y =R

Summer Vegetable Byaldi [Oven Baked Summer Vegetables |
HHREOANAYNT 4 — THERA—7 VB

Grilled Japanese Beef Tenderloin with Garlic Sauce
150g +¥2,200 | 300g +¥4,400

EEFT v EX—ut vz H—=0yv 7Y —2R

US T-bone Steak 500g +¥4,000
TAY A T-F—=vZ7—% 500g

Chef’s Mixed Grill for Two (Fish, Chicken, Lamb)
for Two+3,200yen (244> T¥3,200)
Y7 R YNk rvay (L FF v L) 245

Chef's Mixed Grill for Four (Fish, Chicken, Lamb, T-bone)
for Four+10,400yen  (44,4) T¥10,400)
7RI el svay (B, 7 FE TR-V) 445

Signature Dish ¥ 732 F ¥ —FT 4 v a

Wagyu Beef Burger Steak, Loco Moco NOKA Style
MENyNN—F mIaEIANOKARZ ALV +¥1,000

GO DELUXE | X4 vHEICGENWAEETES
Grilled Lobster Tail (half cut) +¥1,000
Fv—NET—A DY ~N—T Ay b

Sautéed Foie Gras  +¥1,600
TAT T TV T —

French Fries +¥700
774 FKRT b

ADD SOUP|R—7%BMTERFV2ETET
Chef's Recommended Soup of the Day +¥500
AHDOY 2 7DEBTTHOR—T

DESSERTSELECTION |FT¥—Fr+kL 2ZvaVv

COFFEE or TWG Tea | 22—t —¥X|Z TWG Tea

Prices are inclusive of consumption tax and subject to 15% service charge.
EBEICAHABASENTHY 5. JEIS%O Y — e AR EEML £,
We welcome inquirics from customers who wish to know whether any meals contain particular ingredients for allergies and intolerances.
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