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Seafood Platter . om0 /2 20
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Cold Seafood Plate (King Crab, Shrimp, Marinated Scallop) & Mixed leaf Salad 3§ s
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Please enjoy Appetizer with Cocktail Sauce
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Hot Seagfood Lineup : " 3
g Salmon :
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Langoustine
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Clam with Garlic Butter A 3
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Octopus
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French Fries
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Please enjoy Seafood dishes with 3 kinds of Sauces
Dfssert * (Salsa Sauce, lburigakko Tartare Sauce , Grilled Lemon)
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Coﬂee or Tea “ A
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Dynamic Meat Platter s formo / 2240
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Caesar Salad with Pork Ham and Parmigiano P RV
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- Meat Lineup

Ossobuco (Veal Shank) :
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Pork Tomahawk
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Lamb Chops
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Sausage
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Grilled Summer Vegetab les & French Fries
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Dessert * Please enjoy Meat dishes with 3 kinds of Sauces
(Red Wine Sauce, Salsa Sauce, Green Onion & Black Pepper Sauce)
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Please ask the staff details about allergy. e
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4 B AN EAE A M All prices are inclusive of service charge and tax.
Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut ¥13)OOO



