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ﬁﬁ ;ﬁ Appetizer
<AFEHEOFNLERERS EIN>

O A D EL Beef cold made

@ BAD IV, F =3 Fish carpaccio

@ 7 ) IE]?’;TE L ﬁijl\iﬁ Grillede vegetables and seafood
@ HalA DY 7 A Octopus and squid galician style

A — 7 Soup
<2QFFEOHNPLRBER N>

® U2 DA —7 Potato soup
® k-~ FDA—7 Tomato soup

OB B Fish

<SHEOFMNLRERS EI N>

@ firg & TPJ:LEZE\ Sea bass and scallop
%EIZ H L ﬁ'\@ I—_A Flounder and mousse
@ FI~ “_/I/?ﬁfl% Roasted homard

93 *5{' B Steak

<6 FHEOFMNLRENRS EIN>

BEEFf4 7 4 L AT —3(50 g ) Tenderloin steak(50g)
@ BEFfEY—no A AT —F(50 g) Sirloin steak(50g)
@ EPEFT7 4 L AT —(80 g) Tenderloin steak(70g)

W EESY—a A > AT —F(80g) Sirloin steak(70g)

Bt A am X7 —F(130g) Cut steak(130g)

B N NR—=T AT —F% 747750y —=a(130 g ) Hamburger steak(130g)

HOREE RV Z &

Vegetables Sauté / Salad

HER & DY,/ it

Steamed Rice / Japanese Pickles / MISO Soup

FH— h/a—b — kA
Desserts / Coffee or Tea

¥ 6,700 (¥ 7,959)

S — AOEBILEIE e A N P X EE X E
H—Vw 7542 ¥600 (¥712)




