Today’ s Lunch (Served with soup and rice / bread)
BEDYZVFLv b

AHOBEDY IR

(EHDA—=T, INVETEZ1R)

Today’ s Pasta (Served with soup and bread)
Sy s AV E L AVES

AHOBHBDLY RINT YT+

(ABX—T \V)

Black Angus Beef curry with rice (Served with soup and Lassi)
To29IT7VHRFEDAL—FA4 R
(FBDR—F. Svy—)

Toppings

fvE>YT

- Vegetable grill

FxJUIL +¥500

Today’ s Fish Lunch (Served with soup and bread)
AHDERIE

TPESIUTav O —FEVDORIL TrvTIVY—X
(RBODR—=T. 1\V)

Mixed salad  (Sin § item)
ST AYT X (EE)

BLACK TERRACE

¥1600

¥1600

¥1500

¥2000

¥ 900



Fish Burger (Served with Soup and Frenchfries)
T2ART 4y a2\ —H—

FRSYF 4B —EY BHOGHEMLTT ¥1800
FEHDRA—=T TLYFTS5A)

BLT Burger (Served with Soup and Frenchfries)

BLT /N\—A— 1800

US ERE E—7 & BEMFDEBRE/NT «
(KBDRA—T, TJL>FT754)

Toppings

fvE>YT

- Chedder cheese
FrA—F—X +¥200

- Onion jam
FZAVI v +¥200

Hamburg Steak with coarse ground meat The scent of truffles

(Served with soup and rice / bread)

HIRERDNYN—F LU ITDEY ¥2000
(EHDA—T, INVETEFZ14X)

Steak with onion sauce - US Black Angus beef USDA prime (Served with soup and rice / bread)
USTSAL TIvIT7VHRE HARXITVIVAT—F

FZAV—R

(FEHDR—T, INEEZ1X)

- Rib eye roll steak
VITAR—A 200g/¥3300
3009/¥4600
400g/¥5800
-Filet Mignonsteak
JabzZ23Y 1509/¥4400
300g/¥8000



Weekend Lunch course
¥5500

Please choose one appetizer + one main + one dessert + coffee or tea
FIEOS 1 . X1 Uh5 1@ 7= D5 1M,
I—b—XIFFEZBECWRITET,

(Amuse, Appetizer, Soup , main, desser, coffee or tea)
(7Za—RA, BiIE1&E RA—T X1V 1@ 79—r1& A7 1)

[(BREUVRCERIER, BBICEEEETCVIEELT, ]

X7 THIVFDTAEAXETEEY,
*You can also order the a la carte memu.

Shrimp cocktail with horseradish sauce
AV THITIV R—XZT74v¥avV—2R

Caesar salad of organic Romaine lettuce from the contract farms
OXA Y LRADY—H—H5 4

Caprese with high-sugar tomatoes and buffalo mozzarella
BEENIMEKFEYYTLZDATL—E



Steak

Enjoy extensive selection of low-temperature aged tender steaks fresh off the wood fered grill with full of Umami.
EEARSETH . EHRERONEZF|ITH LBRZHATELGN S, BELBEELTFET,

NY Striploin steak - US Black Angus beef USDA prime
USDA 7S A4 LNY X + 1w 7FH—0O-4 > 1009

Rib eye roll steak - US Black Angus beef USDA prime
USDA 754 L UITT7ART—F 1809 +¥1200

Filet Mignon - US Black Angus beef USDA prime
USDA 754 L 74 L Z=3>100g +¥1500

Wagyu "Kagoshima KUROUSHI" Filet Mignon from Kagoshima Prefecture
BRERE 24 Y—0O4> 1209 +¥3000

Seafood

Char-grilled Atlantic salmon
TESIUT v I —EV DR

Pasta

Today's Pasta
ENEIOVAV S



Dessert

Today's gelato.
AXHDY TS—F

Affogato of vanilla gelato.
INZZIxo5—bDT7T+H—+

New york cheese cake with mixed berry sauce.
Za—3—7 - FR5—F ZvIAN)—=Y—=X

Pecan pie and vanilla gelato caramel sauce.
E—hAYINAENZZTV5—b FvIXIY—X

Gateau au chocolat . B
EEFaOL—FOAM—30F

ti-ra-mi-su
TATIA

Seasonal desserts
ZEHDTH— b

Cafe

Espresso Colombia
IX7LvyYy aarvers

Coffee Organic blend (HOT/COLD)
d—kt— F—HZvITLVFK

Caffe latte  Colombia (HOT/COLD)
H7xz>57 JAaveE”

Cafe au lait Brazil Fezenda IBIPORA (HOT/COLD)
h7xAL 75V AERSEE

Cappuccino Colombia
A7F—/ 2arEe7

Tea or Harbtea Mighty-leaf San Francisco
RARXEN=T74 AT74U—7 BTS2V R

ROYAL ASSAM ESTATE Mighty-leaf San Francisco
OA VIV Y LIRT—F RAT4)=7 H2T752TRT

lced peach gingertea Mighty-leaf San Francisco
TARE=FIVIv—T4 IAT4)—7 BTS2V I R

&

BLACK TERRACE
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